SANDWICHES & PIZZA

all sandwiches served with kettle chips and fresh house pickles
(fries with fry sauce add.....1.50)

Backyard Burger

house pressed ground chuck patty, char-grilled +
shredded lettuce + tomato on a toasted onion bun ~ 7.75

Cheapside Burger

our backyard burger + cajun seasonings + bleu cheese +
caramelized onions—served on a toasted onion
bun with cajun mayo ~ 8.25

talian Grill

honey baked ham +genoa salami + swiss cheese +
|ettuce + tomato + horsey mayo dressing— grilled
on herbed foccacia bread. 8

Cajun Salmon

salmon filet + cajun seasonings—grilled + shredded lettuce +
tomato + cajun mayo on grilled sourdough bread. 1125

Chipotle Black Bean Burger

vegetarian “burger” grilled + lettuce + tomato +
green chile ranch on a wheatbun ~ 7.25

Chicken Melt

southwest seasoned breast grilled and sliced + candied spiced
bacon + aged white cheddar + green chile ranch on grilled
sourdough bread 8.5

The Cuban

citrus roasted pork + honey baked ham +swiss cheese +
dill slices + mustard—grilled, cuban style, on ciabatta bread 9.25

Snmoked Beef Brisket

house smoked brisket, hand cut + caramelized onions + smoked
gouda + horsey-mayo on ciabatta bread .20

cheeses: white cheddar, swiss, pepper jack, smoked gouda, bleu,
white american, cheese blend.....add .0

PIZZA, PIZZA

all pizza are on a 0" extra crispy thin crust

Smoked BB.Q Chicken Pizza

chipotle bbq sauce + house-smoked chicken + caramelized
onions + jalapeno bacon + melting cheeses |l

Nacho Pizza

black bean dip + chorizo/beef + jalapeno relish +
melting cheeses + pico de gallo + lime crema
+choice of salsa |l no meat 8

Veggie Pizza
spinach artichoke dip + fresh chopped veggies +
herbs + melting cheeses 10

SIDES

side/basket of kettle chips 128/2
side/basket of fries and fry sauce 2.4/a
side of tortilla chips & 20z salsa ./
salsa (2 oz) |
guacamole (2 oz) 2
poblano rice 2.0
jicama slaw 2.0
black bean salad 2.4
vegetables con queso ki
black beans and rice 3

fresh pickles |
corn stix and chile honey butter 24

WINE LIST

White Pomegranate Sangria Glass§6  Carafe §iB
Red Peach Sangria Glass§6  Carafe $15
WHITE & BLUSH
California White—Big House Blass $4.5  Carafe $13
Moscato—Fetzer Glass $a  Carafe $I5
Chardonnay—Fetzer “Valley Daks" Glass $6  Bottle $I
Chardonnay—Columbia Crest “Two Vines" Glass §7  RBottle $19
White Zinfandel—Sutter Home Glass $5  Bottle $15
Riesling—Schmitt Sohne “Blue” Glass §7  Bottle §21
Pinot Grigin—Bella Serra Glass $5.0  Bottle $IB
Pinot Grigin—Ecco Domani Glass $8  Bottle $25
Sauvignon Blanc—Mondavi “Woodbridge" Blass §6.5  Bottle §I8
Chardonnay—Gnarly Head Bottle $25
RED
California Red—Big House Blass $45 Carafe $13
Cabernet—Black Box Blass §5  Carafe $15
Cabernet—Mondavi “Woodbridge" Blass $6  Bottle $20
Merlot—Black Box Glass §5  Carafe $I5
Merlot—Columbia Crest “Two Vines” Glass §7  Bottle $20
Merlot—Chalone Vineyards Bottle $20
Malbec—Bata Box Glass §5  Carafe $15
Malbec—Colores del Sal Bottle $24
Pinot Noir—Smoking Loon Bottle $24
Linfandel—Rancho Zabaco "Dancing Bull" Bottle $24
Cabernet—Newman's Own Bottle $24
SPARKLING
Glass  Bottle
Cook's Grand Reserve $5  fi6
Prosecco $21
Korbel “Brut’ $28
Moet & Chandon “White Star" $80

