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Coffee Bar Menu
We Use Organic Coffee, Espresso & Tea
Soy Milk * Coconut Milk (.50 extra)
Any Hot Drinks Can Be Made into Iced Drinks (.50 extra)

ESPRESSO DRINKS
House Coffee (free refills) 2.50
Espresso 2.00/2.50
Americano 2.50
Cappuccino 3.00
Specialty Lattes 375

Vanilla ¢ Caramel * Mocha ¢ Pumpkin *White Chocolate
Raspberry Mocha *Chocolate Macaroon * Peppermint Mocha
Chai (Vanilla ¢ Tigrer)

Jasmine Tea Latte 4.00
English Breakfast Tea Latte 4.00
Coconut Latte 4.50

made with coconurt milk

Hot Chocolate 3.50
served with whip cream & chocolate syrup
ORGANIC TEAS
$3.00
HERBAL
Chamomile * Peppermint ¢ Meditation ® Lemongrass ® Lavender
GREEN
Jasmine ¢ Sencha ® Japanese Cherry Sakura * Gen Mai Cha

BLACK

Earl Grey ® English Breakfast ¢ Black Chai * Tahitian Vanilla

COLD DRINKS

Iced Tea 2.25 Bottled Water ( 225 ml / 1 L)
( Black * Passion Peach) Fiji 2.50 / 3.50
Pellegrino 3.00
Lemonade 3.50 Odwalla 375
Freshly Squeezed Juices (16 0Z) 400 Boylans ( Bottled Sodas) 225
Orange Grape * Cherry Coke * Ginger Ale * Orange
Grapefruit
Sunrise (O) + Grapefruit) Soda Coke * Diet Coke * Sprite 2.50
DESSERTS

Chocolate Fantasy ( Chocolate Mousse Cake ') 5.50

Petite N.Y. Cheesecake 5.50

Fruit Tart 575

Red Velvet Cupcake 3.50

Chocolate Chunk or Oatmeal Cookie 2.00




STARTERS

Huomonus Plate 8 Cheese Plate 13

Cucumbers, Tomatoes, Red Onions, Cheeses of the Week, Crackers, Honey

Kalamata Olives, Walnut Jam & Fruit Compote

Feta Cheese & Pita Bread Add Prosciutto & Genoa Salami for $5
Steamed Clams 9 % Chicken Caesar 75
Manila Clams in a White Wine Butter Grilled Chicken Breast, Romaine Lettuce,
Sauce ,Served with Baguette Bread Avocado, Tomato & Parmesan Cheese
Steamed Mussels g Y Beet Salad 7
Black Carlsbad Mussels in a Spicy Grilled Chicken Breast, Roasted Beets,

Marinara Sauce, Served with Baguette Bread A\Jrlu{gull.al,\ Goat Cheese, Candied walnuts
& Red Onions with our Lemon Vinaigrette

BAR FOODS

Loaded Fries 8

Turkey Chili, Goat Cheese, Bacon, Green Onions, Tuppwed wilth tC]hli]pw@ltlle Sour Crean

Nachos 8
Turkey Chili, Cheddar Cheese, Guacamole, Sour Cream, Pico De Gallo & )Iaxll.allpne]nlog
Add Chicken for $2 or Add Steak for $3

Grilled Cheese with Fries 5
Choice of Cheddar, Jack, or Swiss Cheese Melted with Sliced Tomatoes
Served with French Fries

Chicken Taquitos 6
Deep-Fried Flour Tortilla Stuffed with Marinated Chicken
Served with Sour Cream & Guacamole

Po’ Boy m
Catch of the Day, Shredded Lettuce, Sliced Tomatoes, Pickles & Tartar Sauce
Served on a Brioche Bun

Novel Quesadilla n
Stealk, J[alll.alp«<=;1nu(m~sa,~ Onions & Jack Cheese

Homemade ]Dough]mu[ts 6
Hot Glazed ]DMonnghunuunts Served with homemade Dipping Sauce

L.A. Dirty Dog’ 6
Bacon Wrapped Link with Grilled Onions, Peppers, Mustard, Ketchup & Chipotle Mayo

BAR BASKETS
Chicken Tenders 75
]D)ee]pmlF]r[i«e«dI Breaded Chicken Served with JB%aurlbueq[lu[e, Ranch ]D)iqpvpfumg Sauces & French Fries

Chicken Wings 8
Original Wings with Sides of Celery Sticks & Carrots served with Ranch Dipping Sauce
Or
Sweet Ginger Sesame Wings

Tacos 7
3 Grilled Chicken or Steak Tacos Served in Corn Tortillas with Cilantro, Onions & Spicy Salsa

Fish & Chips 9

Breaded Catch of the Day with Fries & Served with Tartar Sauce

Sweet Potato Fries 6

French Fries 5



WHAT’S ON TAP?

