
A N C A L A

F o o d s  t h a t  m a y  i n c r e a s e  t h e  r i s k  o f  f o o d b o r n e  i l l n e s s  i n c l u d e  r a w  o r  u n d e r c o o k e d  m e a t ,  f i s h ,  s h e l l f i s h  o r 
u n p a s t e u r i z e d  r a w  e g g s .  4 8 6 2 7

O V E R L O O K

S W E E T  F I N I S H

S N A C K S
f o r  t h e  t a b l e

B L I S T E R E D  S H I S H I T O  P E P P E R S � 1 4
Miso Aioli  | Burnt Rosemary
ROASTED BEET HUMMUS​   ​� 1 2
Za'atar Oil | Pickled Vegetables | Grilled Flatbread
G R I L L E D  P E A C H E S  &  B U R R ATA � 1 4
Marinated Peaches | Pickled Ramp | Pistachio Pesto  
|Arugula

A N C A L A  W I N G S � 1 6
Buttered Buffalo, Dr Pepper BBQ or Lemon Pepper Dry Rub

A Z  D E V I L E D  E G G S � 1 4
SW Dijonaise | Pico | Crushed Chicharron Garnish

C A U L I F L OW E R  W I N G S � 1 4
Cilantro Gochujang Sauce | Wasabi Ranch

T E M P U R A  S H R I M P � 1 5
Sweet Chili  Aioli  | Green Onion

S A L A D S  &  P I N S A  R O M A N A
R O M A N A � 1 6
San Marzano Tomato | Torn Burrata | Pecor ino | Fresh Basil 
| EVOO

P E P P E R O N ATA � 1 5
Sweet Pepper Sugo | Basil  Pesto | Fontina | Parmesan  
|Blood Orange

S O P P R E S S ATA � 1 7
San Marzano Tomato | Sweet & Hot Soppressata | Fennel 
Sausage | Fresh Mozzarella

A H I * � 1 7
Yellowtail  Poke | Sweet Chili  Aioli  | Togarashi | Avocado  
Shaved Cabbage | Pico de Gallo

W I T H  Y O U R  H A N D S
h a n d h e l d s  w i t h  c h o i c e  o f  s i d e

O V E R L O O K  B U R G E R * � 1 8
8oz. Angus Beef | Sharp Cheddar | Baby Brie | Chipotle 
Aioli| Roasted Tomato | Balsamic Onions | Brioche

T H E  S H OW D OW N * � 1 8
8oz. Angus Beef | Double Cheddar | Smoked Bacon | Dr. 
Pepper BBQ | Onion Ring | Cr ispy Onion | Roasted Tomato 
| Shredded Lettuce | Pickle

P R I M E  R I B  S W I S S  D I P � 1 6
Shaved Pr ime Rib | Aged Swiss Cheese | Amoroso Roll  
Dr ippings for Dipping

C A J U N  C H I C K E N  B . L . A . T. � 1 8
Spiced Chicken Breast | Swiss | Smoked Bacon | Heirloom 
Tomato | Avocado | Chipotle Aioli  | Br ioche

R AY ' S  C A R N I TA S  TA C O S � 1 6
Raymundo's Secret Recipe | Shaved Cilantro Cabbage  
Avocado | Chipotle Crema | Oaxaca Cheese | Corn Tor tilla

M A I N  C O U R S E
P R AW N S  S C A M P I � 2 8
Melted Shallots & Garlic | Wilted Spinach | Lemon 
Agrumato | Capellini

V E G G I E  P E N N E � 2 2
Ratatouille | Pr imavera Sauce 

S E S A M E  S A L M O N � 3 2
Sticky Rice | Miso "Caramel" | Edamame Slaw

S I D E S
Truffle Pecor ino Fr ies - Vegetable of the Moment - Boursin 
Whipped Potatoes - Ratatouille - Petite House salad - 
Heirloom Tomatoes with Olive Oil

B RY C E ' S  B R E A D  P U D D I N G � 1 2
White Chocolate | Candied Orange | Caramel Sauce  
|Vanilla Ice Cream

P E T I T E  F I L E T  &  F R I E S * � 3 3
Center Cut Filet | Truffle Herb Fr ies | Bourbon Demi

L E M O N  C A P E R  B A R R A M U N D I � 2 7
Saffron Basmati | Green Beans

R E D  W I N E  B R A I S E D  S H O R T  R I B � 2 9
Parmesan Risotto | Cremini Mushroom

