WINE
Whites

Canvas 10/45
Pinot Grigio, Veneto, Italy

Chateau Ste Michelle 11/49

Sauvignon Blanc, Columbia Valley, Washington

Canvas 10/49
Chardonnay, California

Kendall Jackson 11/55
Chardonnay, California

Riesling 10/52
The Seeker, Germany

Beringer 10/45
White Zinfandel, California

Mclntyre 14/54
Rose, California

SLERRA™ CAFE

Sparkling
Canvas Blanc de Blancs 11/49
Vino Spumante Brut, Italy

Lovo 13/54
Prosecco, Doc Italy

Reds

Canvas 10/45
Pinot Noir, California

MacMurray 13/59
Pinot Noir, Central Coast, California

Canvas 10/45
Cabernet Sauvignon, California

Drumbheller Cabernet 12/49
Columbia Valley, Washington

Canvas 10/45
Merlot, California

Boneshaker 13/54
Zinfandel, Lodi, California

BEER

Non-alcoholic 4
Kaliber

Domestic 5

Coors Light, Bud Light, Blue Moon, Miller Lite,

Budweiser, Angry Orchard

Import 6
Corona, Heineken

Craft

Pigeon Head (160z can) 8
Pilsner, Reno, NV 4.9%

Sierra Nevada 6
Pale Ale, Chico, CA ABV 5.6%

Lagunitas 6
IPA, Petaluma, California ABV 6.2%

Lead Dog Citra Solo (160z can) 9
IPA, Reno, NV 6.4%



A/’b\ Starters
S i\ E RRA (_4 A F E Deep Fried Brie 10 Roasted Red Maryland Style Bay Shrimp & Scallop Korean Wings* 16
Shrimp & Crab Dip* 13~ Escabeche* 12 tossed in a sweet and spicy

/ / crispy brie bites, Pepper Hummus 10
roasted stone fruit jam roasted red pepper hummus, old bay naan bread, red onion, tomato, avocado, gochujang sauce, kimchi
dried macerated cherries olive oil, toasted pita ~V~ crispy prosciutto crumble blue corn tortilla chips

Soups, Salads & Shareables

Kale, White Bean & Tomato 6/10
smoked paprika ~GF, V~

Pizza, Pasta & More

Roasted Tomato, Artichoke & Corn Pizza 18
oven roasted tomatoes, grilled corn, mozzarella, asiago, basil

Chicken Orzo Soup  7/11
roasted chicken broth, tender pieces of chicken,
orzo & vegetables

Italian Sausage, Peppers & Mushroom Pizza 19
italian sausage, bell peppers, white beech mushrooms,

caramelized onions, mozzarella & asiago cheese, red sauce
(substitute beyond italian sausage for vegetarian)

Caesar Salad* 8
romaine & kale, asiago, house caesar dressing,
whole-wheat croutons, fried capers

Organic Turkey Salad Wrap* 17
whole wheat tortilla, diestel ranch turkey, bacon,
smoked gouda, tomato, sprouts, avocado spread

House Salad 7
mixed greens & arugula, cucumber, stone fruit medley, lamb

chopper cheese, spiced pepitas, meyer-lemon vinaigrette ~GF, O~

Patty Melt* 17
grass-fed beef, caramelized onions, horseradish parmesan
garlic aioli, swiss cheese, toasted rye bread

Mediterranean Fish Tacos* (2) 17
Brown Sugar BLT* 16

moroccan marinated halibut, pickled rainbow coleslaw,
candied bacon, butter lettuce, tomato,

coriander crema, flour tortillas Entrée Salad
~GF available, SU~ niree oalads ranch aioli, whole grain wheat

. + chicken* 5 / salmon* 6 / shrimp* 7 / new york steak* 7
Cauliflower Mushroom Tacos (3) 15 Cajun Penne Pasta* 19
*
spicy cauliflower, mushroom and walnut mix, broccoli and brussel SothW?Stern Blackened Tl{na 20 Tahoe Food Hub 15 blackened chicken, bell peppers,
slaw, grilled sweet corn, fried onions spring mix, seared blackened tuna, jicama, mixed greens & arugula, cucumber, stone caramelized onions, cajun cheese sauce
~GF available, V~ avocado, roasted corn, pico de gallo, crispy fried fruit medley, lamb chopper cheese, spiced
jalapeios, cilantro vinaigrette pepitas, meyer-lemon vinaigrette ~GF, O~ Build Your Own Penne Pasta 16
food. thoughtfully sourced. carefully served. ~GF, sU- choose one of the following:
* " ) .
Cluten Free T Sustainable U~ Crab Shrimp Louie* 19 . Casialr Zal;dh 14}1 . -traditional marinara, kale & ba'szl pesto or cheese sauce
Vegan ~V~ Certified Organic ~ ~O~ chopped romaine, dungeness crab & bay shrimp, romame an ta ¢ Zn o S adszago., ) ' ”.dd protein:
Responsibly Sourced~RS~ All Natural ~N~ avocado, hardboiled egg, tomato, louie dressing HTIE-gTAtt CTOUTOTLS, TIOUSE CRESAT GTEssINg, sautéed veggies 5 / chicken* 5 ~N~ / salmon* 6 ~RS~/
~GF. SU-~ fried capers shrimp* 7 ~SU~ / n.y. steak* 7 / beyond meatballs ~V~ 6
18% Gratuity added for parties of 6 or more people please notify your server if you have food allergies

Most items can be prepared gluten-free split fee $4.50 *consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness




