
*Consuming raw or undercooked meats or seafood can increase the risk of foodborne illness. 
Please let us know of any special dietary or allergy-related conditions. Creative culinary team: 

Menu by John Wayne Formica. Executive Chef Greg Murphy.

PICKLED GARDEN VEGETABLES         /  7
carrot / cucumber / radish / garlic / ginger

OLIVE MEDLEY         /  8 
spices / olive oil / chili flakes                

ROTATING CHEESE & CHARCUTERIE BOARD  /  21 
chef’s accoutrements / 3 meats / 3 cheese

1055 WINGS  /  16
sriracha-honey sauce / white sesame seeds

 	      
PROSCIUTTO & BURRATA     /  11

balsamic wine reduction / olive oil / sea salt

BRAISED SHORT RIB SLIDER  /  15 
hawaiian bun / pickled cucumber / horseradish cream

MINI SURF & TURF*     /  24 
sesame ahi tuna / seared filet / beef glaze / lemon 

olive oil / seaweed salt / fried capers

CRISPY CHICKEN TENDERS  /  12
ranch & bbq sauce

BAJA AVOCADO TACO     /  5 
cabbage / spicy mayo / grilled lime

RED SAUCE FLATBREAD     /  15
marinara / mozzarella / basil / garlic oil

(available vegan)

Happy Hour



Happy Hour
Monday-Friday / 3PM-6PM

Well Liquor  /  8

Craft Draft Beers  /  6

Michelob Extra  /  5

Wines By The Glass  /  $2 off

Signature Cocktails  /  $3 off 


