
STARTERS

SALADS

SIDES

ON BREAD

MAINS

BONELESS BUFFALO WINGS |  15
CRISPY CHICKEN,  BUFFALO SAUCE

BLUE CHEESE DRESSING
CARROTS,  CELERY

CRISPY ONION RINGS |  8
SPICY A IOLI  D IPP ING SAUCE

FRIED GREEN BEANS |  8
SPICY A IOLI  D IPP ING SAUCE

(6)  JUMBO SHRIMP COCKTAIL  |  16
COCKTAIL  SAUCE,  LEMON

(4)  BURGER SLIDERS |  16
CHEDDAR CHEESE ,  LETTUCE,  TOMATO

PICKLE ,  HORSERADISH MAYO

CHICKEN CHORIZO QUESADILLA |  14
MOZZARELLA CHEESE ,  SOUR CREAM
HOMEMADE SALSA ,  P ICO DE GALLO

GLEN |  18
ROMAINE ,  BACON,  CUCUMBER,  TOMATO

CORN,  AVOCADO,  BLUE CHEESE
GRILLED CHICKEN,  HERB VINAIGRETTE

ADD GRILLED OR CRISPY CHICKEN 5
SALMON,  SHRIMP 7

CAESAR |  13
ROMAINE ,  PARMESAN CHEESE

BRIOCHE CROUTONS,  CAESAR DRESSING

SUMMER BERRY |  16
MIXED GREENS

FRESH STRAWBERRIES AND BLUEBERRIES
FETA CHEESE ,  CANDIED WALNUTS

RASPBERRY VINAIGRETTE

6
FRENCH FRIES

SWEET POTATO FRIES
GRILLED SEASONAL VEGETABLES

HOUSE S IDE SALAD
CAESAR S IDE SALAD

COLE SLAW
FRESH SEASONAL FRUIT

CHICAGO STYLE HOT DOG |  13
CLASSIC WITH ALL THE CHICAGO F IX INGS

INCLUDES CHOICE OF S IDE
(ROASTED VEGETABLES ADD 2)

CLASSIC CLUB |  16
HAM,  TURKEY ,  SWISS CHEESE
AMERICAN CHEESE ,  LETTUCE

TOMATO,  BACON,  MAYONNAISE
MULTI-GRAIN BREAD

GLEN BURGER |  17
AGED CHEDDAR CHEESE ,  LETTUCE

TOMATO,  ONION,  BRIOCHE BUN

BUFFALO CHICKEN WRAP |  15
GRILLED CHICKEN,  CARROTS,  CELERY
BLUE CHEESE ,  ROMAINE ,  TOMATOES
RANCH DRESSING,  BUFFALO SAUCE

CHICKEN OR TUNA SALAD |  13
SERVED ON MULTI-GRAIN BREAD 

OR LETTUCE CUPS

FRENCH DIP |  17
GRILLED ONIONS AND MUSHROOMS

PROVOLONE CHEESE ,  AU JUS 
HORSERADISH CREAM,  FRENCH ROLL

SALMON QUINOA |  20
AVOCADO,  ARUGULA,  TOMATOES

CHAMPAGNE VINAIGRETTE

SHRIMP PASTA |  25
L INGUINE ,  SUN-DRIED TOMATOES

SPINACH,  MUSHROOMS 
PARMESAN,  GARLIC CREAM SAUCE

HONEY-GLAZED MAHI  MAHI  |  28
JASMINE R ICE ,  WILTED SPINACH

ROASTED CARROTS AND TOMATOES

12  OZ.  NEW YORK STRIP |  34
ROSEMARY F INGERLING POTATOES

ROASTED VEGETABLES
SUN-DRIED TOMATO BUTTER

FISH AND CHIPS |  18
BEER BATTERED COD,  FRENCH FRIES

COLE SLAW,  TARTAR SAUCE

(2)  F ISH OR SHRIMP TACOS |  18
BLACKENED RED SNAPPER OR SHRIMP

SPICY A IOLI ,  CABBAGE SLAW
CORIANDER VINAIGRETTE

TORTILLA CHIPS AND SALSA

CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY,  SEAFOOD,  SHELLFISH,  OR EGGS MAY  INCREASE YOUR RISK OF FOODBORNE  ILLNESS

AVOCADO TOAST |  16
CHIVE MASCARPONE,  AVOCADO MASH
POACHED EGGS,  SOURDOUGH BREAD,

EVERYTHING SEASONING
HOUSE SALAD (DOES NOT INCLUDE S IDE)

SPRING |  SUMMER

ADDITIONAL BASKET OF CHIPS AND SIDE OF DIP  |  3   OR  S IDE OF DIP  |  1

CLUB NACHOS |  17
CHOICE OF GROUND BEEF OR CHICKEN

LETTUCE,  P ICO DE GALLO,  BLACK BEANS
JALAPEÑOS,  SOUR CREAM,  GUACAMOLE

CHEESE SAUCE

FRENCH CUT CHICKEN |  24
10  OZ .  FRENCH CUT CHICKEN BREAST

GARLIC MASHED POTATOES
ROASTED BABY CARROTS,  MARSALA SAUCE



WINES

2017 WENTE, MORNING FOG, CALIFORNIA 
2017 CAMBRIA, CALIFORNIA
2014 CUVAISON, CALIFORNIA 
2017 LA CREMA, CALIFORNIA
2017 MORGAN, CALIFORNIA
2013 HANZELL, CALIFORNIA 
2018 FAR NIENTE, CALIFORNIA

