
V C C

* C o n s u m i n g  r a w,  c o o k e d  t o  o r d e r  m e a t ,  p o u l t r y,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f 
f o o d b o r n e  i l l n e s s .  P l e a s e  a d v i s e  y o u r  s e r v e r  i f  t h e r e  a r e  a n y  d i e t a r y  r e q u i r e m e n t s  o r  f o o d  a l l e r g i e s .  4 7 6 1 2

L U N C H

S T A R T E R S
C H I C K E N  S L I D E R S * � 1 5
Chicken, Provolone Cheese, Lettuce, Tomato, Pickles, Slider 
Bun, Garlic Mustard, Ser ved with Sweet Potato Fr ies

P O K E  N A C H O S * � 1 9
Marinated Ahi Tuna, Red Cabbage, Avocado, Edamame, Green 
Onion, Sesame Seeds, Spicy Aioli, with Wonton Chips

N A C H O S * � 1 5
Tor tilla Chips, Nacho Cheese, Corn, Black Beans, Jalapenos, 
Pico de Gallo, Sour Cream, Guacamole,  Cheddar/Jack 
Cheese, Scallions
Chicken 3.00  | Steak 5.00

C H E E S E  Q U E S A D I L L A � 1 3
Cheddar & Jack Cheese, Cilantro, Salsa, Sour Cream, Fresh 
Guacamole, Pico De Gallo,
Chicken 3.00  | Steak 5.00

S A L A D S  &  W R A P S
A d d  A v o c a d o  t o  a n y  s a l a d  o r  w r a p  ( + $ 2 )

A S I A N  C R U N C H  S A L A D � 1 5
Romaine lettuce, Cabbage, Edamame, Cucumber, Red 
Peppers, Carrots, Mandar in, Green Onions, Cilantro, 
Almonds, Wonton Crips, Sesame-Ginger Dressing
Chicken 3.00

P E P P E R  T U N A  S A L A D * � 1 9
Seared Ahi Tuna, Mixed Greens, Carrot, Cabbage, Cucumber, 
Avocado, Green Onion, Sesame Seed, Wonton Chips, Sesame-
Ginger Dressing

C A E S A R  S A L A D � 1 2
Shaved Parmesan, House-Made Croutons, Chopped Romaine, 
Caesar Dressing
Chicken 3.00  | Shr imp 6.00

S P I C Y  C H I C K E N  W R A P � 1 6
Chopped Chicken Tenders, Romaine Lettuce, Shredded 
Cheese, Tomatoes, Spicy Aioli, Flour Tor tilla
Ser ved with your choice of French Fr ies or Salad

I TA L I A N  C H O P P E D  S A L A D * � 1 7
Romaine Lettuce, Salami, Pepperoni, Garbanzo Beans, 
Cherry Tomato, Mozzarella Cheese, Red Onions, 
Pepperoncinis 

C O B B  S A L A D � 1 7
Grilled Chicken, Avocado, Cherry Tomatoes, Cucumbers, 
Hard-Boiled Eggs, Blue Cheese Crumbles, Bacon, Chopped 
Romaine, Ranch Dressing

E N T R E E S
C o m e s  w i t h  a  c h o i c e  o f  F r i e s ,  S i d e  S a l a d , C h i p s , S w e e t  P o t a t o  F r i e s ( + $ 2 ) , C r i s s c u t  F r i e s  ( + $ 2 ) , O n i o n  R i n g s  ( + $ 2 ) ,  B r o w n  R i c e  ( + $ 2 )

C A L I  C U B A N  S A N DW I C H * � 1 8
Bolio Roll, Garlic Roasted Pork, Ham, Swiss Cheese, Pickle, 
Garlic Mustard ser ved with Yucca Fr ies

I TA L I A N  C O L D  S U B  S A N DW I C H * � 1 5
French Rolls, Salami, Pepperoni, Provolone, Pepperoncini 
Lettuce, Tomato, Red Onion, Mustard 

C H I C K E N  P E S T O  S A N DW I C H * � 1 7
Grilled Chicken Breast, Mozzarella, Arugula, Tomato, Pesto, 
Ciabatta Bread
C H I C K E N  T E N D E R S � 1 6
Breaded Chicken Tenders, Cr ispy French Fr ies, Ketchup, 
Ranch
S P I C Y  F R I E D  C H I C K E N  S A N DW I C H * � 1 6
Brioche Bun, Coleslaw, Blue Cheese Crumble & Spread, 
Pickles, Panko Breaded Chicken Breast, Buffalo Sauce
P O K E  -  A H I  T U N A  O R  S A L M O N *
White Rice, Mix Greens, Edamame, Cucumbers, Avocado, 
Carrots, Green Onions, Sesame Seeds, Fresh Ginger, Ponzu, 
Radishes, Sr iracha Aioli, Cr ispy Wonton Str ips
Vegetar ian 17.00  | Ahi Tuna 19.00  | Salmon 21.00

V C C  B U R R I T O * � 1 2
Spanish Rice, Black Beans, Cheese, Pico De Gallo, 
Guacamole ser ved with House Tor tilla Chips & Salsa
Chicken 3.00  | Steak 5.00  | Shr imp 6.00

W E S T E R N  B A C O N  C H E E S E B U R G E R * � 1 9
Two 4.5oz Beef Patties, Cheddar Cheese, Onion Ring, BBQ 
Sauce, Lettuce, Tomato, Bacon, Mayo, Br ioche Bun

