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SMALL PLATES SANDWICHES
TORTILLA SOUP GFV CUP 6 BOWL 10 & LARGE PLATES

dl

Corn, Tomato, Black Beans, Corn Tortilla, Served with Choice of Fries, House Salad,
Avocado, Sour Cream Tortilla Soup or Fresh Fruit

CHIPS & SALSA GFVG 8 MISSION PALMS BURGER* 18
Corn Tortilla Chips with Salsa 1/2 Pound Burger, Cheese, Lettuce, Tomato,

Onion, Pickle on a Kaiser Bun

QUESO CACTUS DIP GFV 14 Choice of Cheddar, Swiss or Pepper Jack

Oaxaca & Jack Cheese, Cactus-Corn Relish,
Tortilla Chips BOAR’S HEAD TURKEY CLUB 18
PRETZEL BITES V 11 Bacon, Tomato, Lettuce, Sprouts, Avocado Spread

. . . on Chile-Cheese Brioche
Harissa Whole-Grain Mustard, Queso Fundido

GRILLED CHICKEN SANDWICH* 18

Avocado, Chimichurri, Arugula, Tomato, Jalapeno
Potato Chips on a Ciabatta Bun

CRISPY CHICKEN WINGS* GF 16
Arbol Hot Sauce or Traditional Buffalo (Medium)
Choice of Ranch or Bleu Cheese Dressing
BLACK BEAN GARDEN BURGER VG 16
Two Black Bean Patties, Lettuce, Tomato, Onion,
Pickle on a Kaiser Bun

VEGAN TOSTADAS VG GF 15

Refried Beans, Crispy Tofu, Pico de Gallo, Avocado,

Cactus-Corn Relish, Arbol-Pumpkin Seed Salsa
BEYOND BURGER VG 17

Plant-Based Burger, Lettuce, Tomato, Onion,
Pickle on a Kaiser Bun

PORK BELLY TACOS GF 16
Braised Pork Belly, Onion, Cilantro, Cucumber,
Salsa Roja, Corn Tortilla

BEYOND CHICKEN TENDERS VG 18

SHRIMP COCKTAIL* GF 21 Plant-Based Breaded Tenders

Guajillo Chile-Horseradish Cocktail Sauce,

Avocado, Tomato, Lime
ADD BACON 3 ADD AVOCADO 4

ADD JALAPENOS 1 ADD GRILLED ONIONS 1

SALADS _
MIXED GREEN GFVG 9 ENTREES

Local Lettuce, Tomato, Cucumber, Carrot , Available After 5:00pm

Choice of Dressing: Ranch, Bleu Cheese, PAN-ROASTED CHICKEN BREAST* 31
Italian Balsamic Vinaigrette, 1000 Island Spinach Mashed Potatoes, Carrots, Spinach
ARUGULA GFVG 12 U S

Tomato, Cucumber, Corn, Cilantro, Tortilla Chips, PAN-SEARED SALMON* 33

Avocado Lime Dressing Quinoa, Soybeans, Chickpeas, Carrots, Spinach,
CAESAR 11 Peppadew Pepper Vinaigrette

Romaine, Croutons, Parmesan, Garlic Lemon Dressing GUAJILLO-RUBBED NEW YORK STRIP* 39
QUINOA GFVG 12 Macaroni & Cheese, Corn, Asparagus

Soybeans, Cucumber, Chickpeas, Golden Raisins, STUFFED TOMATO VG 25

Kale, Tomatoes, Harissa Vinaigrette Wheatberries, White Beans, Onions, Spinach,

Carrots, Asparagus, Mushroom Red Wine Sauce

DESSERTS

Please Ask Your Server for our Dessert Menu

ADD CHICKEN 13 ADD STEAK 17
ADD SALMON 17 ADD CHILLED SHRIMP 13

V Vegetarian VG Vegan GF Gluten Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
$2.00 split plate charge for selected items. An automatic gratuity of 18% will be added for parties of 6 or more people



