Early Summer Lch

HARISSA SHRIMP / tiger g,krw, harissa, %rfio, cilartro $1
HOT WINGS / house made hot sauce, LJM% carrvts, vanch ons%w\g 10
STUFFED MUSHROOMS / parmesar, %\oimolr\, cream cheese, parko bread crunbs %1
FRIED ZUCCHINI / cucutber yogurt anch $1
GOLDEN RINGS / ranch, bbg sance $1
HUMMUS / sioked paprika, fine herbs, naan 3
CHIPS & SALSA /%4 adf g,mmo?@ %0

%ﬂil’\?
ARUGULA SALAD / store fruit; burrata, spiced marcora alrond, minus 3 vinaigrette 16
SPINACH SALAD / b{ie cheese, bucon, craising, hazeluts, pickfed orion, charred lomon vinalgrette %14
DAILY PIZZA / %mgomw% im\aier (g{’ufw free mgtavm(]awe lypon recllwgﬁc) $hsk %wr %arw/r
LOOKOUT RIBS / fall off the bone, house made bbg sauce, served with fries $16/$11

%owﬂﬂiol\%‘«
af? %MVMJ\@% come witjr\ \tuwr alr\uiw mc frieg or %i&?e %EMV

THE CUBAN / ackivte o pork oin, proscictto, stoked goucda, fjon, pickles, ddbatta 10
HIGH ALTITUDE B.LT. / cherry woud bacon, bibb {ettuce, tomats, turkey, avocad, may, gowjougk %10
CAPRESE DIP / heirfoom tomats, fresh burrata, basil, brioche rof], bafsamic jus %12
LOBSTER ROLL / maine obster cfaw meat, avocadb, cucumber baby lettuce, femon, frankfurter rof #19
SEASONAL FISH / tamarind-citrus slaw, cilartro, wasabi mays, sesane, brioche #hP
LOOKOUT BURGER / pepper jack, guacanole, tomat, lettuce, grifled onion, chipotle mayp, brivche 19

%laiw l‘c Uf\

CHOOSE FROM / %\ana@ \%\r\owlu@, IMJoWO wu&o L\ouga W&V@ grimo‘m OF Speecy %\al()ﬁ &1

W Campers
served wi’cl\ yolur ch\oioe of wcr'\eg, fmit %faw? or browo?i
TREETOP PB & J / gomean or wheat bread %1
TRUCKEE RIVER CHEESEBURGER / served plain $9
COYOTE QUESADILLA / wheator flour tortifla #3
CALIFORNIA CHICKEN TENDERS / ranch %3
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Stummer %Fwiaf’ci@s &1S

FLEUR DU LAC LEMONADE

REYKA VODKA, RASPBERRY LAVENDER, LEMON

LA CUBANA

MOUNT GAY EXTRA OLD RUM, COINTREAU,

PINEAPPLE, ANGOSTURA, PROSECCO

HOPS ‘N RYE
BULLEIT RYE, APEROL, LEMON, AGAVE, [PA

Wines '&ﬂ[\a (Aass

SPARKLING

SORELLE BRONCA PROSECCO, ITALY, NV $12

WHITE

ROSE

DOMAINE TRIENNES, PROVENCE, FRANCE, 2014 $12

PINOT GRIGIO
BENVOLIO, ITALY, 2014 $9
SAUVIGNON BLANC
CRAGGY RANGE, NEW ZEALAND, 2015 $13
CHARDONNAY

FRANK FAMILY, NAPA VALLEY, 2013 $16

RED
TEMPRANILLO
PENCINA, RIOJA, SPAIN, 2010  $13

PINOT NOIR

TEN ACRE, SONOMA COAST, 2013 $16

MERLOT
WHITEHALL LANE, NAPA VALLEY, 2013 $14

ZINFANDEL

EASTON, AMADOR COUNTY, 2013 $13

CABERNET SAUVIGNON

CHAPPELLET, NAPA VALLEY, 2014 $16

EASTSIDE

\ A 4

HENDRICK’S GIN, LIME, SIMPLE SYRUP, CUCUMBER, MINT

TEQUILA SUNRISE
HERRADURA TEQUILA BLANCO, CHAMBORD,
LIME, GRENADINE, SODA

BROWN DERBY
WOODFORD RESERVE BOURBON, GRAPEFRUIT, HONEY

Peer

DRAFT

ANDERSON VALLEY BOONT AMBER ALE, CALIFORNIA $7
EEL RIVER BLONDE, CALIFORNIA $7
GUINNESS STOUT, IRELAND $9
ANDERSON VALLEY HOP OTTIN” IPA, CALIFORNIA $7
LAGUNITAS PILSNER, CALIFORNIA $7
DESCHUTES BLACK BUTTE PORTER, OREGON $7
LOST COAST GREAT WHITE, CALIFORNIA $7

SPRECHER ROOT BEER, WISCONSIN $5

BOTTLE

AMSTEL LIGHT, HOLLAND $6
BUDWEISER, MISSOURI $4
BUDWEISER LIGHT, MISSOURI $4
COORS LITE, COLORADO $4
CORONA, MEXICO $5
GREEN FLASH STOUT, CALIFORNIA $7
HEINEKEN, HOLLAND $7
MAGNER’S CIDER, IRELAND $6
MOOSE DROOL BROWN ALE, MONTANA $7
NEGRA MODELO, MEXICO $6
RACER 5, IPA, CALIFORNIA $6
SCRIMSHAW PILSNER, CALIFORNIA $7
SCULPIN IPA, CALIFORNIA $7
STELLA ARTOIS, BELGUIM $6
ST. PAULI GIRL N/A, GERMANY $5