2017 KENDALL JACKSON, RIESLING, CALIFORNIA
2018 KENDALL JACKSON, ROSE, CALIFORNIA
2016 CONUNDRUM, WHITE BLEND
2013 GRGICH HILLS, FUME BLANC, CALIFORNIA

2017 BRIDLEWOOD, CALIFORNIA
2017 LA CREMA, CALIFORNIA 
2016 ACROBAT, OREGON 
2015 ERATH, OREGON 
2014 ARGYLE RESERVE, OREGON
2014 SHEA ESTATE, OREGON

2018 GUENOC, CALIFORNIA 
2017 SEBASTIANI,  CALIFORNIA 
2015 CONN CREEK, CALIFORNIA 
2016 MOUNT VEEDER, CALIFORNIA 
2015 SILVERADO, CALIFORNIA 
2016 ROUND POND KITH AND KIN, CALIFORNIA 
2014 GALLERIE PLEINAIR, CALIFORNIA
2015 JORDAN, CALIFORNIA 
2017 STAG’S LEAP, CALIFORNIA 
2015 CHATEAU MONTELENA, CALIFORNIA

2017 VILLA GRAZIELLA, CHIANTI,  ITALY 
2017 DECERO MALBEC, ARGENTINA 
2017 CONUNDRUM RED BLEND
2016 FERRARI CARANO,N CALIFORNIA
2016 STAGS LEAP, HANDS OF TIME, CALIFORNIA 
2016 JUSTIN, CALIFORNIA

DESSERTS

BEERS
ASK ABOUT OUR SEASONAL DRAFT BEERS 

AMSTEL LIGHT
ANGRY ORCHARD CIDER (GF)

BASS ALE 
BELLS TWO HEARTED ALE

BRICKSTONE BREWING CO. APA
BUD LIGHT 
BUDWEISER

COORS LIGHT
CORONA

GUINNESS
HACKER PSCHORR

HEINEKEN
HEINEKEN LIGHT

HEINEKEN 0.0 (NON-ALCOHOLIC)
LAGUNITAS IPA

MICHELOB ULTRA
MILLER LITE

MODELO ESPECIAL
MODELO NEGRA

NEWCASTLE
NEW BELGIUM FAT TIRE

REVOLUTION ANTI HERO IPA
SAM ADAMS

SMITHWICK’S IRISH ALE
STELLA ARTOIS
WHITE CLAW 

   (LIME, BLACK CHERRY, RUBY GRAPEFRUIT)

CHAMPAGNE | SPARKLING
KORBEL, BRUT, CALIFORNIA, CHAMPAGNE SPLIT
LAMARCA, PROSECCO SPLIT
MARQUIS DE LA TOUR, BRUT, FRANCE 
VEUVE CLIQUOT, BRUT, FRANCE

-
-
-
-

GLASS BOTTLE
11
11
30
95

PINOT GRIGIO
2018 LUNA NUDA,  ITALY
2017 MASO CANALI ,     ITALY

9
13

32
40

SAUVIGNON BLANC
2017 GIESEN, NEW ZEALAND
2018 PROVENANCE, CALIFORNIA 
2018 GROTH, CALIFORNIA

8
14
-

28
45
48

CHARDONNAY
9
10
-

12
-
-
-

32
35
37
38
46
58
90

OTHER INTERESTING WHITES
8
9
11
-

28
32
36
48

PINOT NOIR
9
11
13
-
-
-

32
37
42
68
70
74

SHIRAZ | SYRAH
2016 JIM BARRY, SHIRAZ, AUSTRALIA
2014 PENFOLDS BIN 128 SHIRAZ, AUSTRALIA

12
-

38
55

MERLOT
2015 MURPHY GOODE, CALIFORNIA
2012 NORTHSTAR, WASHINGTON

9
-

32
55

CABERNET SAUVIGNON
9
12
-
-
-
-
-
-
-
-

32
38
42
65
68
70
72
75
78
82

OTHER INTERESTING REDS

10
11
12
14
-
-

35
37
38
45
63
80

RED ZINFANDEL
2016 POIZIN, CALIFORNIA 
2015 ST. FRANCIS “OLD VINES”,  CALIFORNIA

8
-

30
44

GLASS BOTTLE

SKILLET COOKIE | 12 | MINI | 6
SERVED WITH HOMER'S VANILLA ICE CREAM

(PLEASE ALLOW 15 MINUTES)

APPLE TART | 8
SERVED WITH HOMER'S VANILLA ICE CREAM

TURTLE WAFFLE CONE SUNDAE | 7
HOMER'S VANILLA ICE CREAM, CHOCOLATE 

AND CARAMEL SAUCE, PECANS, WHIPPED CREAM

ICE CREAM | 5
CHOICE OF VANILLA, CHOCOLATE OR STRAWBERRY

SORBET | 5
INQUIRE WITH YOUR SERVER 

FOR TODAY'S FLAVORS

CHOCOLATE LAVA CAKE | 8
SERVED WITH HOMER'S VANILLA ICE CREAM

CHOCOLATE SAUCE

MEMBERS ENJOY 20% OFF ALL FOOD MENU OPTIONS

wine 
    music
WEDNESDAYS

&

L I VE  MUS IC  5 : 30-8 : 30PM

HALF  PR I CE  W I NE  BOTT LES


