
GRIllEd PIZZaS 

grIlleD STeaK SalaD $1150

Peppercorn Grilled Skirt Steak, Baby 

Spinach, Bacon, Egg, Red Onions, Peppers, 

Crumbled Blue Cheese and Balsamic Vinaigrette 

ChOPPeD TOSTaDa $950

Iceberg Lettuce with Cilantro Lime Vinaigrette, Chipotle

Chicken, Black Bean Corn Salsa, Jack Cheese, Avocado and

Pico de Gallo Finished with Tortilla Strips and Sour Cream

SPrIng harveST $9
Arugula, Mixed Greens, Strawberries, 

Goat Cheese, Macadamia Nuts and Frizzled Onions, 

with Balsamic Vinaigrette

ClaSSIC CaeSar $7
grIlleD ChICKen $950 / ParMeSan CruSTeD ChICKen $10

SalMOn FIlleT $10 / ShrIMP $11
Romaine, Parmesan Cheese and Croutons 

ThaI SeSaMe $1050

Grilled Chicken, Almonds, Snow Peas, 

Mandarin Oranges and Garden Vegetables 

Served with Wonton Strips and Sesame Dressing

aSIan ShrIMP nOODle SalaD $1150

Shrimp, Mandarin Orange, Avocado, Cilantro, 

Cucumber, Red Onion and Whole Wheat Spaghetti 

Tossed with Coconut Chili Lime Vinaigrette 

SOuP OF The Day $4
Made Fresh Daily

TOMaTO bISQue $4
Fresh Ripe Tomatoes, Cream, Basil

CrOCK OF OnIOn $450

Caramelized Ale Onions, Swiss Cheese

SouPS

MargherITa $1050

Fresh Mozzarella, 

San Marzano Tomatoes 

and Fresh Basil  

Carne $1150

Ham, Italian Meatballs, Pepperoni,

Sweet Sausage and Mozzarella with

Basil and San Marzano Tomato Sauce  

TOSCanO $1150 

Roasted Tomatoes, Sautéed Spinach,

Caramelized Onions with Ricotta Cheese

and Extra Virgin Olive Oil 

aPPETIZERS

SaladS

WIngS $950

a DOzen WIngS TOSSeD WITh any OF Our SIgnaTure SauCeS
Buffalo I Fireball I Southwest Sweet Heat I  Ginger Teriyaki I Arrogant Bastard Ale Honey Barbeque

Served with Blue Cheese Dressing

Chef’s Selection Vegetarian

CONSUMING RAW OR UNCOOKED MEATS, POULTRY,

SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR

RISK OF FOODBORNE ILLNESS.

WEIGHTS LISTED ARE BEFORE COOKING. 

SOFT PreTzel STICKS $6
Served with The OFFICE Brew

Cheddar Bacon Cheese Dip

SPInaCh & arTIChOKe DIP $850

Combined with Asiago, Parmesan and 

Provolone Cheese with Tortilla Chips

STaCKeD QueSaDIlla $950

Grilled Tortillas, Chipotle Chicken, 

Cheddar and Jack Cheese, Fire-Roasted 

Corn Salsa and Fresh Pico de Gallo

aSIan leTTuCe WraPS $10
Chicken, Avocado and Fresh Vegetables

with Sweet Chili Sauce

FrIeD MOzzarella $7
Whole Milk Mozzarella, Seasoned 

Bread Crumbs with Homemade Vodka Sauce

MaC & CheeSe $7
Baked with Swiss, Cheddar and Parmesan Cheese, 

Finished with Italian Bread Crumbs 

SOuThWeSTern SPrIng rOllS $8
Crispy Tortillas, Grilled Chicken, Corn Salsa, 
Monterey Jack Cheese and Fresh Cilantro

ChIPOTle naChOS $10
Roasted Chicken or Beef, Tortilla Chips, Roasted 

Corn Salsa, Onions, Jalapeños, Olives, Cheddar,

Fresh Pico de Gallo and Salsa Verde 

Tuna TOWer $13
Ahi Tuna, Balsamic-Dressed Baby Arugula, 

Avocado with Crispy Wonton Chips

COMbO PlaTTer $14
Chicken Fingers, Fried Mozzarella, Wings 

and Spring Rolls with Dipping Sauces

All of our dishes are made daily from fresh ingredients
Parties of 6 guests or more will be assessed an 18% gratuity



The naKeD burger $9
It’s all about the Beef!