C H I C K E N  M A D E R A � 2 4
Mushroom Demi | Mashed Potatoes | Broccolini

C L A S S I C  C H U R R O S � 1 0
Prickly Pear Caramel

G E L AT O  O F  T H E  M O M E N T � 7

G R E E N  G O D D E S S  C H I C K E N  C O B B ​   ​� 1 7
Romaine | Grilled Chicken | Avocado | Feta | Baby Tomato  
Cucumber |Pepitas | Dried Apr icot | Creamy Goddess 
Dressing 

P O K E  B OW L * ​   ​� 1 9
Sticky Rice | Ahi Poke | Shaved Cabbage | Avocado  
Seaweed Salad | Sushi Ginger | Edamame | Cucumber  
Sweet Chili  Aioli  | Wontons | Togarashi



A
F E A T U R E D  B E E R  O N  T A P

C O O R S  L I G H T   7

V O O D O O  R A N G E R  J U I C Y  H A Z E  I PA   8

M O D E L O  E S P E C I A L   8

A L A S K A N  A M B E R   8

G U I N N E S S   8

B T L  &  C A N
C O R O N A  P R E M I E R   6

M I L L E R  L I T E   6

C O O R S  L I G H T   6

H I G H  N O O N  T E Q U I L A  S E LT Z E R   6

C O R O N A  L I G H T   6

H I G H  N O O N  V O D K A  S E LT Z E R   6

W H I T E  C L AW  H A R D  S E LT Z E R   6

M O D E L O  E S P E C I A L   6

V O O D O O  R A N G E R  J U I C Y  H A Z E  I PA   6

S U M M E R  B L U E  M O O N  S H A N DY  1 0
B l u e  M o o n  B e l g i a n  W h i t e  B e e r  |  L e m o n  Vo d k a  | 

H o u s e - M a d e  L e m o n a d e

AT H L E T I C  N O N - A L C O H O L I C   6

R E D  B U L L  E N E R G Y  D R I N K   5

R A N C H  WAT E R   1 2
Patrón Silver | Sparkling Water | Lime

C A L A  S U N R I S E   1 2
Hornitos Blanco Tequila | Grapefruit | Grenadine

S E A S O N A L  B A R R E L - A G E D  O L D 
F A S H I O N E D   1 2

Woodford Reser ve Bourbon | Kronan Swedish 
Punsch Liqueur | Plum Bitters

T E Q U I L A  D A I S Y   1 2
Flecha Azul Blanco Tequila | Melon | Lemon

N E G R O N I   1 2
New Amsterdam Gin | Sweet Vermouth | Campar i

M A I  TA I   1 2
Myer's Dark Rum | Don Q Rum | Cointreau | 

Lime | Orgeat

L I L I K O I  M A R T I N I   1 2
Tito's Handmade Vodka | Lychee | Gomme Syrup

C L A S S I C  C O S M O   1 2
Citrus-Infused Svedka | Cointreau | Cranberry 

Juice | Fresh Lime Juice

P I N K  M A N H AT TA N   1 2
Yellowstone Bourbon | Howler Head Banana 

Bourbon | Lustau Rosé Vermouth

L A  M A R C A  9  |  3 6
P r o s e c c o

D I P I N T I  9  |  3 6
P i n o t  G r i g i o

T O A N G A  9  |  3 6
S a u v i g n o n  B l a n c

M AT U A  9  |  3 6
S a u v i g n o n  B l a n c

M A S O  C A N A L I  1 0  |  4 0
P i n o t  G r i g i o

P O G G I O  A L  T E S O R O  S O L O S O L E  1 4  |  5 6
Ve r m e n t i n o

TA L B O T T  K A L I  H A R T  1 2  |  4 8
C h a r d o n n a y

L A  J O L I E  F L E U R  1 5  |  6 0
R o s é

C A N Y O N  R O A D  8  |  3 6
C h a r d o n n a y

P R AT I  B Y  L O U I S  M .  M A R T I N I  9  |  3 6
C a b e r n e t  S a u v i g n o n

D A O U  V I N E YA R D  1 5  |  6 0
C a b e r n e t  S a u v i g n o n

H A H N  S L H  1 4  |  5 6
P i n o t  N o i r

O C N A U T I C  9  |  3 6
C a b e r n e t  S a u v i g n o n

F R E I  B R O T H E R S  1 2  |  4 8
M e r l o t

P O G G I O  A L  T E S O R O  M E D I T E R R A  1 5  |  6 0
To s c a n a  B l e n d

B R E W S

C O C K T A I L S

W I N E


