
wine selections

| sparkling	 G	 B

Kenwood Yulupa Brut | California		  30

lunetta prosecco (split) | veneto		  9

mumm napa cuvee (split) | California		  14

taittinger brut | France NV		  80

Veuve Clicquot | France NV		  90
Villa Sandi, Prosecco | Italy		  40

| chardonnay
A by Acacia  | California	 6.5	 26

Cakebread | Napa		  85

Cambria | Santa Maria		  38
Chamisal unoaked | Santa Barbara		  36
Far Niente | Napa		  92

jekel | monterey	 7	 28

Jordan | Russian River		  60

Kendall Jackson | California	 8	 32

La Crema | Sonoma Coast	 10	 40 

Nickel & Nickel | Napa		  87

rodney strong | Sonoma		  28
Rombauer | Napa		  70

Simi | Sonoma County		  35

Sonoma Cutrer | Russian River		  45

St FranciS | Sonoma		  39

toad hollow unoaked | russian river	 8	 32
William Hill | Central Coast		  28

| white varietals
Beringer White Zinfandel | California	 6	 24

chateau ste. michelle riesling | washington	 7	 28

Conundrum | California		  55

Ecco Domani Pinot Grigio | italy	 7	 28 

Graffignia Pinot Grigio | Argentina	 7.25	 29

pine ridge chenin/Viogner | california	 8	 34

Santa Margherita Pinot Grigio | italy		  48

| sauvignon blanc & fumé blanc
brancott | new zealand	 8.5	 34

Cakebread | Napa		  58 

ferrari Carano Fumé Blanc | sonoma		  34

FROG’S Leap | Napa		  38

Geyser Peak | California	 7	 28

turnbull | Napa		  48

Whitehall lane | napa		  38

Whitehaven | Marlborough		  38

| half bottles
Cambria Pinot Noir | Santa Maria		  31

Cuvaison Chardonnay | California		  37

Grgich Hills Fume Blanc | Napa		  38

santa margherita pinot grigio | italy		  28

Shafer Merlot | Napa 		  54

starmont cabernet sauvignon		  32 
	 “by merryvale” | napa
Veramonte Primus | CHILE		  22

|cabernet sauvignon  
  & blends	 G	 B

Benziger Family Winery | Sonoma		  52
cakebread | Napa		  155 
Caymus | Napa		  145
Charles Krug | Napa		  50
Darioush | Napa		  150
Duckhorn Decoy | Napa		  68
Forefront| California		  46
Franciscan Oakville Estate | Napa	 12	 48
Heitz | Napa		  82
Hess Collection | Napa		  88
jekel | arroyo seco	 10	 40
Jordan | alexander valley		  90
Kendall Jackson Meritage | California		  36
liberty school | Paso Robles		  38
Louis M. Martini | California	 7.5	 30
Magnificat by Franciscan | Napa		  85
Markham | Napa		  64
Mt. Veeder | Napa		  74
Newton Claret | Napa		  45
ravenswood icon | sonoma		  155 
Root 1 | Chile	 7	 28
Silver Palm | California		  40
Simi | Alexander VALLEY		  45
Stags’ Leap winery | napa		  95

| syrah
black bart | napa		  90
Guenoc | Lake County		  48
Havens | Napa		  37
McWilliams | SE Australia	 6	 24 
Peter Lehmann Clancy’s Red | australia		  32
ravenswood petit syrah | california 		  28

| merlot
14 Hands | Columbia Valley	 6	 24
Casa Lapostolle | Chile		  28
Chateau Ste. Michelle Canoe Ridge | WASHINGTON		 52
duckhorn | Napa		  92 
Ferrari-Carano | California		  48
Freemark Abbey | Napa		  50
coppola | california	 9	 36
Matanzas Creek | Sonoma		  60
Provenance | Napa		  58
swanson | Napa		  65
White Oak | Napa		  68

| zinfandel & OTHER REDS
7 Deadly Zins | California		  47
Estancia Meritage		  52
Girard Old Vines | Napa		  58
Ravenswood | California	 6.5	 26
Ridge Geyserville | California		  85

| pinot noir
A to Z | Oregon		  39
archery summit | Oregon		  98 
Belle Glos | Sonoma Coast		  64 
Chandon Pinot Meunier | Carneros		  75
estancia | central Coast	 9	 36  
Jargon | california	 7	 28 
J | Russian River		  70 
Kenwood | Russian River		  36
Mac Murray | Sonoma		  36
Wild Horse | Central Coast		  48