S A N TA  B A R B A R A  S T Y L E  B U R G E R * � 1 9
Two 4.5oz Beef Patties, American Cheese, Lettuce, Tomato, 
Grilled Onions, Guacamole, Sourdough Bread

F R E N C H  D I P � 1 7
French Baquette, Herb Braised Beef, Provolone, Horseradish 
Aioli, Arugula

T E R I YA K I  B OW L
White Rice, Carrots, Broccoli, Sauté Bell Peppers & Onions, 
Green Onion, Sesame Seed, Ter iyaki Sauce
Vegetar ian 13.00  | Chicken 15.00  | Steak 18.00

S T R E E T  TA C O S *
3 Tacos with Cabbage & Pico de Gallo. Ser ved with Chips & 
Salsa. Choice of Flour or Corn Tor tillas
Chicken 15.00  | Steak 16.00  | Shr imp 18.00

L O A D E D  TAT E R  T O T S � 1 4
Tater Tots, Cheese Sauce, Bacon, Green Onions, Jalapeno 
Sour Cream, Pico De Gallo
Chicken 3.00  | Steak 5.00

V C C  S L I D E R S * � 1 6
Grilled Angus Beef, American Cheese, Lettuce, Tomato, 
Pickles, Br ioche Bun, Spicy Ketchup & Mayo, Ser ved with 
French Fr ies

V C C  J U M B O  W I N G S * � 1 6
Herb-Br ined Wings, Celery, Carrots, Choice of tossed 
Buffalo Sauce, Mango Habanero, BBQ Sauce, Lemon & 
Pepper or Plain Wings, Ser ved with Ranch

C H I C K E N  TA Q U I T O S � 1 3
Crispy Corn Tor tillas Filled with Chicken, Green Chile, 
Corn, Cilantro and Cheese. Ser ved with Avocado Cream, 
Pico de Gallo and Salsa Verde.



VS U M M E R  N I G H T S   1 5
Jack Daniel 's Whiskey | Jack Daniel 's Tennessee 

Honey Whiskey | Cointreau | Lemon Juice | 
Simple Syrup

M O T I T O   1 1
Tito's Handmade Vodka | Mint | Lime Juice | 

Sparkling Water

T E E  T I M E  TA I    1 2
Bacardí Super ior Rum | Myers’s Rum | Orange 

Juice | Pineapple Juice | Grenadine

B E R RY  D E L I C I O U S   1 2
Flecha Azul Blanco Tequila | Mixed Berr ies | 

Lemonade | Tr iple Sec | Lime | Agave

T H E  S P I C E  O F  L I F E   1 2
Jalapeño-Infused Exotico Tequila | Lime | Agave

S V E D K A  B R E E Z E R   1 1
Svedka Vodka | Cranberry Juice | Pineapple Juice

G O L F E R S  PA R A D I S E   1 2
Jim Beam Bourbon | Cucumber | Mint | Lime

J U N G L E  B I R D   1 1
Myers's Rum | Pineapple Juice | Campar i | Lime 

Juice | Simple Syrup 

L I M O N C E L L O  C O L L I N S   1 2
New Amsterdam Gin | Club Soda | Limoncello | 

Lemon Juice

L A  M A R C A  1 0  |  4 8
P r o s e c c o

P O G G I O  A L  T E S O R O  S O L O S O L E  1 4  |  5 6
Ve r m e n t i n o

C A N Y O N  R O A D  8  |  3 2
C h a r d o n n a y

TA L B O T T  K A L I  H A R T  1 2  |  4 6
C h a r d o n n a y

M A S O  C A N A L I  1 0  |  4 0
P i n o t  G r i g i o

M AT U A  9  |  4 0
S a u v i g n o n  B l a n c

C A N Y O N  R O A D   8  |  3 2
M e r l o t

C A N Y O N  R O A D  8  |  4 8
C a b e r n e t  S a u v i g n o n

P R AT I  B Y  L O U I S  M .  M A R T I N I  1 4  |  6 5
C a b e r n e t  S a u v i g n o n

H A H N  S L H  1 2  |  4 8
P i n o t  N o i r

P O G G I O  A L  T E S O R O  M E D I T E R R A  1 3  |  6 4
To s c a n a  B l e n d

L A  J O L I E  F L E U R  1 1  |  4 4
R o s é

B R E W S

B O T T L E S  &  C A N S
C O O R S  L I G H T   7

M I L L E R  L I T E   6 . 5 0

C O R O N A  L I G H T   6 . 5 0

C O R O N A  P R E M I E R   6 . 5 0

M O D E L O  E S P E C I A L   6 . 5 0

V O O D O O  R A N G E R  J U I C Y  H A Z E  I PA   7

S U M M E R  B L U E  M O O N  S H A N DY  1 1
B l u e  M o o n  B e l g i a n  W h i t e  B e e r  |  L e m o n  Vo d k a  | 

H o u s e - M a d e  L e m o n a d e

W H I T E  C L AW  H A R D  S E LT Z E R   8

H I G H  N O O N  T E Q U I L A  S E LT Z E R   8
AT H L E T I C  N O N - A L C O H O L I C   6

H I G H  N O O N  V O D K A  S E LT Z E R   8

R E D  B U L L  E N E R G Y  D R I N K   6

F E A T U R E D  B E E R  O N  T A P

C O O R S  L I G H T   6

F I R E S T O N E  8 0 5    7

M O D E L O  E S P E C I A L   7

L A G U N I TA S  I PA   7

C O C K T A I L S

W I N E