HAPPY HOUR
EVERYDAY
5:00 P.M. — 3:00 P.M.

LATE NIGHT HAPPY HOUR
SUNDAY & MONDAY g:00 P.M. — CILOSE
((]Ftououdl ]Ex«cllluudlxetdl))

HAPPY HOUR DRINK SPECIALS
Well Cocktails
Draft Beers (Excluding Delirium Tremens)
House Red or White Wine
Glenfiddich 15 Year Single Malt

(lohn’s Favorite)

HAPPY HOUR FOOD SPECIALS
L.A. Dirty ]DNOIg
Spicy Hot Wings
Street Truck Tacos
Nachos ,{A\dd/ Chicken or Steak §j)
Chicken Taquitos
Chicken Tenders
Grilled Cheese
Steamed Mussels

Steamed Clans
Fish & (Chlilp»s

Bud ]Lilg]hllt
Stella Artois

WHAT’S IN THE BOTTLE?

5 Olympia
© Amstel Light

Fat Tire Amber Ale 6 Coors Light
Golden Road Hefe Weissen 6 Heineken
Shock Top Belgian White 6 Corona
Arrogant Bastard 7 Newcastle
Abita Purple Haze 7 Red Stripe
Raging Bitch IPA 7 Maui Coconut Porter
Scrimshaw Pilsner 7 Anchorsteam
Guinness 7 Monks Café Sour Ale
Delirium Tremens Belgian Pale Ale 9 Chimay Triple White

WHAT’S IN MY GILASS?
PENNY WISE / Cabernet Sauvignon 6 VALLEY MOON / Chardonnay
LEESE FITCH / Merlot 7 LEESE FITCH / Sanlutviglmolm Blanc
DON RUDOLPHO / Malbec 8 FESS PARKER / R.“leglumg
WILLIAM HILL / Cabernet Sauvignon 10 ECCO DOMANI / Pinot Grigio
POPPY / Pinot Noir 10 RAYMOND / Sauvignon Blanc
PROSECCO /Sparkling White 8

DAILY ALL-NIGHT DEAILS
SUNDAY * MONDAY
Late Night Happy Hour
9:00 P.M. - Close

TWO FOR TUESDAY
Two Draft Beers for the Price of One
9:00 P.M. — Close

MARGARITA WEDNESDAY
$5 Ma]rga]riltan S]pe&cianlls
9:00 P.M. — Close

THIRSTY THURSDAY
$5 Olympia Beer & a Whiskey Shot
or

$5 Bud ]Llig]hnt & a Whiskey Shot

FRIDAY °* SATURDAY
DJ’s ¢ Drink Specials * Dancing!

6

9

10



WHAT’S CLASSIC?

Ouwrr Sig-nature List of Classic Cocktails

MOSCOW MULE 9

Absolut Vodka, Fresh Lime Juice & Bundaburg Ging-er Beer

SIDE CAR 10

Hennessey, Cointreau & Fresh Lime Juice in a Sugar-Rimmed Martini Glass

OLD FASHIONED 9

Four Roses Bourbon, Angostura Bitters with Muddled Orange & Maraschino

Cherries

CLLASSIC MOJITO 10
Bacardi Rum, Mint, Fresh Lime Juice,

APPLETINI 10

Sugrar & a Splash of Soda

Absolut Orient Apple Vodka & Sour Apple Liqueur

DARK & STORMY 9

Dark Zaya Rum & /B’U/n{daz/baurg Ginger Beer

MANHATTAN u

Four Roses Bourbon, A\ngf0§ftu1ra Bitters & Sweet Vermouth

CADILLAC MARGARITA 12

Patron Blanco, Fresh Lemon & Lime Juice, Cointreau biqfu/eur & a Float of Grand

Marnier with a Salted Rim

WHAT’S CILASSY?
Cocktails for the Sophisticated
Heart

BEHIND THE KNEES
Tanqueray Gin, St. Gernnain
Elderflower Liqueur,
Grapefruit & Lime Juice

