
SPECIALTY COCKTAILS

Berry Cup  10
Tito’s Vodka, Strawberries,
Cranberries, L imE, Agave Nectar

Moscow Mule 12
Russian Standard Vodka, Ginger Beer, 
Agave Nectar, L ime, Mint

Ocotillo Sunset  12
Peach Vodka, Orange, L ime,
Pomegranate

STRAWBERRY Mojito  10
Malibu Rum, strawberry, mint,
agave nectar, sweet & sour

CHoParita  10
Sauza silver, l ime, agave nectar,
jalapeno, sweet & sour

Kentucky Vintage  10
Jim Beam, St Germain, Basil,
Agave nectar, fresh berry

DRAFT

kiltlifter 5
RAJ 5
SIERRA NEVADA 5
blue moon 5
coors light 4
Stella Artois 5 

BOTTLE

miller lite 4
heineken 5
tripel karmeliet 10
bud lIGHt 4
michELOB ultra 4
Newcastle 5
corona 4

DESSERTs

PECAN TORTE  7
VANILLA ICE CREAM, BUTTERSCOTCH SAUCE

OREO ICE CREAM SANDWICH  7
CHOCOLATE ESPRESSO SAUCE

LEMON ZEST Crème brûlée  7

WINE BY THE GLASS

ITALIAN BUBBLES MUSCATO 7 
FRIZZANTE SPARKLING

SCHARFFENBERGER 9
SPARKLING BRUT

The SEEKER 7 
NEW ZEALAND Sauvignon blanc

DOMINO 7 
CALIFORNIA PINOT GRIGIO

ANSELMI 9 
ITALIAN PINOT GRIGIO

PETER MERTES 8 
GERMAN RIESLING

SILVER RIDGE 7 
CALIFORNIA CHARDONNAY

PICKET FENCE 10 
RUSSIAN RIVER CHARDONNAY

SONOMA-CUTRER 12 
RUSSIAN RIVER CHARDONNAY

HANDCRAFT 7 
CALIFORNIA PINOT NOIR

PALI ‘RIVIERA’ 9 
SONOMA COAST pINOT NOIR

DAVIS BYNUM 12 
RUSSIAN RIVER PINOT NOIR

AMBERHILL 7 
CALIFORNIA CABERNET BLEND

14 HANDS 9 
WASHINGTON CABERNET

CONN CREEK 12 
napa cABERNET

UPPERCUT 14 
napa cABERNET

ALIAS 7 
CALIFORNIA MERLOT

ROSENBLUM 8 
CALIFORNIA ZINFANDEL

TILIA 8 
Argentina mALBEC

PENFOLDS ‘KOONUNGA HILLS’ 7 
SE Australia shiRAz



ENTREES

CLASSIC CHEESEBURGER*  12.5
SHREDDED LETTUCE, TOMATO, ONION, MAYO, MUSTARD, CHOP FRIES

OCOTILLO VEGGIE BURGER  12
HOUSE-MADE, BRUSHED WITH SOY, MELTED JACK, SWEET POTATO FRIES

Chimichuri steak salad*  15.5
FLAT IRON steak, f ield greens, vinaigrette, bleu cheese

CHICKEN PAILLARD  16.5
TOMATO, ARUGULA, RED ONION, PINE NUTS, vinaigrette

SLOW ROASTED CHICKEN  18
1/2 CHICKEN, DEMI-GLACE, BARLEY SALAD

PORK TENDERLOIN*  18
SPICE RUBBED, MESQUITE GRILLED, MUSTARD BBQ SAUCE, COLESLAW

THE PORK CHOP*  23
HOUSE-CURED, DOUBLE-CUT, COLESLAW, APPLE CHUTNEY

BARBEQUE BABY BACKS  24
CHOP FRIES, LOCAL PICKLES 

STEAK FRITES*  17
MESQUITE GRILLED FLAT IRON steak, AU JUS, CHOP FRIES 

BASEBALL CUT TOP SIRLOIN*  22
HARDWOOD GRILLED, BAKED POTATO

HAND CUT RIB EYE*  31
BAKED POTATO  

PORTERHOUSE*  48
24oz bone-in, baked potato

ROASTED PRIME RIB*  30 L IMITED AVAILABIL ITY

BAKED POTATO, CREAMY HORSERADISH SAUCE ON REQUEST

MAUI RIB EYE*  32.5
MARINATED, BAKED POTATO  

CENTER CUT FILET*  38
BROCCOLI,  PARMESAN FLAKES

BONE-IN NY STRIP*  38
SEASONAL VEGETABLES

GRILLED SCALLOPS*  32
Potato puree, crispy kale, creole mustard beurre blanc

FILET OF SALMON*  24
HARDWOOD GRILLED, SEASONAL VEGETABLES 

FRESH IDAHO TROUT*  24
L IGHTLY SEASONED, GRILLED, ALMONDS, HERBS, SEASONAL VEGETABLES

FEATURED FISH*  MKT
SEASONAL VEGETABLES

STARTERS

HOUSE MADE SOUP  6
PLEASE ASK YOUR SERVER

DOWNTOWN FRIES  7
GREMOLATA, reggiano, SPICY AIOLI ,  KETCHUP, PEPPER FLAKES

SPINACH & ARTICHOKE DIP  9
REGGIANO CHEESE, SALSA, SOUR CREAM, WARM TORTILLA CHIPS 

CHICKEN SATAY  8.5
MARINATED, MESQUITE GRILLED, PEANUT DIPPING SAUCE

MESQUITE GRILLED ARTICHOKE  9.5
REMOULADE, SEASONAL AVAILABIL ITY

CRISPY CALAMARI  9
GREMOLATA, pepper flakes, reggiano, spicy aoli

HICKORY SMOKED SALMON*  10
SLOW SMOKED, TOPPED WITH ONIONS & CAPERS

CLASSIC Shrimp Cocktail  12.5
served chilled, house made sauce   

SEASONAL VEGETABLE PLATE  7.5 / 14
ASK YOUR SERVER

BEEF CARPACCIO*  12
SHAVED CENTER-CUT FILET,  ARUGULA, CAPERS

CAJUN SEARED AHI TUNA*  14
VINAIGRETTE, GINGER, WASABI,  SOY

SALADS

DOWNTOWN SALAD  5.5 / 9.5
FIELD GREENS, SWEET CORN, BACON, EGG, TOMATO

CAESAR SALAD  5.5 / 9.5
ANCHOVIES ON REQUEST

WEDGE SALAD  5.5 / 9.5
ICEBERG, BLEU CHEESE, TOMATO, BACON, RED ONION

Add Grilled Chicken 5   Add Grilled Shrimp 8

Dressings  But termi lk & Herb, B leu Cheese,  Champagne Vinaigret te,  Honey Mustard

WHOLE GRAIN BARLEY SALAD  
HOUSE-MADE COLESLAW
BROCCOLI WITH PARMESAN & LEMON
MAC & CHEESE

100% all natural, AGED Angus beef. all vegetarian diet, no antibiotics, hormones OR steroids. * These foods maybe served cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

SIDES  5

LOADED BAKED POTATO  
FRENCH FRIES
SWEET POTATO FRIES    
SAUTEED MUSHROOMS