Onion Soup | 7.00
	 Broiled with Cabot White Cheddar & Parmesan

The Triple | 11.50
	 White Queso, Fresh Guacamole,  
	 Garlic Salsa & Hot Chips

Brick Chicken SliderS 
two for 9.00 || three for 12.00
	 Classic Sicilian Sauce & Parmesan Fries

*BeeF Tenderloin Sliders 
two for 12.00 || three for 16.00
	 “French Dip Style” with Roasted Onion Jus, 
	 Creamy Horseradish & Parmesan Fries

Mongolian Pork Lettuce Wraps | 8.50
	 Pork Sauteed with Shiitake Mushrooms, 
	 Water Chestnuts, Garlic, Ginger & Mongolian  
	 Marinade served with Chinese Style Mustard

*Seared Ahi Tuna | 12.50
	 Soba Noodle & Snap Pea Salad  
	 with Sweet Onion Vinaigrette

Green Chile Beef Nachos | 10.50
	 Queso, Pepper Jack, Pico, Black Beans & Avocado

Chicken Tinga Nachos | 10.50
	 Queso, Pepper Jack, Poblano Peppers, Onions,  
	 Black Beans & Avocado

Chicken Tinga Quesadillas | 9.50
	 Poblano Peppers, Onion, Pepper Jack,  
	 Cheddar & Guacamole	

“Greek Island” Calamari | 11.50	

	 Crispy Artichokes, Arugula, Feta, Plum Tomatoes  
	 & Greek Vinaigrette with Spicy Remoulade

Chilled Shrimp & Crab Tower | 14.00
	A vocado & Pico with Three Sauces

Batter Fried Gulf Shrimp & Oysters | 12.00
	T hin Crisp Batter with Parmesan Fries,  
	 Spicy Remoulade & Cocktail

Shrimp Quesadillas | 11.00
	 Grilled Shrimp, Pepper Jack, Grilled Corn  
	R elish, Poblanos & Onions

| STARTERS |

ICEBERG WEDGE | 7.00
	 Grape Tomatoes, Scallions, Chives & Buttermilk-Blue Cheese Dressing

COVER 3 | 7.00
	 Mixed Greens, Candied Walnuts, Sliced Fuji Apples & Crumbled Goat 	Cheese, 	
	R aspberry-Dijon Vinaigrette

CLASSIC CAESAR | 7.00
	R omaine, Crisp Croutons & Shaved Parmesan

ALLandALE | 12.50
	 Baby Spinach & Mixed Greens with Brick Chicken, Applewood Smoked  
	 Bacon, Dates, Avocado, Chopped Egg, Red Onion, Blue Cheese, Candied 		
	 Walnuts with Honey-Balsamic Vinaigrette

*BEEF TENDERLOIN SALAD | 14.00
	 Beef Tenderloin Grilled with an Asian Style BBQ Sauce, Blue Cheese,  
	 Walnuts, Wild Mushrooms, Grilled Leeks, Red & Gold Tomatoes & Baby Spinach  
	 with Sweet Onion Dressing

chicken chop salad | 11.50
	 Buffalo Chicken with Shredded Lettuces, Grilled Leeks, Bacon, Roasted Corn, 
	E gg, Red & Gold Tomatoes, Blue Cheese, Red Onion with Buttermilk Ranch

Jerk Shrimp Salad | 12.95
	 Jerk Rubbed Grilled Shrimp, Iceburg & Romaine, Roasted Corn, Red &  
	 Gold Tomatoes, Feta, Red Onions, Mandarin Oranges & Tortilla Strips  
	 with Spicy Cilantro Dressing 

| SALADS | add chicken, shrimp or salmon for $5
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* There is a risk associated with consuming raw oysters or any raw animal protein.  If you have a chronic illness of the liver, stomach or blood or have 
immune disorder, you are at greatest risk of illness from raw oysters & should eat oysters fully cooked. If unsure of your risk, consult your physician.   

