
STARTERS
SPICED HUMMUS  10
Endives, Cauliflower, Bell Peppers, Rainbow Carrots 

CHICKEN WINGS  12
Classic Buffalo Sauce, Blue Cheese

BACON WRAPPED JALAPEÑO POPPERS  12
Sharp Cheddar Cheese, Cool Ranch

KELSEY’S NACHOS  Chicken 14 / Steak 16    
Cheddar Queso, Ranchero Beans, Jalapeños, Pico de Gallo,
Guacamole, Sour Cream

SOUPS & SALADS
Add to any salad: Chicken 8 / Salmon 9 / Steak 10

FALL HARVEST BEETS  14
Roasted Baby Beets, Whipped Herbed Goat Cheese,
Watercress

GEM CAESAR SALAD  12
Gem Lettuce, Classic Dressing, Garlic Herb Croutons, Parmesan

MIXED GREENS CALIFORNIA SALAD  12
Garden Greens, Avocado, Cucumber, Easter Radish,
Gouda, Cherry Tomatoes

SOUP OF THE DAY  9

 

PIZZAS
SUPREME  16
Pepperoni, Bell Pepper, Olives, Mushroom

MEAT LOVERS  16
Bacon, Sausage, Ham, Pepperoni, Pancetta

BBQ CHICKEN  14
Red Onion, BBQ, Cilantro 

BUFFALO CHICKEN FLAT BREAD  14
Smoked Ranch, Fresh Mozzarella, Scallions, Blue Cheese

MARGHERITA PIZZA  12
Roma Tomatoes, Fresh Mozzarella, Basil, Balsamic, EVOO

CLASSIC CHEESE OR PEPPERONI  12

SANDWICHES
BLACK & BLUE STEAK SANDWICH  18
Blackened 8 oz. New York Strip, Blue Cheese Crumbles, 
Jalapeños, Onions, New Orleans Roll

ULTIMA BLT  16
Nueske’s Applewood Smoked Bacon, Herbed Mayo, House 
Mustard, Ciabatta Bun 

CLASSIC BURGER  16
Brioche Bun, Cheddar Cheese, Thousand Island, 
House Pickles, L.T.O

THE HANGOVER BURGER  18
Brioche Bun, Neuske’s Bacon, Gouda Cheese, Avocado, 
Fried Egg, Chipotle Aioli

STEAKHOUSE DIP  16
Torpedo Roll, Braised Beef, Swiss Cheese, Secret Steak Sauce,
French Onion Gravy  

ENTRÉES
RIBEYE STEAK & FRIES  38
Compound Truffle Butter, Citrus Watercress, Secret
Steak Sauce, Steak Fries 

FLAT IRON  36
8 oz. Flat Iron Steak, Mashed Potatoes, Oven Roasted Tomato, 
Asparagus, Sauce Au Poivre

PAN SEARED ATLANTIC SALMON  30
Balsamic Glaze, Roasted Beets, Pickled Beets, Braised
Winter Greens

RED WINE SHORT RIBS  32
Red Wine Braised Short Ribs, Potato Puree, Broccoli, 
Rainbow Carrots 

 SIDES
SWEET POTATO WAFFLE FRIES OR STEAK FRIES  6
House Ketchup

CRISPY BRUSSELS SPROUTS  8
Apple Ginger Glaze 

STREET CORN  8
Lime Butter, Chipotle Aioli, Parmesan Cheese

All sandwiches are 
served with waffle fries



BY THE GLASS
DOMAINE STE. MICHELLE “BRUT”  10/36
Sparkling Blend, Washington, Columbia Valley  
DE LOACH “HERITAGE RESERVE”  10/36
Rose Blend, California, Sonoma County  
LA CREMA “MONTEREY”  10/36
Pinot Noir, California, Monterey County
RAYMOND “R. COLLECTION LOT NO. 3”  10/36 
Chardonnay, California, Napa Valley
HESS COLLECTION  12/38
Chardonnay, California, Napa Valley
BENVOLIO  10/36
Pinot Grigio, Italy, Friuli Grave
HESS “ALLOMI”  18/66
Cabernet Sauvignon, California, Napa Valley
SEAGLASS  10/36
Cabernet Sauvignon, California, Paso Robles
WIENS “ARTIST SERIES CROWDED”  10/36
Red Blend, California, Temecula Valley  
PACIFIC RIM  10/36
2018 Riesling, Washington, Columbia Valley
ANGELINE “RESERVE”  10/36
Sauvignon Blanc, California, Sonoma County
WENTE “SANDSTONE”  10/36 
Merlot, California, San Francisco Bay

