APPETIZERS and SMALL PLATES
WARM MARINATED OLIVES | 7

hot calabria chili, herbs, roasted garlic, chili flakes

SALADS
COCONUT SHRIMP | 16

mixed green, cabbage, wonton, spicy peanuts
red chili vinaigrette

FENNEL PITA and HUMMUS | 9

chickpea and roasted red pepper hummus, tapenade

TRUFFLE FRIES | 8

BURRATA | 14

peaches, cherry tomotoes, watercress
toasted baguette, aged balsamic

parmesan reggiano, truffle aioli, herbs

CRISPY PORK BELLY | 14

GRILLED ASPARAGUS | 9

crispy prosciutto, parmesan reggiano, lemon

GRILLED CHICKEN SATE | 12

bbq spiced, peach habanero salsa, arugula

compressed watermelon, micro- basil
olive oil powder, aged balsamic, hoisin sauce

CLASSIC CAESAR | 11

parmesan reggiano, white anchovies
croutons, house made caesar dressing

SHRIMP LETTUCE WRAPS | 14
endive, sweet chili, kimchi, radish
pickled ginger

ORGANIC BABY ARUGULA | 9

parmesan reggiano, lemon, olive oil

SALMON TARTARE | 15

rye toast, egg, onion, chive
crème fraîche, caviar

add marinated chicken +6
salmon +7 or steak +9

CRAB CAKES | 15

grilled corn succotash, charred lime aioli

LAMB LOLLIPOPS | 17

herb crusted, romesco, chimichurri sauce

CHEF’S PLATE | 18

selection of three meats, three cheeses, cornichons
fruit compote, grain mustard, fruits and nut crackers

HAPPY HOUR
monday- friday
3pm- 6pm
ask your server
about our
beer dinners

LIVE MUSIC!
Thursday
through Monday
5:30pm- 8:30pm

to go & in-room delivery available
18% gratuity added for parties of 6 or more
consumingraworundercookedmeats,poultry,seafood,shellfishoreggsmayincreaseyourriskoffood-borneillness

FROM THE PIZZA OVEN

ENTREES

MARGHERITA | 14

RR ranch beef, ghost pepper cheese and bacon stuffed
lettuce, tomato, camerilized onion, burger sauce
bigwood bread brioche bun, fries

HAND TOSSED 10 INCH PIZZAS

mozzarella, heirloom cherry tomatoes, basil

CHICKEN AVOCADO | 15

mozzarella, pineapple salsa, avocado, jalapeño

BLT | 17

GHOST BURGER | 15

GRILLED KC STRIP STEAK | 28

grilled asparagus, beer battered onion rings, chimichurri

CHICKEN PICCATA | 23

duck bacon, mozzarella, roasted tomatoes
arugula, basil aioli

sautéed spinach, caper lemon cream

FENNEL SAUSAGE | 16

peach salsa, caraway glazed baby carrots

parmesan reggiano, mozzarella
pepperoncini, roasted tomato

BBQ GRILLED SALMON | 24

MUSHROOM FETTUCCINI | 20

house made pasta, wild mushrooms, kale,, lemon, garlic

BBQ PULLED PORK | 16

smoked mozzarella, house bbq sauce
sweet corn, red onion, cilantro

GREEK | 15

SWEETS
STRAWBERRY MILKSHAKE| 7

feta, pesto sauce, kalamata olives
artichoke, roasted tomatoes, parsley

fresh strawberries and whipped cream, rolled wafer

DIAVOLO | 17

EARL GREY POT de CREME | 7
rich earl grey infused chocolate, whipped cream

spicy pepperoni, chorizo, spicy salami
mozzarella, pickled fresno chile, basil

MUSHROOM | 16

mozzarella, roasted mushrooms, caramelized onion
asparagus, spinach, garlic oil

PROSCIUTTO CRUDO | 18

mozzarella, caramelized onion
baby arugula, white truffle oil
*gluten free available on request

BUCKSNORT ROOT BEER FLOAT | 7
toni’s root beer ice cream, cigar wafer

CHEESECAKE | 8

blueberry compote

S’MORES KIT FOR TWO | 10
graham cracker, chocolate bar

**please let your server know of any allergies

