
 

             

                                                                                                                  

                        
                                                                                                                             

                                                                                                             

          
 Roberto Hernandez | Executive Chef

Gluten
Dairy

Vegetarian

TO SHARE
CHEESE CRISP ~ 9” 12.95 ~ 13” 16.95

Crispy Pizza Dough topped with Fresh Mozzarella, Garlic, 
Pepperoncini

TOMATO BRUSCHETTA ~ 14.95
Sourdough Bread topped with Vine Ripe Tomatoes, Fresh 

Mozzarella, Basil, Olive Oil

MAIN COURSES
EGG & POTATO FRITTATA ~ 12.95 

Baked Potato & Egg Mixture with Parsley and topped with 
Cheddar Cheese

BREAKFAST SAMPLER ~ 19.95
Two Eggs any style, Pork Sausage or Applewood Bacon and 

Buttermilk Pancakes with Maple Leaf Butter 

HANGAR STEAK & EGGS ~ 28.95 
Wagyu Beef, Two Eggs any style, Garlic Breakfast Potatoes 

MIXED BERRY YOGURT PARFAIT ~ 13.95 
Greek Yogurt, Nut-House Granola, Fresh Mixed Berries, 

Wildflower Honey 

ANTONIO’S CHOP SALAD ~ 14.95 
Chicken, Applewood Bacon, Spinach, Tomatoes, California 

Avocado, Blue Cheese and Hard-Boiled Egg, with 
Dijon Mustard Dressing 

CAESAR SALAD ~ 11.95 
Crisp Romaine Lettuce, Shaved Parmesan Cheese, Garlic 

Croutons, Caesar Dressing 

ALFREDO PASTA ~ 16.95
Sundried Tomatoes, Baby Spinach, Tossed in Spaghetti Noodles 

and Parmesan Cream Sauce, Toasted Garlic Bread
Add Chichen 8.95    Add Steak 8.95     Add Shrimp 12.95

PASTA PRIMAVERA ~ 18.95  
Ziti Pasta, Broccoli Rapini, Mixed Mushrooms, Red Onions, 

Zucchini and Roasted Bell Peppers with California Garlic Oil, 
Fresh Parmesan Cheese

Add Chichen 8.95     Add Steak 8.95    Add Shrimp 12.95

ANGUS BEEF BURGER ~ 11.95
With Crispy French Fries 

Add Cheese ~ 3        Add Bacon ~ 4          Add Avocado ~ 3

ITALIAN SANDWICH ~ 17.95
Shaved Ham, Provolone Cheese, Salami, Pepperoni, Lettuce, 

Roma Tomato, Italian Dressing, Baguette Roll

BRUNCH MENU

PIZZA STATION
BREAKFAST PIZZA 9” 18.95 ~ 13” 23.95 

Fresh Mozzarella Cheese, Crispy Bacon, Sausage, Sunny Side Up 
Eggs, Fresh Herbs and Pizza Sauce

NUTELLA PIZZA 9” 10.95 ~ 13” 15.95
Nutella, Strawberries, Whipped Cream

MEAT LOVERS PIZZA 9” 23.95 ~ 13” 28.95
Pastrami, Bacon, Pepperoni, Sausage, Salami, Fresh Mozzarella, 

Pizza Sauce

HAWAIIAN PIZZA 9” 19.95 ~ 13” 24.95
Canadian Bacon, Pineapple, Fresh Mozzarella Cheese, Pizza 

Sauce

PEPPERONI PIZZA 9” 16.95 ~ 13” 21.95 
Mediterranean Style Marinara Sauce, Fresh Mozzarella Cheese, 

Pepperoni

SUPREME PIZZA 9” 21.95 ~ 13” 26.95 
Pepperoni, Crumbled Sausage, Mushrooms, Onion, Peppers, 

Olives, Fresh Mozzarella, Pizza Sauce

MARGHERITA PIZZA 9” 14.95 ~ 13” 19.95 
Olive Oil, Garlic, Fresh Sliced Tomato, Mozzarella, Basil

VEGETABLE PIZZA 9” 18.95 ~ 13” 23.95 
White Sauce, Rapini, Spinach, Mushrooms, Tomato, Ricotta 

Cheese, Mozzarella, Bell Peppers

CHEESE PIZZA 9” 14.95 ~ 13” 19.95 
Fresh Mozzarella Cheese, Pizza Sauce

CHEESY GARLIC BREAD ~ 14.95
1/4 Loaf Sourdough Bread, Garlic Butter, Fresh Mozzarella and 

Mediterranean Style Marinara Sauce

KIDS SELECTION
12 and under 

EGGS & PANCAKES ~ 13.95
Scrambled Eggs, Crispy Applewood Bacon and Buttermilk 

Pancakes with Warm Maple Syrup

CHICKEN TENDERS ~ 13.95
Crispy Buttermilk Chicken and a choice of Mixed Seasonal Fruit 

or Sea Salt Fries with Ranch Dressing and Ketchup

HAM & CHEESE SANDWICH ~ 13.95
Honey-Glazed Ham and American Cheese on a 

Toasted Brioche Bun

   Consuming raw or undercooked 
meats, poultry, seafood, shellfish 
or eggs may increase your risk of 

food-borne illness.