WINES BY THE BOTTLE
CAPOSALDO  35
Moscato, Veneto, Italy  
WILSON CREEK “ALMOND”  35
Sparkling Blend, California, Temecula Valley 
FALLBROOK WINERY 33°N “BDX”  45
Bordeaux-Style Blend, California, South Coast, Fallbrook
FERRARI-CARANO  48
Merlot, California, Sonoma Valley
NINER  48
Pinot Noir, California, Edna Valley
SANTA MARGHERITA  50
Pinot Grigio, Italy, Trentino-Alto Adige, Alto Adige 
FERRARI-CARANO “TRÉ TERRE”  56
Chardonnay, California, Russian River Valley
JUSTIN  60
Cabernet Sauvignon, California, Paso Robles 
CAKEBREAD CELLARS  75
Chardonnay, California, Napa Valley
EMMELO  75
Merlot, California, Napa Valley 
JORDAN  85
Cabernet Sauvignon, California, Alexander Valley
STAG’S LEAP WINE CELLARS “ARTEMIS”  95
Cabernet Sauvignon, California, Napa Valley

WINES

RYE FLIGHT: FEATURING WHISTLE PIG18
Whistle Pig 6yr, Whistle Pig 10yr, Whistle Pig 12yr
12 YEAR SCOTCHES FLIGHT  26
Macallan 12yr, Glenlivet 12yr, Johhny Walker Black 12yr
AMERICAN BOURBON FLIGHT  18 	
Woodford Reserve, Basil Hayden’s, Maker’s Mark
COGNAC FLIGHT  26
Hennessy V.S., Courvoisier V.S.O.P., Remy Martin V.S.O.P.  
CRAFTED BEER FLIGHT  14  	
Your choice of four 6.5 oz pours from our craft beer list

FLIGHTS
LA QUINTA BREWING CO.  6.3% ABV, 20 IBU
Koffi Porter

GARAGE BREWING CO.  5.3% ABV
951 Blonde Ale

HANGAR 24 BREWING  4.6% ABV, 17 IBU
Orange Wheat

FOUR PEAKS BREWING CO. 6.0 % ABV, 21 IBU
Kilt Lifter Scottish Style Amber Ale

CHIHUAHUA CERVEZA  4% ABV
Guava Lime Light Mexican Lager

ALPINE BEER CO.  7.0% ABV, 41 IBU 
Duet IPA

ELYSIAN BREWING CO.  8.2% ABV, 73 IBU
Space Dust IPA

ST. ARCHER BREWING CO.  6.2%, 48 IBU
Hazy IPA

BELCHING BEAVER BREWERY  5.3% ABV, 30 IBU
Peanut Butter Milk Stout

DESCHUTES BREWERY  6.4% ABV, 60 IBU
Fresh Squeezed IPA

KONA BREWING CO.  4.6% ABV, 20 IBU 
Longboard Island Lager

WYDER’S CIDER  4.0%
Pear

DRAFTS
SERVED IN 16OZ / 8.25 OR 20OZ / 9.50

WINTER PALOMA  14 
Patron Silver, Housemade Grapefruit Sage Syrup, 
Fresh Lime Juice, Grapefruit Bitters
KELSEY’S BLOODY MARY  14 
Tito’s Vodka, Housemade Bloody Mary Mix, 
Bacon Wrapped Asparagus Spear, Grilled Shrimp, 
Caperberry, Pepperoncini Skewer
MAPLE BUTTER OLD FASHIONED  14 
House Maker’s Mark Butternut Squash Infused Bourbon, 
Maple Syrup, Jerry Thomas Bitters
SMOKY PEAR & GINGER MARGARITA  14 
1800 Reposado Tequila, Housemade Smoked Ginger Syrup, 
Pear Puree, Fresh Lime Juice, Bitters
KELSEY’S HOUSE SANGRIA  14 
Pinot Noir, Brandy, Fresh Apple, Fresh Strawberry, 
Fresh Pineapple, Fresh Orange
MULLED CIDER MULE  14 
Tito’s Vodka, Housemade Mulled Cider, Ginger Beer
CRANBERRY COLLINS  14 
Hendricks Gin, Housemade Cranberry Simple Syrup, 
Lemon Juice, Mint

HANDCRAFTED 
COCKTAILS

An 18% service charge will be added to parties of 8 or more. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
food-borne illness. Please advise us of any food allergies you may have. Management reserves all rights. Thank you.