9

with a Float of Prosecco
Champagmne

LOWER EASTSIDE 11
Ta]mq[lune]raty Mint, Cucumnber, Fresh
Lume Juice

& St. Germain Elderflower Liqueur
STRABERRY MOJITO 10
Bacardi Rumn, Mint, Fresh
Strawberries,

Fresh Lime Juice & a Splash of
Soda

WHAT’S CRAZY?
Cocktails for the Beautiful Mind

MOTO PERPETUO 1o
Absolut Mandarin, Fresh Lemon Juice,
Cointreau & Canton Ginger Liqueur

MELONPENO MARGARITO n
Patron Blanco, Muddled JIalllaune\Jmox &
Watermelon,

Countreau & Fresh Lemon Juice

THE SASOON 10
Four Roses Bourbon, Muddled Basil,
Angostura Bitters & OJf

ALICE IN WONDERLAND 9

Absolut Pear Vodka, Fresh Strawberry, Basil,
Canton Ginger Liqueuwr & LLemon Juice

FINE DARK SPIRITS

Oban 14 Year
Glenfiddich 15 Year

Ardbeg 10

Year

Glenlivet 12 Year

Talisker 10

Year

Glenmorangie 10 Year
Dewarrs 12 Year

Lafroa ig 10

Year

Ledaig 10 Year

Macallan 18

Year

Chivas 12 Year

Speymalt

1972

Speymalt 1988

Asvyla

Benromach
Bulleit Rye
Jefferson’s Bourbon
Woodford Reserve
Knob Creek
Gentleman Jack
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We Are Proud to Feature Cagre-Free Poultry & Eggs
All Steak Products Are Hormone- & Antibiotic-Free

BREAKFAST

S:00 AM - 3:00 P.M,
5

OMELETTES
Served With Wheat Bread & Roasted Potatoes or Fruit

Sun-Dried Tomato Omelette 10

Sun-dried tomatoes, fresh basil spinach & goat cheese

Novel Omelette 10
Egg whites, tomatoes, mushrooms, broccoli,

fresh basil & jack cheese topped with avocado

Meat Lovers Omelette 1
Stealk, sausage, bacon, caramelized onions,
roasted peppers & jack cheese

GRIDDLES
Served With 100% Maple Syrup

Strawberry Crunch French Toast 11
Grilled French toast stuffed with
strawberry cream cheese, covered with
cornflakes & powdered sugar

Blueberry Pancakes 10
Two pancakes with blueberry maple syrup

Salted Caramel Banana Pancake 9
Two buttermilk pancakes topped with
a warm salted caramel banana sauce

Loaded Waffle ¢
Fresh strawberries & bananas topped with
whipped cream & powdered sugar

Buttermilk Pancake Stack 8
Three pancakes topped with powdered sugar
R R EEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEE
2 for Novel $io
Two eggs, bacon or sausage, fresh fruit, &
two pancakes
Add strawberries or blueberries
Extra $1.o0

FrsssssEsEEmEnn,
msssssssmEEEEsn

SKINNY BREAKFASTS

Grapefruit Bruleée 7
Half grapefruit topped with raw sugar brulée
served with unsweetened Greek yogurt

Oatmeal 6
Served with maple syrup & walnuts

Lean Plate 1
Scrambled egy whites, sliced tomatoes,
sautéed spinach & grilled chicken breast

Greek Yogurt Parfait 9
Unsweetened Greek yogurt topped with
homemade glm]ﬂmrlta, seasonal berries & mnint

**18% Gratuity Included on Parties of 6 or More*

SOUTHWEST BREAKFASTS

Morning After Burrito 9
Scrambled eggs, sausage, bacon, pico de gal{ll«or, onionmns,
gwumcam@lte, cheddar & roasted potatoes

Spicy Mexican Burrito 9
Scrambled egys, chorizo, bell peppers, black beans,
jalapenos, onions, chipotle sour cream, cheddar cheese
& topped with ranchero sauce

Novel Rancheros 10
Two fried eggs on corn tortillas with black beans, rice,
guavcannnwrlle, feta cheese & homemade ranchero sauce

