
Roasted Red Pepper Hummus    12 
Roasted red pepper hummus, crudité, grilled naan bread 

Nachos    14 
Tortilla chips, house made queso, pico de gallo, jalapenos 

add chicken  8    add shrimp  9    add steak  12 

Bruschetta    18 
Smashed avocado, smoked salmon, heirloom tomatoes, 
pickled red onions, goat cheese, micro greens 

Meat & Cheese Plate     25 
Prosciutto, capicola, genoa salami, Humboldt fog goat cheese, 
Fiscalini smoked white cheddar, Point Reyes blue cheese, 
grained mustard, fig jam, marinated olives, grilled ciabatta, 
rustic crackers 

Warm Pretzels & Cheese    9 

Scallop Caldeirada 18 
Spanish chorizo, zucchini, squash, roasted corn, 
marble potatoes, red chile seafood broth, grilled ciabatta 
(available after 5pm) 

Three Cheese Quesadilla    11 
Flour tortilla, fire roasted salsa, sour cream 

add chicken  8    add shrimp  9    add steak  12 

Chicken Tortilla Soup    12 
Chicken, tortilla strips, Oaxaca cheese, charred lime 

Guacamole, Salsa, Chips    12 

Caesar Salad    13 
Romaine, buttery croissant croutons, 
parmesan cheese 

add chicken  8    add salmon  10 
add shrimp  9     add steak  12 

Farmers Market Salad    13 
Local mixed greens, cucumber, tomato, 
red onion, carrot, balsamic vinaigrette 

add chicken  8    add salmon  10 
add shrimp  9     add steak  12 

Chicken Tenders & Fries    15 
Ranch & BBQ dipping sauces 

Agave Burger*    21 
Smashed avocado, bacon onion poblano jam, onion, lettuce 
Applewood bacon, manchego cheese, tomato, challah bun 

Grilled Chicken Sandwich    18 
Mozzarella cheese, lettuce, onion, tomato, fries, challah bun 

Smoked Turkey BLT    17 
Applewood bacon, tomato, herb mayo, lettuce, multigrain, fries 

Mushroom Fettuccine    20 
Chef blend mushrooms, parmesan cream, green onions, 
shaved parmesan 

add chicken  8    add salmon  10 
add shrimp  9     add steak  12 

Pan Seared Salmon    30 
Fava beans, pearl onion, roasted corn, sweety drop peppers, 
citrus honey glaze 

Steak Frites    36 
Grilled 8 oz flat iron, cotija Tajin fries, demi 

Chicken Tacos    17 
Cabbage, pickled red onion, salsa verde, queso fresco, 
borracho beans, rice 

sub shrimp 18    sub short rib 18 

Buffalo Chicken Mac & Cheese    16 
Buffalo cheese sauce, poblano, pearl onion, queso fresco, 
green onion 

9 oz Airline Chicken Breast    28 
Garlic whipped potato, asparagus, chile chicken jus 
(available after 5pm) 

Chile Verde Filet Mignon    44 
Two 4 oz filets, marble potatoes, poblano, chayote squash, 
roasted corn, pearl onion, sweety drop peppers, chile verde 
(available after 5pm) 

Barbacoa Short Rib    30 
Garlic whipped potatoes, summer squash, 
sweety drop peppers, short rib jus 
(available after 5pm) 

Churros 
Nutella caramel sauce    10 

Black Forest Cheesecake 
Raspberry sauce    10 

S W E E T S 

E N T R E E S 

G R E E N S 

S H A R E 

Crème Brulee 
Traditional 10

*These items may be served undercooked. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness. 
If you have any concerns regarding food allergies, please alert your server prior to ordering. 

Chopped Salad    14 
Romaine, corn, tomato, bacon, tortilla strips, 
sweet bell pepper, pickled red onion, 
queso fresco, avocado ranch 

add chicken  8    add salmon  10 
add shrimp  9     add steak  12 
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