


STARTERS

Spinach Dip Housemade Flatbread 3
Crispy Calamari Spicy Tomato Dipping Sauce 10
Ginger Beef* Certified Angus Beef, Wok Fried in Spicy Chili Sauce 11
General Tao’s Chicken Chili Orange Sauce, Crispy Wontons 10
Crunchy Yam Fries Kosher Salt, Chipotle Aioli 6
Salt and Pepper Dry Ribs... Go Great with a Pitcher of Beer 9
Classic Hot Wings Celery with Blue Cheese Dip 93
Pinkys Caesar Avocado and Parmesan Crisp 6
Small Cowboy Salad Feta, Candied Walnuts, Honey Lime Vinaigrette 6
SUSl‘” BAR served with a Housemade Spicy Lemongrass Dip
Dynamite Roll Crunchy Shrimp, Spicy Mayo

Seared Spicy Tuna Roll* Crunchy Tuna, Spicy Mayo, Crispy Onions 9
Avocado and Mango Roll Fresh Mango and Avocado, Inside Out 8

Sushi Combo 14
Your Choice of Roll with a Caesar, Cowboy or Cowgirl Salad
Upgrade your combo with a Tahitian Salad (no Tuna) 2

SOUP & SALADS

Thai Chicken & Rice Soup Lemongrass, Coconut Milk Broth 5
Wonton Cup Bean Sprouts, Corn Kernels, Scallions

Soup, Salad & Housemade Flatbread 12
Choice of Soup, Cowboy or Caesar Salad

Cowboy Salad 9

Candied Walnuts, Dates, Corn, Tomatoes, Soy Beans,
Feta Cheese, with Honey Lime Dressing

Blackened Chicken Breast 43 | Grilled Chicken Breast 43 | Ginger Tofu 4

Cowgirl Salad 9
Candied Walnuts, Dates, Corn, Tomatoes, Soy Beans,
Feta Cheese, with Apple-Miso Vinaigrette

Blackened Chicken Breast 41 | Griled Chicken Breast 41 | Ginger Tofu 4
Tahitian Tuna Salad* 16

Lemongrass Crusted Albacore Tuna, Avocado,
Mango, Crispy Wontons, Cilantro Ginger Dressing

Avocado & Blackened Chicken Caesar Salad 134
Romaine Hearts, Crisp Bacon, Fresh Avocado, Parmesan Crisp
Sushi Combo 14

Your Choice of Roll with a Caesar, Cowboy or Cowgirl Salad
Upgrade your combo with a Tahitian Salad (no Tuna) 2
(it's listed twice because we think it's that good)

PlZZ/A\S Join us on Sundays and Mondays all pizzas 8

Fire Roasted Tomato & Bocconcini 10
Fresh Basil, Mozzarella, Bocconcini, Fire Roasted Tomatoes

Sicilian 11
Spicy Capicola, Sopressata, Banana Peppers, Mozzarella, Rich Tomato Sauce
Barbeque Chicken 11
BBQ Chicken, Smoked Bacon, Fresh Corn, Mozzarella, Rich Tomato Sauce

The Biltmore 11

Fresh Pesto, Tender Shrimp, Sundried Tomatoes, Feta Cheese

18% Gratuity will be added to parties of 8 or more

*Our Fish, Hamburgers and Steaks may be cooked fo order. Consuming raw or under cooked
meats, seafood or eggs may increase your risk of foodborne iliness, especially if you have
certain medical conditions.
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BURCERS G SANDWICHES

All sandwiches come with Hand Cut, Double Cooked (HCDC) Fries
Substitute Soup, Salad or Crunchy Yam Fries 172

Double, Double Burger* 14
Two All Beef Patties, Double Cheese, Lettuce, Tomato, Dill Pickle
Hollywood Burger* 11
All Beef Patty, Cheddar Cheese, Lettuce, Tomato, Dill Pickle

Hickory Burger* 12
All Beef Patty, Canadian Bacon, BBQ Sauce, Cheddar, Lettuce, Tomato
Almost Famous Blackened Fish Sandwich 13
Market Fresh Fish, Crisp Coleslaw, Chef’s Dressing

Spicy Crispy Chicken Club 12
Jack Cheese, Crisp Bacon, Lettuce, Tomato, Chipotle Aioli

Spa Veggie Burger 11

Sweet Soy Glaze, Jack Cheese, Lettuce, Tomato

Fresh Fish Bowls 17

get your healthy Omega 3s
uprade Fishto an 8oz | add 7

1. Blackened Fresh Fish Mango Salsa and Spicy Lemongrass Dip
2. Potato Crusted Halibut Tartar Sauce
3. Tahitian Albacore Tuna Spicy Lemongrass Dip and Mango Salsa

Served with Jasmine Rice and Cowgirl Salad
Substitute Asian Vegetables or Braised Red Cabbage & Goat Cheese 1

PANS & GRILL

#23 Blackened Chicken Wonton Soup 12
Wontons, Hokkien Noodles, Asian Veggies, Prawn & Chicken Broth
Margherita Linguini 11

Fire Roasted Tomato Sauce, Bocconcini, Flatbread
Blackened Chicken Breast 43 | Sautéed Shrimp 4%

Shrimp & Chicken Pad Thai 14
Rice Noodles, Chili Lime Vinaigrette, Peanuts, Wok Fired Veggies

#28 Dragon Bowl 15
Jasmine Rice, Teriyaki Chicken & Vegetables, Red Cabbage, Spicy Yogurt
Carbonara Linguini 13

Alfredo Sauce, Smoked Bacon, Sweet Peas, Green Onions, Flatbread
Blackened Chicken Breast 42 | Sautéed Shrimp 43

BBQ Beef Ribs 22
Slow Roasted, Fall-off-the-Bone, HCDC Fries, Crisp Coleslaw, BBQ Sauce

STEAKS

70z w/ Frites* 17
Certified Angus Beef, Crisp Coleslaw, HCDC Fries

70z Cerfified Angus Beef Sirloin* 19
100z Cerfified Angus Beef New York* 25
100z Cerfified Angus Beef Peppercorn New York=* 27

All Steaks served with Fresh Horseradish, Seasonal Vegetables and your choice of
Jalapeno Au Gratin Potatoes, Alfredo or Tomato Linguini. Unless otherwise specified.

Sauteed Shrimp 4% | Peppercorn Sauce 2

18% Gratuity will be added to parties of 8 or more

*Qur Fish, Hamburgers and Steaks may be cooked to order. Consuming raw or under cooked
meats, seafood or eggs may increase your risk of foodborne iliness, especially if you have
certain medical conditions.

SB-Menu_0110 011028



WHITE WINE

Chateau Ste. Michelle 'Indian Wells' Riesling, WA

King Estate 'Acrobat' Pinot Gris, OR

Brancoftt Sauvignon Blanc, NZ

Edna Valley 'Paragon’ Chardonnay, CA

Chateau Ste. Michelle 'Indian Wells' Chardonnay, WA

Pacific Rim 'Organic’ Riesling, WA

Erath Vineyards Pinot Gris, OR

Macmurmray Ranch 'Sonoma Coast' Pinot Gris, CA
Mantanza's Creek Sauvignon Blanc, Sonoma, CA
Honig Sauvignon Blanc, Napa Valley, CA
Caymus Conundrum, CA

Charles Krug 'Carneros' Chardonnay, CA

Jordan Chardonnay, Sonoma, CA

Rombauer Chardonnay, Carneros, CA

Nickel & Nickel 'Medina' Chardonnayy, Russian River, CA

RED WINE

Columbia Winery Merlot, WA

Kenwood 'Russian River' Pinot Noir, CA

Diseno 'Mendoza' Malbec, Argentina

Spellbound 'Lodi' Zinfandel, CA

Joel Gott 'The Show' Cabernet Sauvignon, CA
Chateau Ste. Michelle 'Indian Wells' Cab Sauv, WA

Trentadue Merlot 'Alexander Valley', CA

St. Clement '‘Napa Valley' Merlot, CA

Duckhorn Merlot, Napa Valley, CA

Argyle 'Willamette Valley' Pinot Noir, OR

Byron Vineyards 'Santa Maria' Pinot Noir, CA
Willakenzie 'Pierre Leone Vineyard' Pinot Noir, OR
Michael David 'Earthquake' Petit Syrah, Lodi, CA
Bridlewood 'Central Coast' Reserve Syrah, CA

Joel Gott Zinfandel, CA

Spring Valley 'Uriah' Red Blend, Walla Walla, WA
Chateau Souverain 'Alexander Valley' Cab Sauv, CA
NXNW 'Walla Walla' Cabernet Sauvignon, WA
Signorello Cabernet Sauvignon, Napa Valley, CA
Chimney Rock "Stags Leap District' Cab Sauv, CA
Rubicon 'Cask' Cabernet Sauvignon, Napa Valley, CA

60z

7.00
7.00
8.00
7.00
9.00

60z

7.00
8.00
7.00
8.00
9.00
92.50

Qoz Bil

950  23.00
10.00 26.00
11.00 29.00
10.00 26.00
1250  33.00

27.00
29.00
32.00
36.00
39.00
42.00
39.00
48.00
58.00
66.00

9oz Bil

10.00 27.00
11.00 30.00
10.00 27.00
11.00 28.00
12.00  32.00
13.00 38.00

32.00
45.00
72.00
52.00
41.00
64.00
46.00
38.00
35.00
86.00
39.00
60.00
51.00
83.00
96.00
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