T H E

TO SHARE

GARLIC SHRIMP 15
Jumbo Shrimp | Garlic | Shallots | Heirloom Tomatoes
Lemon | Butter | White Wine | Basil | Grilled Sourdough

SMOKED WINGS 14
Pecan Smoked | Creamy Ranch | Hot Sauce | Horseradish
Pickles

STEAK HOUSE MEATBALLS 16
Beef | Pork | Veal | Pomodoro Sauce | Pecorino Romano
Basil

FARMER'S MARKET

RIM

TO START

PAYSON CHEESE DIP 11
Three Cheese Dip | Tortilla Chips | Salsa
Next Level Guacamole 4

SMOKED CHICKEN QUESADILLA 13
Cheddar & Pepper Jack | Scallions | Pico | Sour Cream

Guacamole | Salsa

CORN CHOWDER
Crema | Scallions

Cup 5 | Bowl 7

Artisanal Salads

FARMER'S MARKET COBB SALAD 15
Artisan Greens | Grilled Chicken | Tomato | Bacon | Blue
Cheese | Green Onions | Pecans | Dried Cranberries
Croutons | Sherry Vinaigrette

LITTLE GEM CAESAR* 11
Pecorino Reggiano | Black Pepper Croutons | Roasted
Garlic Dressing | White Anchovies

Add Grilled Chicken 4 | Steak* 8 | Shrimp 7

HANDHELDS

BABY WEDGE 12
Baby Iceberg | Lardons | Pickled Red Onions | Grape
Tomatoes | Blue Cheese | Everything Spice | Dill | Ranch
Dressing

Add Grilled Chicken 4 | Steak 8 | Shrimp 7

HEIRLOOM CAPRESE 13
Heirloom Tomatoes | Burrata | Aged Balsamic | Micro Basil

Maldon Sea Salt | Olive Oil | Charred Sourdough

Your Choice of Side

CALIFORNIA BLT 15
Applewood Smoked Bacon | Avocado | Tomato | Lettuce
Boursin | 7-Grain Bread

CRISPY CHICKEN SANDWICH 16
Havarti Cheese | Tomato | Lettuce | Slaw | Honey Mustard
Pretzel Bun

FROM THE

CAST IRON RIBEYE 36
Smashed Yukon Gold Potatoes | Asparagus

CHICKEN MILANESE 18
Cured Heirloom Tomato | Tuscan Greens | Shaved Baby
Carrots | Charred Lemon | Fried Capers

FISH N CHIPS 18
"Local" Beer Battered Cod | "Chips" | Coleslaw | Tartar
Sauce | Lemon

RIM SALAD 8
Artisan Greens | Tomato | Cucumber | Cheddar | Carrots |
Croutons | Sherry Vinaigrette

GRILLED ASPARAGUS 7

SMASHED YUKON GOLD POTATOES 6

SIDES «

RIM BURGER 16
Hickory Crusted Angus Burger | Cheddar | Lettuce | Onion
Tomato | Pickles | Crush Sauce | Brioche Bun

CHARLES PHILLY CHEESESTEAK 17
Shaved Ribeye | Grilled Onions & Peppers | Melted Cheese
Hoagie Bun

"Pride Of The City Of Brotherly Love"

GRILL « PLATES

RIVER TROUT 18
Pan Seared | Cilantro Gremolata | Pecans | Grilled
Asparagus

VODKA PASTA 16
Crushed Tomato | Garlic | Cream | Grated Pecorino
Parmesan | Wheatly Vodka

Add Grilled Chicken 4 | Steak 8 | Shrimp 7

SUCH

FRENCH FRIES 6

TRUFFLE FRIES 8
Parmesan | Truffle Oil

COLESLAW 4

Not all ingredients are listed. Please alert your server if you have any food allergies. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially
if you have certain medical condition.



BEER « MORE

MILLER LITE RED BULL
COORS LIGHT WHITE CLAW HARD SELTZER
CORONA COORS
CORONA PREMIER BLUE MOON
MODELO ESPECIAL HIGH NOON VODKA
VOODOO RANGER JUICY HAZE IPA HIGH NOON TEQUILA
BLUE MOON BELGIAN WHITE NEW BELGIUM FAT TIRE BELGIAN WHITE

FEATURED COCKTAILS

SVEDKA REFRESHER 11 FLECHA AZUL PALMOMA
Svedka Vodka | Fresh Pineapple | Strawberry Flecha Azul Blanco Tequila | Grapefruit Juice
CUCUMBER COLLINS 12
New Amsterdam Gin | Fresh Cucumbers | Tonic EXOTICO MARGARITA 15
and Ginger ale Exotico Tequila | Lime | Cointreau | Grand
Marnier

ALPINE MULE 13
Yellowstone | St Germaine Liquor| Bitters | THE CARIBBEAN SPRITZ 14
Ginger Beer Bacardi Spiced Rum | Fresh Lime | Mint |
Sparkling Wine
RIMPOLITAN 12
Titos Vodka | Cranberry Juice | Prickle Pear Syrup DESERT SAGE BLACKBERRY
| Lime | Cointreau SMASH 16
Woodford | Ice Tea | Blackberries | Desert Sage

= FEATURED WINES

CANYON ROAD FRANCISCAN

Chardonnay Cabernet Sauvignon

MASI CANALI
Pinot Grigo

KIM CRAWFORD MARLBOROUGH

Sauvignon Blanc
CANYON ROAD
Pinot Grigio
UNSHACKLED

Sauvignon Blanc

J] VINEYARDS
Pinot Gris

LA JOLIE FLEUR

Rosé