Breakfast Quesadilla 10
Scrambled eggs, bacon, veggie sausage, jack cheese,
onions & cilantro; with guancannmolle,
sour cream & tomato salsa tomato salsa

Chilaquiles 10
Three egygs scrambled with corn tortillas, homemade
ranchero sauce, topped with red onions, black beans,
sour cream, feta cheese & glu[awcmnnlole

MEEEEEEEEEEEEESEEENEEEEEEEEEEEEEEEEEEE
M 1
- SPECIALTIES i
T *Served With Roasted Potatoes or Fresh Fruit H
: H
H **Sunrise Sandwich 9 g
: Three scrambled egys, cheddar cheese, herb :
: mayo, bacon, lettuce, tomato, onions & avocado :
. on a butter croissant "
L]

: '
" ; "
g “*Protein Scramble 1 £
. Grilled chicken breast, egy whites, spﬂmxach, =
H 1
. diced tomatoes & onions .
: Served with wheat toast :
. .
: “*Veggie Scramble m :
. . L]
" Egg whites, nushrooms, green & red bell -
: peppers, spﬂmtmclh, tomatoes, onions & feta cheese :
H Served with wheat toast H
L] L]
" "
H “*Tofu & Veggie Scramble 1 H
: Tofu, tomatoes, spmaclh & muushrooms :
H Served with wheat toast .
: '
" EEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEE H
L] L]
" "
. Steak & Eggs 1y .
= Two farm fresh eggs any style with a grass-fed »
H New York Strip Steak cooked to perfection H
H H
. Eggs Florentine 9 .
: Two |pualc]hed eggs, spﬂma«:h, tomatoes, :
: mushroons & brie on an ]Elmg\hlglh oo, mpped :
H with our homemade hollandaise sauce '
H H
H Lox Plate 1 H
: Smioked salnmon, sliced tomatoes, red onions & :
: capers, with choice of \plaﬂmt, sesame or :
g everything bagel £
S EsEEEEEEEEEEEEEEEEEER L]

e
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. Homemade Doughnuts 6

.
£

e Y
y e
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SALADS

Chicken Caesar Salad 11
Grilled chicken breast, romaine
lettuce, avocado, tomato, Parmesan
cheese & Caesar dressing

Chicken Apple Walnut Salad 11
Mixed greens, g}rilﬂbed chicken
breast, candied walnuts, green

aqpplle, red onions & goat cheese
with sweet mango d[]ressl’umg

Cobb Salad m
Romaine, crisp bacon, diced
chicken breast, avocado, tomato,
hard-boiled egg & bleu cheese with
Balsamic vinaigrette

Chinese Shrimp Salad 11
Mixed greens, g]ﬂllﬂled §Jhur|’unnqp,.
ncalbbaxge, jicamna, red onions, carrots,
sesame seeds, Mandarin oranges,
crisp wontons & sesame dressing

Mexican Lemon Chicken Salad 1

Grilled chicken breast, baby greens,

.aurlu{glu[l{an, roasted g.aurlﬁm corn, black

beans, pico de gax]ﬂbo' & avocado with
our lemon vinaigrette

Roasted Beet Salad 11
Grilled chicken breast, roasted
beets, alrvurgullal, goat cheese, candied
walnuts, red onions,
with our balsamic vinaigrette

Shri]mp, Kale & Gra]pe{"]ru[it Salad
n
Slhnr\hmqu, roasted kale, glrapeiﬁruﬁt,
candied walnuts, avocado, jicama &
our tangy glr‘alpeiﬁrluri\t dlregsmg

Shrimp Greek Goddess 11
Romaine, glri“ed s]huri]nmp, olives,
feta cheese, red onions, tomatoes,
cucumbers, peppemlmcilmi &
balsamic vinaigrette

Strawberry Garden Salad 11
Mixed greens, glrﬂlled chicken
breast, fresh strawberries, cherry
tomatoes, goat cheese, candied
walnuts & our strawberry
vinaigrette

Tofu Vegetable Salad 10
Mixed greens, g]rll“eudl toffu,
seasonal veggies & soy vinaigrette

QUESADILLAS

Served with Pico De Gallo & Sour
Cream

Mexican Quesadilla 11
Chiicken, corn, bell peppers, black
beans & jack cheese with our
chipotle sour cream