 

             

                                                                                                                  

                        
                                                                                                                             

                                                                                                             

          

CLASSIC COCKTAILS

IMPORTS ~ 7.95
MODELO ESPECIAL, Mexico

GUINNESS, Ireland 
PERONI, Italy 

MENABREA, AMBER, Italy 
MENABREA, BLONDE, Italy 

DOMESTIC ~ 6.95
BUDWEISER  
BUDLIGHT  

COORS LIGHT  
SAMUEL ADAMS 
SIERRA NEVADA  
UNION JACK IPA

RUTHERFORD HILL MERLOT                                      49.00
Napa Valley, California

TENUTA DI NOZZOLE CHIANTI                  11.95       45.00
Tuscany, Italy

ELOUAN, PINOT NOIR                                                45.00
Willamette Valley / Oregon

RUSACK PINOT NOIR                                           16.95      62.00
Santa Barbara County, California

PLANETA LA SEGRETA NERO D’AVOLA                     43.00
Sicily, Italy  

COL DI SASSO 
CABERNET SAUVIGNON                              10.95      41.00
Tuscany, Italy

TREANA CABERNET SAUVIGNON                               42.00
Paso Robles, California

ST. FRANCIS, ZINFANDEL                                             49.00
Sonoma County, California

RUSACK SYRAH                                 62.00
Santa Barbara County, California

REDS

GIULIANA PROSECCO                                          34.00
Veneto, Italy 

MARTIN RAY ROSÉ                                           46.00 
Santa Rosa, California  

PIGHIN PINOT GRIGIO                                     11.95      38.00
Friuli, Italy  

J.LOHR SAUVIGNON BLANC                                          38.00
Paso Robles, California

RUSACK SAUVIGNON BLANC                            13.95      48.00 
Santa Ynez Valley, California 

SIMI RESERVE, CHARDONNAY                                   46.00
Russian River, California

GAINEY, CHARDONNAY                                            35.00 
Santa Ynez Valley, California  

RUSACK CHARDONNAY                   14.95       48.00 
Santa Barbara County, California

GLASS

GLASS

BOTTLE

BOTTLE
WHITES BLOODY MARY ~ 14.50 

Tito’s Vodka or Milagro Tequila, House-Made Bloody Mary Mix, 
Fresh Cucumber and Pepperoncini

BLOODY MARIA ~ 14.50
Milagro Tequila, House-Made Bloody Mary Mix, Fresh Cucumber 

and Pepperoncini

MIMOSA ~ 11.50
With OJ or Cranberry Juice

PALOMA ~ 13.50
Tequila, Grapefruit Soda, Lime Juice, Lime and Orange Garnish

ESPRESSO MARTINI ~ 14.50
Vodka, Creme de Cacao, Espresso, splash of Kaluah

MORNING SANGRIA ~ 13.50
Red Wine, Orange Juice, Fresh Fruit, touch of Brandy

BUFFALO MILK ~ 14.50 
Vodka, Coffee Liqueur, Banana Liqueur, Crème de Cacao, Whipped 

Cream, Nutmeg

ANTONIO’S MAI TAI ~ 14.50 
Bacardi Superior, Almond Syrup, Orange Juice, Pineapple Juice, Dark 

Rum Float 

CHOOSE-YOUR-OWN-’RITA ~ 13.50 
Milagro Tequila, Your choice of Strawberry, Mango, or Watermelon, 

with a Salt or Spicy Rim

ULTIMATE MARGARITA ~ 15.50 
Herradura Tequila, Cointreau, Sweet & Sour, Lime Juice,  

Grand Marnier float     

CHAMPAGNE LEMONADE ~ 14.50 
Tito’s Vodka, Lemonade, Splash of Pomegranate Juice, and 

Champagne Float

BRUNCH SPECIALTY COCKTAILSWINE

BEER

BUCKET OF BEER
          Six Beers 

   for the 
price of 

Five!


