AL

MONDAY - THURSDAY 2:30 - 5:00 PM

BOOZE

APEROL SPRITZ 12
prosecco, aperol, soda

4ROSES 12
old fashioned or manhattan

MARTINI 13
mythology vodka or tanqueray gin

MARGARITA 12
818 blanco, triple sec

BARTENDER CHOICE 13
LOCAL DRAFT BEER 6
HOUSE SELECTED WINE 10/40
red, white, or rosé

BRUT: MOET ‘IMPERIAL 20/80

Champagne, France

BITES

MARCONA ALMONDS & MARINATED OLIVES 8
OYSTERS* 2.5ea
red wine mignonette & cocktail sauce

€ WEDNESDAYS 1ea
SHRIMP COCKTAIL 3.5ea
lemon herb poached, house-made cocktail sauce (gf)

CAESAR SALAD* 9

+8 grilled chicken
sourdough crumb, classic parmesan dressing

SOURDOUGH PRETZEL 9
hatch chile cheese, whole grain mustard (v)

FRENCH FRIES 7
cider aioli & ketchup (v)

BUTTERMILK RANCH CHICKEN TENDERS 12

+1 make ‘em spicy

house-made barbeque sauce

THE LJ BURGER* 12

+4 an egg” | +3 bacon | +4 - 1/2 avocodo | +6 pork green chili smothered
double patty, farmhouse white cheddar, burger sauce, b+b pickles

*Some items may be served raw or undercooked based on your specification, or contain
raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions.