All items on this menu are cooked to order or raw.204009



Brick Chicken | 14.00
	 Semi-Boneless 1/2 Chicken with Classic Sicilian Vinaigrette, with Garlic Mashed Potatoes

Brick Chicken Mac-N-Cheese | 13.50
	O ur classic Mac-n-Cheese with Crushed Red Pepper & Italian Spices, topped with Brick Chicken  
	 & Crispy Pancetta

Chicken Fried Chicken | 11.50
	 Garlic Mashed Potatoes, Green Beans & Green Chile Cream Gravy 

*Ribeye Steak “Tacos” | 19.50
	 Honey-Chipotle Marinade, Black Beans, Southwestern Fried Rice & Hot Fresh Flour Tortillas

Chicken Fried Beef Tenderloin | 14.00
	 Garlic Mashed Potatoes, Green Beans & Green Chile Cream Gravy

*Jumbo North Atlantic Scallops | 19.50
	 White Wine & Goat Cheese Sauce, Applewood Smoked Bacon & Toasted Almonds

*Grilled Pacific Salmon | 18.00
	 Sautéed Shiitake Mushrooms & Scallions & Light Soy-Ginger Broth

*Sauteed Gulf Snapper with Fresh Blue Crab | 19.50
	 Lemon Caper Butter & Pistachios

Green Chile Beef Enchiladas | 14.00
	 Melted Pepper Jack Cheese, Poblano Carne Sauce & Southwestern Fried Rice

Tinga Chicken Enchiladas | 12.00
	 Melted Pepper Jack Cheese, Poblano Peppers, Onions, Roasted Garlic-Chipotle Sauce &  
	 Southwestern Fried Rice 

*8 oz. Filet Mignon | 19.50
	T opped with Gorgonzola Butter

Grilled Shrimp Enchiladas | 13.00
	 Grilled Shrimp, Pepper Jack, Poblano Peppers, Avocado, Grilled Corn Relish,  
	R oasted Garlic Chipotle Sauce & Southwestern Fried Rice

Grilled Ruby Trout | 12.95
	 Char Grilled & topped with Warm Pancetta Leek Vinaigrette, Sautéed Baby Spinach &  
	 Southwestern Fried Rice

Mahi Mahi Tacos | 12.95
	T ortilla Crusted Mahi Mahi, Southwestern Slaw & Avocado in Warm Tortillas,  
	 with Cilantro Vinaigrette & Southwestern Fried Rice

| PLATES |

*Pacific Ahi Tuna Burger | 15.00
	 Sliced Avocado, Tomato, Mixed Greens,  
	T eriyaki Glaze & Wasabi Mayo

Doug’s Certified Reuben | 12.50
	 Corned Beef, Aged Swiss, Spicy Russian  
	 Dressing, & Kraut on Toasted Marbled Rye

*Chop House Burger | 9.50
	 Half Pound & Ground Fresh     
	 ADD LONGHORN CHEDDAR 0.50
	A DD APPLEWOOD SMOKED BACON 0.75

*”Big Tex” Burger | 11.00
	 Half Pound & Ground Fresh, Tostada, Black  
	 Beans, Applewood Smoked Bacon, Guacamole  
	 & Pico

*Hickory Burger | 10.50
	 Half Pound & Ground Fresh, Longhorn Cheddar,  
	A pplewood Smoked Bacon, Pickles, Hickory  
	 Sauce, Onions & Mayo 

Brick Chicken Club | 12.00
	A pplewood Smoked Bacon, Sliced Tomato,  
	A vocado with Swiss Cheese

Buffalo Chicken Sandwich | 10.50
	 Crispy Fried Chicken Breast topped with  
	 Buffalo Sauce & Buttermilk Blue Cheese

| Burgers & Sandwiches | 
with Choice of Parmesan Fries or Cover 3 Slaw


