
 

 

 

 

Follow Us 

From The Kitchen 

Served 5:00pm-10:00pm 

Chef Mickey’s Five Spice Shrimp 
Tempura battered over  mesclun greens  

finished with ponzu reduction. Served with 
a sweet chili/horseradish dipping sauce   

15 
 

The Doheny Dip  
 Roasted artichoke and parmesan cheese in a 

rich and creamy sauce served with crispy 
tortilla chips 

12 
 

Chicken Tenders 
Hand breaded, served with ranch or honey 

barbeque dipping sauces 
12 
 

Chicken Nachos  
Piled high with cheddar and jack cheeses, 

refried pintos, guacamole, sour cream, 
roasted salsa, black olives, and jalapenos 

11 

Chef Albert’s Ahi Poki*   
Ahi Tuna tossed with sesame oil on a bed of 
steamed rice served with ponzu wasabi and 

homemade won ton chips   
14 

 

Capo Cakes 
Fried tiger shrimp cakes over mesclun 

greens  served with a homemade remoulade 
sauce   

14 
 

Blackened Ahi Tacos 
Two Saku Ahi tacos,  with chipotle sour 

cream, shredded lettuce, and  
Peruvian slaw on the side 

13 
 

Jumbo Wings 
Dry rub roasted, tossed in your choice of 

buffalo or honey barbeque sauce 
11 

Margherita 
Tomatoes, garlic, basil,  
with fresh mozzarella  

15 
 

Barbequed Chicken 
Charred pineapple, caramelized red onions, 

and mozzarella-cheddar cheese blend 
15 

The Works 
Italian sausage, meatballs, ham, pepperoni, 

onion, and olives 
16 
 

Pesto 
Homemade basil pesto sauce fresh  

mozzarella, sliced tomato and garlic 
15 

Pizzas 
 

Build Your Own 
Choice of the following toppings: 

Ham, pepperoni, sausage, fresh tomato, jalapeños, mushrooms , olives, red onions, pineapple, 
garlic, or artichoke. With white or red sauce 

12 
Add $1 for Each Topping 

Starters 

Soup/Salad 
 

Chicken Tortilla Soup 
Creamy and unique with a bit of a kick, topped with avocado, tortilla strips, and sour cream 

c 5 / b 8  
 

House  
Fresh baby spinach tossed with avocado vinaigrette, roasted sweet corn, diced tomatoes, and 

queso fresco 
7 
 

Barbeque Chopped  
Grilled chicken, roasted corn, green onions, roasted red bell-pepper, cheddar cheese, tortilla 

strips, bacon and BBQ-ranch dressing with romaine 
14 

 

Crispy Salmon and Flat Bread 
Seared salmon Pillard, baby field greens, carrots, roasted red bell pepper, feta cheese & mari-

nated tomatoes tossed in roasted shallot vinaigrette 
16 

 



 

 

Follow Us 

Between the Bread 
 

Shrimp Cake Sliders 
Three handmade shrimp cakes on a Hawaiian roll with our homemade remoulade sauce 

 accompanied by fresh kettle chips 
15 
 

Kobe Sliders 
Three Australian Kobe Beef patties served on a Hawaiian roll with chipolini onions and 

 béarnaise sauce accompanied by fresh kettle chips 
13 
 

The Killer Dana Burger * 
Grilled onions, mushrooms, avocado, Apple-Wood bacon with your choice of cheese 

15 
 

Classic Club 
Triple stacked with all natural turkey, Apple-Wood smoked bacon, lettuce, tomato, avocado, 

mayo, and swiss on white bread, served with fries 
13 
 

Cali Chicken Sandwich 
Marinated & grilled chicken breast, Apple-Wood bacon, avocado, fontina cheese and cucum-

ber aioli sauce, served with fries 
14 

Mainstays 
 
 

Chef’s Mac and Cheese 
Penne pasta, white cheddar, bacon, and garlic topped with tomato 

12 
Add grilled chicken $3 

 Add pan seared salmon $5 
 Add sautéed shrimp $7 

 
Cajun Jambalaya 

Braised in a potent Cajun tomato sauce with shrimp, blackened chicken, andouille sausage,  
and rice  

19 

 
Chicken & Artichoke Penne 

Grilled chicken, crimini mushrooms and sun dried tomatoes served in a parmesan-lemon cream 
sauce with penne pasta 

18 

 
Fish & Chips 

Alaskan cod dipped in Newcastle® batter and  fried . Served with kettle chips, homemade dill 
tartar sauce and Peruvian coleslaw 

16 

 

*The consumption of raw and undercooked meat, poultry, seafood, shellfish and eggs may 
increase your risk of food borne illness. 

Parties of 6 or more, or checks totaling more than $100, will have an 18% gratuity added 
Checks that are not closed prior to closing time will have an 18% gratuity added 


