
F R E S H  H A N D  
C U T  F R I E S

 2.95 

G A R L I C  &   H E R B  
F R I E S

 3.50 

C H I L I  C H E E S E
F R I E S

 3.75 

B U T T E R M I L K
O N I O N  R I N G S

3.75

T H E  B U R G E R S *

S A L A D S

F R I E S  &  R I N G S

B 3 & G   
Choose from Estancia beef, free range turkey, 

all white chicken, salmon or veggie burger, 
served with American cheese

9.95

G R E E K
Served in pita bread with Greek salad 

and cucumber yogurt dressing
10.50

C H I L I
Mounded with beef chili, cheddar cheese sauce

and chopped white onion
11.50

H A V A N A
Roast pork, shaved ham, pickles, 

Swiss cheese and mustard
10.95

C H I C K E N  &  B R I E  
Fresh ground chicken with 

herbed Brie and white balsamic 
onion marmalade

10.95

B A C O N  &  C H E E S E  
Crisp applewood-smoked bacon 

and American cheese
11.50

V E G G I E  
Topped with marinated artichoke hearts,

sun dried tomatoes and walnut pesto
10.50

B L A C K  &  B L E U
Dusted with blackening spices and 

topped with French Roquefort cheese
10.95

T H E  C O W B O Y  
Applewood-smoked bacon, 

barbecue sauce, crisp onions 
and pepper jack cheese

12.50

E N G L I S H  P U B
Grilled tomato, white cheddar 

and a fried egg
10.95

S A L M O N  
Pacific salmon, maple soy glaze, ginger pickled 

bean sprouts and crispy leeks
11.95

S O U T H W E S T E R N
Jalapeño bacon, fresh guacamole, 

Cotija cheese and crisp tortilla strips
12.50

C H I C K E N  B L T A  
Fresh ground chicken with 
applewood-smoked bacon, 

lettuce, tomato and avocado
11.50

I T A L I A N
Fresh mozzarella, tomatoes bruschetta, 

baby arugula and a Parmesan crisp
10.50

M U S H R O O M  &  S W I S S  
Swiss cheese, sautéed shiitake 

and cremini mushrooms
10.95

C A J U N  S A L M O N
Creole rémoulade and 
popcorn rock shrimp

12.50

I M P O R T E D  C H E E S E
Brie: French President soft & savory with delicate aroma
Porter Cheddar: Irish Cahill full-flavored and tangy
Cotija: Mexican Chapala creamy and moist, “Mexican Parmesan”
Fontina: Italian Giardino creamy and intense, “Vegetarian Cheese”
Smoked Gouda: Dutch Massdam mild, nutlike flavor
Stilton: English Kilchurn Estate rich and mellow, “The King of Cheeses”
Swiss: Frantal Emmental nutty with a sweet, mellow flavor

1.50

M E A T S
Applewood-Smoked Bacon

Beef Chili
Black Forest Ham
Jalapeño Bacon

Roast Pork
Shaved Ribeye

1.75

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of food borne illness.
 Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. Please let your server know if you have any allergies as not all ingredients are listed on the menu.

An 18% service charge is added to parties of 6 or more.

S M A L L

L A R G E
G R I L L E D  C H I C K E N  S A L A D
Tenderized and grilled chicken breast atop a salad of baby 

arugula, fresh mozzarella and tomato confit
12.50

S T E A K  S A L A D *
Marinated sirloin steak, fresh mozzarella, hydroponic 

watercress, baby arugula, roasted peppers, black beans and 
basil-shallot vinaigrette

13.95

G R E C I A N  S A L A D
Chopped tomatoes, cucumber, red onion, kalamata olives and 

feta cheese crumble in a light herb vinaigrette
10.50

H O U S E  S A L A D
A fresh mix of mesclun greens, carrots, hothouse cucumbers,

tomato, red onion and sherry vinaigrette
5.95

C A E S A R  S A L A D
Crisp romaine, shaved Parmesan, garlic croutons 

and a classic Caesar dressing
5.95

A D D  T O  A N Y  B U R G E R

P H I L L Y  C H E E S E  S T E A K
Estancia burger topped with shaved rib-eye steak,

 sweet peppers & onions 
and provolone cheese

12.50

T H E  Z U M A N I T Y  B U R G E R
Laced with hot serrano chile sauce nestled underneath a comfy bed of 

fresh spinach and ooh-la-la oyster mushrooms,
whatever meat you desire

10.95

V E G E T A B L E S
Crisp Onions
Guacamole

Pickled Jalapeños
Roasted Tomatoes

Sautéed Mushrooms
Sun Dried Tomatoes

Sweet Peppers & Onions
1.25

B 3 & G  3
B 3 & G  B U R G E R  S E R V E D  W I T H  F R E S H  H A N D  C U T  F R I E S  

A N D  A  F O U N T A I N  D R I N K  O R  I C E D  T E A
1 4 . 9 5

B e e f
8 oz all natural, grass fed, 100% 
free range Estancia Beef. High in 
Omega 3s, plus vitamins A and E. 

No hormones, no antibiotics

C H I C K E N
All white ground chicken 

seasoned with fresh shallots, 
Italian parsley, sea salt and 

fresh black peppercorns 

S A L M O N
Fresh pacific salmon chopped 

and lightly seasoned 
with sea salt 

and black pepper

T U R K E Y
Free range all white 

turkey breast, ground and 
seasoned with fresh carrots, 
onions, parsley and spices

V E G G I E
Selected grains, brown rice, 
wild mushrooms, soy, tofu, 

roasted garlic and 
fresh herbs

 

I M P O R T E D  C H E E S E

1.50

I M P O R T E D  C H E E S E
Brie...soft & savory with delicate aroma
Porter Cheddar...full-flavored and tangy

Cotija...creamy and moist
Fontina...creamy and intense

Smoked Gouda...mild, nutlike flavor
Stilton...rich and mellow

Swiss...nutty with a sweet, mellow flavor
1.50

 

Brie
Porter Cheddar

Cotija
Fontina

Smoked Gouda
Stilton
Swiss

soft and savory with delicate aroma
full-flavored and tangy
creamy and moist
creamy and intense
mild, nutlike flavor
rich and mellow
nutty with a sweet, mellow flavor

Add Chicken, Steak, or Salmon to Any Salad
5.00