BEVERAGES

Enjoy complimentary refills on our fresh brewed

coffee, tea and all fountain drinks 2.00
PINK LEMONADE (fresh squeezed) 275
[.B.C. ROOT BEER 2.50
ALE-8-1 2.00
JARRITOS-MANDARIN 2.50
BOTTLED SPRING WATER 125
HOT APPLE CIDER 2.00
HOT CHOCOLATE 223
PERRIER SPARKLING WATER 3.00
RED BULL 4.00
FRESH SOUEEZED O.J. 3.00
TEA CHEST OF ASSORTED HOT TEAS 2.25

KE\{ Linve Pie

creamy + dreamy + homemade 3
Caramvel Fan

house made, creamy caramelized custard D

Double Chocolate Brownie and lce Cream

ghirardelli chocolate chunk brownie + vanilla ice cream +
chocolate syrup + whipped cream + a cherry ontop 0
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DIPS FOR SHARING

Fresh Guacamole
house made daily — avocado + red onion + tomatillo + lime + pico de gallo + tortilla chips B

Salsa Trio & Chips

salsa de casa— mild—crushed tomato + onion + touch of jalapeno + cilantro

salsa verde—medium—roasted tomatillo + roasted poblano + roasted jalapeno + cilantro

salsa picante—hot—fire roasted tomato + habanero + chipotle + jalapeno + balsamic reduction + cilantro
all served with a bottomless basket of fresh tortilla chips

tres 74 dos 8.0 uno 3.0

Black Bean Dip

seasoned black bean puree + melted cheese + salsa de casa + lime crema + tortilla chips &
Cuatro Queso Dip

four melting cheeses + pico de gallo + fresh corn tortilla chips 5

Queso Fundido

melting cheeses + chorizo-beef + pico de gallo + fresh corn tortillas + choice of salsa 8

Hot Spinach & Artichoke Dip

cream cheese + spinach + artichoke hearts + parmesan cheese + herbs + crispy pita chips 9.0

SMALL PLATES
Baby Cakes

house made mini crab cakes —blue crab meat + panko crust— sautéed golden
served with lime-chipotle sauce 7

Stutted Peppers

banana peppers stuffed with chorizo sausage + jalapeno + feta + cream cheese

—topped with cheddar and baked golden—served with smoked tomato ranchero sauce 8
Cheapside Tots

crispy fried cracked red potatoes + fry sauce o

Seared Chicken Skewers

sweet-spicy glazed chicken breast strips —char-grilled + roasted green chile ranch + jicama slaw 7
Seared Steak Skewers

chile marinated steak strips—char-grilled + chimichurri sauce + cotija cheese + jicama slaw 8
Shrimp Diablo

sautéed shrimp + orange sriracha glaze + cotija cheese + cilantro + poblano rice 9

SOUPS ANDO SALANS

Jalapeno Black Bean Soup Cowboy Chili (seasanal)
slow cooked and highly seasoned with a country hearty texas style chili with house smoked beef
ham base—served with pico de gallo + lime crema + brisket + chorizo sausage + jalapeno peppers—topped with
jalapeno sherry + corn stix — cup 875 bowl 5.0 cheddar cheese and sour cream  cup 4.0 bowl B.0
Spiced Chicken and Pecan Salad

fresh greens + recado spiced, grilled chicken + bleu cheese + spiced pecans + red onion + zucchini +
+carrots + peppers + fresh cilantro — served with orange sesame vinaigrette and corn stix |l

Chicken & Pasta Caesar

fresh greens + caesar pasta + pico de gallo + an herb crusted grilled chicken breast +
cornbread croutons + caesar dressing. 10 sub cajun spiced salman filet add 4
Fajita Salad

crisp greens + seasoned and seared chicken or beef strips + bell peppers + onions + black bean salad +
poblano rice + cheeses + tortilla chips + roasted green chile ranch + jalapeno relish + choice of salsa |l
nomeat J add house made gquacamole 2

