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COMFORT CLRSSICS

ERRBRCOR NRCHQOS

hand-cut, crispy tortilla
chips tossed in
house-made queso, topped
with beef barbacoa, fresh
pico de gallo, a four-cheese
blend, cilantro, and
guacamole. #17

add jalapefios +$0.75
add cup of salsa +$1

BEOLOGNESE

penne pasta tossed in a
rich italian sausage
bolognese with green peas,
topped with a four-cheese
blend. #¥15

add garlic bread +$1
add baked cheese topping +$3

FRENCH ONION
CHEESESTERK

bennie-braised pot roast
simmered in our french
onion soup with
caramelized onions and
piled high on a warm
baguette. served with
french onion au jus for
dipping and choice of
classic side. $23.5°

MUWSTRRD CRERM
PORK TENDERLOIN

juicy pork tenderloin
medallions topped with
house-made mustard
cream sauce. served
with spicy mashed
potatoes and
honey-buttered

roasted carrots. $16.%°
add garlic bread +$1

RORSTED TURKEY
DINNER

a holiday classic! sliced
roasted turkey breast,
gravy, sage stuffing,
garlic mashed potatoes,
and cranberry chutney.
$17

available while supplies last

DESSERT DUO

a warm pumpkin
spiced streusel
cake with sweet
maple glaze

and a rich
chocolate
brownie 4
topped with \
chocolate |

mousse. $8.75 \
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SNOW ON THE BERCH MISTLETOE
lunazul® reposado tequila, MARTINI

vanilla vodka, cointreau, kinky® pink vodka,
cream of coconut, fresh lime chambord, pineapple
juice, cranberries, rosemary juice, lemon sour,
sprig, snowy coconut rim champagne, sugared
$10.5° rim $11

HO HO-JITO SANTAR’S LITTLE

cruzan rum, fresh lime juice, HELPER
muddled cranberries and naughty or nice,
mint leaves, simple syrup, this creamy sugar
champagne #10 cookie shooter

hits the spot! vanilla :
YJLE BE BUZZIN’ vodka, amaretto, i e
canyon road® pinot noir, elijah baileys®, frosted . -
craig® bourbon, orange and vanilla rim. $5
cranberry juices, apple syrup,
fresh orange slice,
cranberries, splash of soda
$9.50
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Must be 21+ to consume alcohol.




