
APPETIZERS
CAULIFLOWER BITES | 13 
Tempura cauliflower, roasted garlic aioli, curry salt, cilantro 

SALT AND PEPPER CALAMARI | 18 
Fried calamari, marinated vegetables, chili oil, 
sesame seeds, gochujang aioli 

WINGS | 21 
One pound of wings, served with carrot and celery sticks  
CHOICE OF: Hot | Honey Garlic | Lemon Pepper | Salt and Pepper 
Habanero Lime BBQ | Honey Sriracha 

GINGER CHICKEN | 17  
Crispy fried chicken, gochujang aioli, charred cabbage kimchi, sesame 
seeds, roasted peanuts, coriander

BRUSCHETTA | 15    
Oven dried tomatoes, artichokes, basil, red onion, Asiago cheese,  
balsamic glaze, parsley, toasted baguette  

GYOZA | 14   
Seared vegetable dumplings, vermicelli salad, sweet soy and chili oil 
dip, marinated vegetables, fried crushed onions, sesame seeds

FRESH CUT FRIES | 11  
Handcut russet potatoes 
TO DIP: Spicy Ketchup | Cajun Buttermilk Ranch 
Roasted Garlic Parmesan 
 
NACHOS | 25  
Corn tortilla chips, pickled onion, fresh pico de gallo, pickled  
jalapeño peppers, Flames cheese sauce, cheddar cheese blend,  
sour cream, green onions 
ADD: SEARED TACO BEEF  7 | GRILLED TACO CHICKEN  8 | GUACAMOLE  5 

SALADS
WINTER SALAD | 18 
Mixed greens, roasted pear, walnuts, cranberries, blue cheese,  
house made peppercorn ranch

THAI CHICKEN | 20   
Kale cabbage mix, cucumber, carrots, red pepper, red onion, mango, 
peanut lime vinaigrette, sesame ginger chicken, chopped peanuts

ORIGINAL CAESAR | 16 
Romaine lettuce, spring mix, pork belly bacon bits, garlic toasted 
panko, pickled red onion, crushed capers, Asiago caesar dressing 
ADD: CHICKEN 8 
 

HANDHELDS 
Served with choice of fresh cut fries or side salad

PORK BELLY REUBEN | 18 
House made pastrami, charred cabbage, dijon mustard, 
Swiss cheese, house dressing, dill pickle, marble rye bread 

BACON CHEDDAR BURGER | 22 
Double 4 oz beef patties, leaf lettuce, tomato, red onion, ’Dome sauce, 
dill pickles, crispy bacon, American cheddar, sesame bun 

BBQ SANDWICH | 18
House smoked pulled pork, caramelized onions, cabbage slaw, 
jalapeño havarti, honey BBQ sauce, sweet pickles 

MAUI CHICKEN | 20 
Grilled chicken breast, peppered bacon, Swiss cheese,  
grilled pineapple, teriyaki sauce, mayonnaise, leaf lettuce,  
sliced tomato, red onion 

BULGOGI BEEF BAHN MI | 19    
Seared beef strips, marinated carrots, cucumber, jalapeños, cilantro, 
red onion, gochujang aioli, crushed peanuts, Monterey Jack cheese,  
grilled baguette 

MAINS
PANKO PORK CHOP | 22
Crispy fried pork loin steak, roasted apple and onion demi-glace,  
garlic mashed potatoes, braised red cabbage

SALMON RICE BOWL | 24
Seared salmon filet, sesame hoisin glaze, kombucha squash,  
marinated vegetable salad

FISH AND CHIPS | 22
Original 16 Canadian Copper Ale battered cod, house made  
tartar sauce, fresh cut fries, cabbage coleslaw, lemon wedges

STEAK FRITTES | 28 

8 oz beef striploin, grilled garlic focaccia, cowboy butter, fresh cut fries

  VEGETARIAN    SPICY    CONTAINS PEANUTS

MENU BY EXECUTIVE CHEF BRANDI McLEAN 
AND DUTTON’S CHEF MIKE YANCEY




