
R I MT H E  R I M

T O  S H A R E  |  T O  S T A R T
G A R L I C  S H R I M P � 1 5
Jumbo Shr imp | Garlic | Shallots | Heirloom Tomatoes  
Lemon | Butter | White Wine | Basil  | Grilled Sourdough

S M O K E D  W I N G S � 1 4
Pecan Smoked | Creamy Ranch | Hot Sauce | Horseradish 
Pickles

S T E A K  H O U S E  M E AT B A L L S � 1 6
Beef | Pork | Veal | Pomodoro Sauce | Pecor ino Romano   
Basil

PAY S O N  C H E E S E  D I P � 1 1
Three Cheese Dip | Tor tilla Chips | Salsa
Next Level Guacamole 4

S M O K E D  C H I C K E N  Q U E S A D I L L A � 1 3
Cheddar & Pepper Jack | Scallions | Pico | Sour Cream 
Guacamole | Salsa

C O R N  C H OW D E R
Crema | Scallions
Cup 5  | Bowl 7

F A R M E R ' S  M A R K E T
A r t i s a n a l  S a l a d s

F A R M E R ' S  M A R K E T  C O B B  S A L A D � 1 5
Ar tisan Greens | Grilled Chicken | Tomato | Bacon | Blue 
Cheese | Green Onions | Pecans | Dried Cranberr ies  
Croutons | Sherry Vinaigrette

L I T T L E  G E M  C A E S A R * � 1 1
Pecor ino Reggiano | Black Pepper Croutons | Roasted 
Garlic Dressing | White Anchovies
Add Grilled Chicken 4  | Steak* 8  | Shr imp 7

B A B Y  W E D G E � 1 2
Baby Iceberg | Lardons | Pickled Red Onions  | Grape 
Tomatoes | Blue Cheese | Everything Spice | Dill  | Ranch 
Dressing
Add Grilled Chicken 4  | Steak 8  | Shr imp 7

H E I R L O O M  C A P R E S E � 1 3
Heirloom Tomatoes | Burrata | Aged Balsamic | Micro Basil  
Maldon Sea Salt | Olive Oil | Charred Sourdough

H A N D H E L D S
Yo u r  C h o i c e  o f  S i d e

C A L I F O R N I A  B LT � 1 5
Applewood Smoked Bacon | Avocado | Tomato | Lettuce  
Boursin | 7-Grain Bread

C R I S P Y  C H I C K E N  S A N DW I C H � 1 6
Havar ti Cheese | Tomato | Lettuce | Slaw | Honey Mustard  
Pretzel Bun

R I M  B U R G E R � 1 6
Hickory Crusted Angus Burger | Cheddar | Lettuce | Onion 
Tomato | Pickles | Crush Sauce | Br ioche Bun

C H A R L E S  P H I L LY  C H E E S E S T E A K � 1 7
Shaved Ribeye | Grilled Onions & Peppers | Melted Cheese 
Hoagie Bun
"Pr ide Of The City Of Brotherly Love"

F R O M  T H E  G R I L L  &  P L A T E S
R I V E R  T R O U T � 1 8
Pan Seared | Cilantro Gremolata | Pecans | Grilled 
Asparagus

V O D K A  PA S TA � 1 6
Crushed Tomato | Garlic | Cream | Grated  Pecor ino 
Parmesan | Wheatly Vodka
Add Grilled Chicken 4  | Steak 8  | Shr imp 7

S I D E S  &  S U C H
R I M  S A L A D � 8
Ar tisan Greens | Tomato | Cucumber | Cheddar | Carrots | 
Croutons | Sherry Vinaigrette

G R I L L E D  A S PA R A G U S � 7

S M A S H E D  Y U K O N  G O L D  P O TAT O E S � 6

N o t  a l l  i n g r e d i e n t s  a r e  l i s t e d .  P l e a s e  a l e r t  y o u r  s e r v e r  i f  y o u  h a v e  a n y  f o o d  a l l e r g i e s .  C o n s u m i n g  r a w  o r 
u n d e r c o o k e d  m e a t s ,  p o u l t r y,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y 

i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n .

C A S T  I R O N  R I B E Y E � 3 6
Smashed Yukon Gold Potatoes | Asparagus

C H I C K E N  M I L A N E S E � 1 8
Cured Heirloom Tomato | Tuscan Greens | Shaved Baby 
Carrots | Charred Lemon | Fr ied Capers

F I S H  N  C H I P S � 1 8
"Local" Beer Battered Cod | "Chips" | Coleslaw | Tar tar 
Sauce | Lemon

F R E N C H  F R I E S � 6

T R U F F L E  F R I E S � 8
Parmesan | Truffle Oil

C O L E S L AW � 4



R
M I L L E R  L I T E

C O O R S  L I G H T

C O R O N A

C O R O N A  P R E M I E R

M O D E L O  E S P E C I A L

V O O D O O  R A N G E R  J U I C Y  H A Z E  I PA

B L U E  M O O N  B E L G I A N  W H I T E

R E D  B U L L

W H I T E  C L AW  H A R D  S E LT Z E R

C O O R S

B L U E  M O O N

H I G H  N O O N  V O D K A

H I G H  N O O N  T E Q U I L A

N E W  B E L G I U M  F AT  T I R E  B E L G I A N  W H I T E

C A N Y O N  R O A D
C h a r d o n n a y

M A S I  C A N A L I
P i n o t  G r i g o

K I M  C R AW F O R D  M A R L B O R O U G H
S a u v i g n o n  B l a n c

C A N Y O N  R O A D
P i n o t  G r i g i o

U N S H A C K L E D
S a u v i g n o n  B l a n c
J  V I N E YA R D S

P i n o t  G r i s
L A  J O L I E  F L E U R

R o s é

F R A N C I S C A N
C a b e r n e t  S a u v i g n o n

B E E R  &  M O R E

F E A T U R E D  C O C K T A I L S
S V E D K A  R E F R E S H E R   1 1

Svedka Vodka | Fresh Pineapple | Strawberry

C U C U M B E R  C O L L I N S   1 2
New Amsterdam Gin | Fresh Cucumbers | Tonic 

and Ginger ale

A L P I N E  M U L E   1 3
Yellowstone | St Germaine Liquor| Bitters | 

Ginger Beer

R I M P O L I TA N   1 2
Titos Vodka | Cranberry Juice | Pr ickle Pear Syrup 

| Lime | Cointreau

F L E C H A  A Z U L  PA L M O M A
Flecha Azul Blanco Tequila | Grapefruit Juice

E X O T I C O  M A R G A R I TA   1 5
Exotico Tequila | Lime | Cointreau | Grand 

Marnier

T H E  C A R I B B E A N  S P R I T Z   1 4
Bacardi Spiced Rum | Fresh Lime | Mint | 

Sparkling Wine

D E S E R T  S A G E  B L A C K B E R RY 
S M A S H   1 6

Woodford | Ice Tea | Blackberr ies | Deser t Sage

F E A T U R E D  W I N E S