Garden Salad

fresh greens + spiced pecans + jicama + pickled onion + radish + grape tomato + cornbread croutons + smoked
chile vinaigrette B add bleu cheese crumbles +

house made dressings: smoked chile vinaigrette, raspberry vinaigrette, bleu cheese, caesar, roasted green chile
ranch, orange sesame vinaigrette
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MOD MEX

Street Tacos
two tacos per order, served with jicama slaw
Canve Asada Pork Carnitas Baja Fish
braised short rib + chimichurri house roasted pulled pork + black spice dusted, seared salmon +
sauce + jalapeno relish + cilan- bean puree + pickled red onion + guacamole + grilled pineapple salsa +
tro + cotija cheese || cilantro + mango aioli + cilantro + smoked chile aioli +
cotija cheese 10 cotija cheese 13

Shrimp Mole Rojo Tostadas

crisp corn tortillas + tamarind mole rojo + recado spice-seared shrimp + cilantro + mango aioli +
leek crisps + cotija cheese—served with zucchini con queso 13

Chicken Quesadilla

flour tortilla filled with recado spiced, grilled chicken + sautéed peppers + onions + melting cheeses —
drizzled with lime crema —served with jalapeno relish + pico de gallo + choice of salsa 10 nomeat 8

Smoked Duck Enchiladas

sun-dried tomato tortillas filled with house smoked duck + cream cheese + chihuahua cheese + green chiles +
sun-dried tomatoes—baked and topped with mango aioli—served with poblano rice 18

Black Bean Burrito

seasoned ground chorizo-beef + or smoked chicken + black bean puree + poblano rice + melting cheeses +
flour tortilla—salsa verde + lime crema —served with tortilla chips + choice of salsa 3 nomeat 7

Roasted Chicken Enchiladas

chile and spice braised chicken + sweet corn + cilantro + melting cheeses — in corn tortillas, baked in salsa

verde — topped with cheese + smoked ranchero + lime crema + pico de gallo—served with poblano rice
Smoked Ribs

coated with our special “rib rub”, smoked and grilled to order with your choice of sauce —dinners are served
with choice of cheapside tots, fries or poblano rice—veggies, corn stix + chile honey butter

sauces: orange srirachi smoky chipotle BBI
[/2 rack a la carte 0 3/4 rack dinner 19
|/2 rack dinner [a full rack dinner 23

DowntowN Brown

sourdough bread + seasoned, grilled chicken strips + honey baked ham + cuatro queso sauce
+ candied, spiced bacon + tomato + melting cheeses— broiled golden. 10

Portobello Stuffed Ravioli

pasta stuffed with roasted portobello mushrooms + ricotta + parmesan + creamy roasted
garlic-pecan pesto sauce—served with cheese corn stix + chile honey butter 13
add: sautéed shrimp...13  grilled steak strips....I6 grilled chicken strips.....|5

Tamarind Pork

marinated-grilled pork tenderloin + tamarind mole rojo + grilled pineapple salsa
—served with cheapside tots + vegetable + cheese corn stix + chile honey butter 14

OvenN Roasted Short Rib

oven braised boneless beef short rib + sweet corn cake + balsamic-red wine reduction +
leek crisps—served with cheapside tots + vegetable (h

Spice Crusted Salmon

atlantic salmon coated with a spicy-sweet rub, pan seared + lime chipotle sauce
—served with cheapside tots + vegetable + cheese corn stix + chile honey butter 17

Cuban Roasted Pork

cuban style pork roast—citrus marinated and slowly oven roasted—hand pulled and topped with a spicy-sweet
sauce on a bed of black beans + poblano rice —served with cheese corn stix + chile honey butter 13
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Please limit separate check requests to tables of six or less. An 18% automatic gratuity may be added onto tables of 8 or more.
Please note: The consumption of undercooked meat, seafood or egg products can increase your risk of food borne illness.
Thank you for your patronage!!
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