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Downtown Terrace

BOTTOMLESS DRINKS - 16

Mimosa e

Bellini « Bloody Mary e« House Wine

AVAILABLE OPEN-CLOSE SEVEN DAYS A WEEK WITH A PURCHASE OF AN ENTREE, TWO HOUR LIMIT

EMBRACE YOUR ADVENTURE - 11

Build your own: MULE « MARGARITA « MO]JITO

Choose Your Spirit
Absolut
Jameson

Casamigos
Tanqueray
Starr Rum

SPECIALTY COCKTAILS .11

Lemon Haze

Hendricks Gin, St. Germain, Agave, Thyme, Lemon

Henny’s Peach Tea

Hennessey, Cointreau, Peach Puree, Lemon, Agave, Tea

WHITE

Benvolio Pinot Grigio (House)
Glass « 8 Bottle » 24

Jackson Chardonnay
Glass ¢ 10 Bottle » 28

Rio Madre Rioja Rose
Glass « 8 Bottle » 24

Pick An Infusion Select Your Herb

Seasonal Berries Mint
Strawberry Rosemary
Orange Sage
Cucumber Thyme
Jalapeno

RED

Murphy Goode Blend (House)
Glass « 8 Bottle » 24

Cherry Pie Pinot Noir
Glass e 12 Bottle » 32

VGK Cabernet
Glass ¢ 13 Bottle 36

*CONSUMING RAW OR UNCOOKED MEAT, POULTRY, SEAFOOD, SHELLSTOCK OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IN

CASES OF CERTAIN MEDICAL CONDITIONS
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Downtown Terrace

Fried Calamari - Lemon Wheels, Jalapeno seceecceccecccccccccccsccccccsccccscsccccsccccccsccsoscccesll
Pork Potstickers - Spicy Mango Salsa, Sesame SOy e «eeeeeeesesecscesococscscscscscacscscacacacacs
Margarita Flatbread - Tomato, Mozzarella, Basil seecececccccccccccccccsccccccsccccscscccccessll
Crab Rangoon Flatbread - Cream Cheese, Crab, Sweet Chili Sauce, Wontons seeecececesccccscscccccceel?
Chicken Tenders . Panko Crusted, Stinger Sauce seecececccceccccccccccsccccccsccccscsccscccccesll
Shrimp Ceviche . Citrus Marinade, Tomatillo Relish, Housemade Tostada sececcccccccsccccccscccecseel3
Carne Asada Fries . Grilled Beef, Sour Cream, Avocado, Pico de Gallo eeeececccccccccccccccceseel?

Tuna Poke Nachos* . Wonton Chips, Pico de Gallo, Avocado, Sriracha Mayo, Sour Cream & Poppy Seeds «+. 14

Thai Chicken . Noodle, Bell Pepper, Scallions, Cilantro, Carrot, Cabbage, Thai Peanut Sauce ¢ee«+«15

The Terrace - Grilled Corn, Shrimp, Avocado, Tomato, Red Onion, Cilantro, Chimichurrieseeceecseece16
Seared Tuna . Togarashi Seared, Micro Greens, Baby Arugula, Carrot, Ponzu Vinaigrette seececscccceccoecs 15
Mediterranean - Romaine, Peppers, Cucumber, Feta, Tomato, Kalamata, Sundried Tomato Vinaigrette ¢ e+« 12

Add Chicken $4 | Add Steak or Shrimp $5

Steak Benedict* « Hash Browns, Flat Iron Steak, Poached Egg, Béarnaise ceceecceccccccccccccccccccceeels
Avocado Toast « Feta Cheese, Kalamata Olive, Tomato, Poached Eggs seeeecccccccccccccccccccnccees13
Chilaquiles*  Salsa Verde, Queso Fresco, Guacamole, Sour Cream, Pico de Gallo, Eggeee eceose12

Chicken & Waffle Sliders ¢ Panko Fried Chicken, Strawberry, Apple, Caramel Sauce, Whipped Cream -« 13

Steak Frites* ¢ Flat Iron Steak, French Fries, Chimichurrieeceececcececccecesee22
Pan Roasted Salmon* « Roasted Vegetables, Heirloom Cauliflower Puree ¢ esees« 19
Lemon Chicken Quinoa ¢ Roasted Carrots, Asparagus, Citrus Caper Sauceeseeee17

Shrimp Linguine Diavolo ¢ Spicy Marinara seesecscccccccccccccccscccscs20

Flat Iron Steak Sandwich* « Arugula, Horseradish Créeme, Tomato Bruschetta, Ciabatta Bread secccccccccccee s
Pastrami Reuben ¢ Marble Rye, Sauerkraut, Swiss, Superfly Sauce eeeeccececceec coseccesese13

Grilled Chicken BLT « Bacon, Pesto Mayo, Ciabatta Bread s ecccccceccccccccccseeces14

The Terrace Burger®* « 8 0z. Angus Beef, Bacon, Fried Green Tomato, Provolone, Chipotle Aiolieseecececccecss 15
Southwest Veggie Burgere Chipotle Black Bean Patty, Corn Succotash, Avocado, Swiss, Lime Ranch ecececece 14

Hatch Burger* « 8 0z. Angus Beef, Swiss, Pepper Jack, Hatch Chile, Onion Straws, Three Cheese Fondue ¢ ¢««..14

All Sandwiches and Burgers served with house made French fries
0219

*CONSUMING RAW OR UNCOOKED MEAT, POULTRY, SEAFOOD, SHELLSTOCK OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IN
CASES OF CERTAIN MEDICAL CONDITIONS