Lettuce, Tomato and Onion on a Toasted Brioche Roll 
Your Choice of: Jack, Swiss, American, Cheddar or Blue Cheese

Want to Make it a Birdie? Ask for a Turkey Burger 

CalIFOrnIa $950

Pepper Jack Cheese, Mild Green Chiles, 

Avocado, Lettuce, Tomato, Onion and 

Chipotle Mayo on a Toasted 7 Grain Roll

MuShrOOM burger $950

Swiss Cheese, Sautéed Wild Mushrooms and

Garlic Aioli on a Toasted Brioche Roll

bbQ baCOn $950

Cheddar Cheese, Applewood Bacon, 

Frizzled Onions, Barbeque Sauce 

on a Toasted Brioche Roll

ParMeSan PePPerCOrn $950

Cracked Black Pepper, Shredded Parmesan Cheese 

and Mayo on a Toasted Brioche Roll 

I.S.O. burger $10
American Cheese on the inside… that’s right!

Lettuce, Tomato and Onion

on a Toasted Brioche Roll 

The KID $9

a Grilled Cheese Classic!

American, Mozzarella, Cheddar, 
Swiss Cheese, Roasted Tomato 

and Applewood Bacon Grilled on
Brioche with Tomato Bisque Soup

grIlleD STeaK WraP $11
Arugula, Plum Tomato, Roasted 

Red Peppers, Red Onion and a 

Balsamic Glaze with Fries 

ahI Tuna SanDWICh $13

Cajun Seared Ahi Tuna, Frizzled 
Onion, Arugula, Cucumber and 

Wasabi Sauce on a Toasted 
Brioche Roll with Fries

CIlanTrO ranCh 
ChICKen PanInI $850

Applewood Bacon, Pepper Jack Cheese,

Arugula, Red Onions and Tomato

Pressed on a Ciabatta Roll with Fries

ChICKen MOzzarella $950

Fresh Mozzarella, Tomato, 

Balsamic Glaze, Roasted Red 

Peppers and Basil on a Toasted 

Garlic Butter Ciabatta with Fries

TurKey avOCaDO $850

Applewood Bacon, Lettuce, Tomato 

and Memphis Barbeque Sauce in a 

Flour Tortilla with Fries

ChICKen TenDerS $11

Hand Breaded and Served with Honey
Mustard, Coleslaw and Fries

blaCKeneD ChICKen
PaSTa $13

Blackened Chicken Breast over

Pappardelle Pasta with Tomato and 

Chives in a Creamy Alfredo Sauce  

aSIan SeSaMe nOODleS $1250

Tempura Chicken and Shrimp, 

Spicy Sweet Chili Sauce with Vegetables

over Cold Sesame Noodles  

a la vODKa $1150 

Penne Pasta in a Vodka Cream Sauce

Add Grilled Chicken $250

FISh & ChIPS $12

Fresh Cod with The OFFICE Brew

Beer Batter, Coleslaw and Fries

CIlanTrO lIMe ChICKen $12

Grilled with a Chili Lime Vinaigrette 

with Lemon Jasmine Rice and 

Sautéed Garlic Spinach

CabO FISh TaCOS $11
3 Corn Tortillas, Fresh Cod, 

Cabbage, Pico de Gallo and 

Cilantro Ranch Sauce

THE oFFICE STaNdaRdS

SIGNaTuRES

Served with Fries or add Sweet Potato Fries for $1 

10oz ny STrIP STeaK $1750

USDA Choice Beef Grilled to  
Your Standard with 
Choice of Two Sides

CaTCh OF The Day 
MarKeT PrICe

Served with Choice of Two Sides

grIlleD SalMOn $14
Garlic Herb Butter, Sautéed
Spinach and Jasmine Rice 

BuRGERS

HaNdHEld

Tavern FajITaS
ChICKen $13/ beeF $14

Tortillas, Poblano Peppers, Onions, 

Cheddar, Jack Cheese, Rice and Black Beans

The raCK 
$1350 halF/ $18 Full

Smoked Ribs with 
Arrogant Bastard Ale Barbeque

Sauce, Coleslaw and Fries
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Chef’s Selection Vegetarian

CONSUMING RAW OR UNCOOKED MEATS, POULTRY,

SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR

RISK OF FOODBORNE ILLNESS.

WEIGHTS LISTED ARE BEFORE COOKING. 

Our Office Thanks You for Joining Us and We’ll See You Soon