Shrimp Quesadilla 11
S]hnrl’unnqp, J]HILHIIP’Q‘]WDVS, onions, tomato
& mozzarella

Novel Quesadilla 11
Stealk, J]allaqpelnms; onions
& jack cheese

LUNCH / DINNER

ENTREES

New York or Rib- Eye Steak 28
Served with mashed potatoes and
seasonal greens

Grilled Salmon 19
Served with fried rice &
sautéed spinach

Seared Ahi Tuna 19
Sesame crusted seared ahi Tuna
with wasabi teriyaki gllanze

Chicken Fajita Platter 15
Grilled chicken breast, bell
peppers, onions, black beamns,
S]P:.anmls]h\ rice, pico de galulo,
guacamole & served with hot corn
tortillas

Half Roasted Duck 18
Roasted duck with Spanish rice,
black beans, pico de galltlm & warnn
cormn tortillas

Duck Breast 18
Served with sweet potato puree,
sautéed kale & orange glaze

Seared Pork Chop 20
Served with sweet potato puree,
seasomnal greens & homemade
cranberry sauce

PASTAS

Chicken Chipotle Penne 11
Grilled chicken breast, sun dried
tomato & mushrooms in owr
chipotle cream sauce

Clams & Linguini 12
Fresh manila clans, tomatoes, basil
& onions in a white wine lemon
garlic butter sauce topped with
shaved Parmesan cheese

Spicy Shrimp Angel Hair 11
Shorimap, gmﬂ[llc, red peppers with

olive oil

Tomato Basil Angel Hair 10
With fresh mozzarella & cherry
tomatoes in a marinara sauce

Spicy Seafood Linguini 13

Manila clams, black mussels,

calamari & shirimp in a spicy
marinara or spicy cream sauce
topped with Parmesan cheese

Chicken Penne Pasta 11
Penne with sun-dried tomatoes,
broccoli & grilled chicken breast in
a marinara sauce, topped with
grated Parmesan cheese

Carbonara 11
Penne served with bacon & gmﬂ[llc,
topped with
grated Parmesan cheese

Chicken Alfredo Fettuccine it
Fettuccine with grilled chicken
breast in a homemade Alfredo
sauce, lta;»ppedl witth
g]rauted Parmesan cheese

SANDWICHES & WRAPS
Available As Wrap or Sandwich On
Baguette, Multi-Grain,
or Sourdougrh Bread
Served With Fries or Salad

Classic Turkey Club 11
Turkey, bacon, lettuce, tomato,
avocado & spicy
Dijon mustard

icy Chicken Chipotle 11
Grilled chicken breast, aurlu[glu[lla, bell
peppers, sautéed onion, jalapeno,
Swiss cheese & chipotle mayo

Vegetarian 10
Cucumber, red onions, aurlu[guﬂ[a,
tomato, avocado, alfalfa
& tomato pesto

Caprese 10
Fresh mozzarella, basil, tomato,
green pesto with olive oil &
balsamic vinaigrette

Ahi Tuna 13
Seared ahi tuna, aurlu[glu{ll.ax, tomatoes,
red onions & wasabi spread

Albacore Tuna 10
Seasoned albacore tuna, celery, red
onions, mayo, baby greens &
tomato (can be made as tuna melt)

BLTA 10
Crisp bacomn, a]ﬂu{gullax, tomato &
avocado with
cracked black pepper mayonnaise

Santa Fe Wrap 1l
Romaine lettuce, black beans, corn,
homemade pico de gal\llo
& grilled chicken breast

BURGERS
Served on Brioche Bun & Choice of
Fries or Salad

All American Burger 9
8 oz Angus patty, American cheese,
tomato, shrredded lettuce, red
onions, pirc]klles & ]keltchvqu

Beverly Burger 1
8 oz angus patty, fried egy,
a]rvu{gul[al, avocado, cheddar,
lettuce, red onions, tomato,
with hollandaise sauce

Jalapeno Turkey Burger u

Turkey patty, Swiss, lettuce,

tomato, red onions, jalapenos,
guacamole & herb mayo

Veggie Burger 10
Swiss, allrlulgluﬂm red onions,
cucunmber, tomato, avocado,
with a tomato pesto spread

**18% Gratuity Included on
Parties of 6 or More







