
Samosas Aloo Mata  9
Golden pastries filled with spiced potatoes & green peas

Cauliflower Bites 10 
Golden crispy cauliflower | Tamarind sweet chili glaze

Spinach Artichoke Dip 13
Spinach | Artichokes | Melted cheeses | Barbari Bread (Carrot)

Tandoori Grilled Chicken 14
Spiced Char-grilled chicken | Lime | Red Onion | Mint sauce

M E N U OPEN 7 DAYS 
11  AM -  10 PM

FRI  & SAT -  OPEN TILL 12AM

*CONTAINS (OR MAY CONTAIN) RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY 

[V] :  VEGETERIAN [G|F] :  GLUTEN FREE

Grammys Chicken Sammy 17
Cripsy Chicken breast | Pimento Cheese | Pickles | Tomato 
Red onion | Lettuce | Brioche bun (or lettuce wrap)

Chuck, Brisket, Short Rib Burger* 21
Char-Grilled custom blend beef | Candied bacon | Cheddar cheese
Tomato | Red onion | Lettuce | Brioche bun (or lettuce wrap)
Substitute: Plant Based Impossible Burger. 

All burgers served with your choice of one side

SMALL PLATES

CRAFTED BURGER’S

SIGNATURE SALAD’S

Tikka Masala Flatbread 13
Choice of Chicken or Panner | Tikka Masala sauce | Mozzarella 

Chili Garlic Shrimp & Brussels 15
Sautéed shrimp | Sweet chili glaze | Fried Brussels sprouts

Korean Gochujang Wings 14
6 Crispy fried Jumbo wings | Spicy-sweet gochujang glaze | Scallions 

Lobster Bisque 12
A smooth, rich bisque | herb-infused Madeira mushroom cream.

PREMIUM PLATES

SIDES

Bourbon-Brined Pork Chops 26
Grilled bone in pork chop | Bourbon glaze

Glazed Salmon & Tropical Salsa* 28
Seared Chilean salmon | Sweetened spice rub | Pineapple-mango pico

Moringa Lamb Chops*40  
Grilled Tender lamb chops | Custom blend of Indian spices

The Porterhouse* 50 
22oz bone-in steak | Hand-seasoned | flame-grilled to perfection

Black Angus Ribeye* 80
18oz Black Angus Ribeye | Hand-Sesoned | flame-grilled to perfection

All Premium plates served with your choice of two sides

DESSERT’S
Chocolate Over Load Cake  11
Belgian‑ganache | Chocolate frosting & Shards | Ganache drip 

Limoncello Mascarpone Cake  9 
Limoncello syrup | Mascarpone cream | Lemon‑zest

Classic Cheesecake 12
New York-style | graham cracker crust | light vanilla glaze

Banana Pudding 10 
Vanilla pudding | Bananas | Chestnut cookies | Whipped topping
 

Cracker Jack Sundae 14
Warm Brownie | Moose tracks ice cream | Cracker Jack popcorn

MOCKTAIL’S

French Fries 5
Aromatic Rice 5
 

Barbari Bread 4

Small Ceaser Salad 8 
Baked Sweet Potato 6 

Broccolini 7
Brussel Sprouts 5
Mashed Potatoes 6
Macaroni & Cheese 7

SOFT DRINK’S

Chai Something New 7

Nojito 9 

Soda 4
Coke | Diet Coke 
Sprite | Fanta 
Dr Pepper | Lemonade
Ginger Ale 
 

Ice Tea 4
Sweet | Unsweet

Juice 4
Orange | Cranberry

Bottle Water 6
Saratoga Sparkling
Saratoga Still Water
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GLOBAL COMFORTS

Charred Lemon Pappardelle Pasta 16
Wide silky pasta | Garlic | Mushrooms | Parmesan cheese

Pick a sauce: Creamy Alfredo | Pesto Moringa | Cajun Sauce(Only for Crab)

Add on’s: Veggie’s 4 | Grilled Chicken 8 | Shrimp 12 | Crab 25

Spinach & Mushroom Risotto 21
Creamy risotto | Italian herbs | Sautéed spinach | Earthy mushrooms

Add-On’s: Veggie’s 4 | Grilled Chicken 8 | Shrimp 12 

Cajun Catch Gumbo  26
Louisiana classic gumbo | Tender shrimp | smoky Andouille sausage|
seasonal vegetables | Cajun spices | served over steamed Rice

Tikka Masala 21
Diced Tandoori chicken | Mildly spiced cream sauce | Aromatic Rice &
Barbari Bread.  Pick your Protein: Tandoori Chicken | Panner 

[V]

[V] [G|F]

Caesar Salad 12
Romaine lettuce | creamy Caesar dressing | shaved parmesan |crunchy
croutons | hint of fresh cracked pepper.

Mango Breeze Salad 14
Mixed greens | Diced Mango | Red Onions | Rum-soaked cranberries |
Honey-glazed pecans | Feta | Citrus vinaigrette

Southwest Crunch Bowl 16
Romaine | Black beans | Corn | Avocado | Cherry tomatoes | Crispy tortilla
strips | Chipotle ranch dressing

Burrata & Grilled Peach Salad 24
Mixed greens  | Candied pecans | Grilled peaches | Rum-soaked
cranberries Burrata cheese | Sweet basil vinaigrette

Protein Add-Ons (Upgrade Any Salad):
Grilled Chicken 8 | Impossible™ Protein 10 | Shrimp 12 | 8oz Salmon 16*

Energy Drink 4
Red Bull 

Coffee 5
Americano
Espresso
Latte
Hot Chocolate
Cappuccino 

Hot Tea 5
English
Green
Herbal

Tikka Masala Bowl 12
Diced Tandoori chicken | Mildly spiced cream sauce | Aromatic rice 

Cheese Flatbread 9
Barbari Bread | Melted mozzarella | Marinara

Classic Cheese Burger 14
Chuck, Brisket, Short Rib Burger | 4” Brioche bun | Cheddar cheese | Fries 

Kids Pasta 9
Wide silky pasta | Alfredo | Parmesan cheese

KID’S MEAL

For guests under 12 : All kids meals include a drink.

Berry Citrus Fizz 7
 

Pink Pearl 7 
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SIGNATURE COCKTAIL’S

WHITE WINES

Sparkling
Lovo Prosecco, Italy
Margherita DOCG, Italy
Moet & Chandon Brut, Italy
Rose
Babylonstoren, South Africa
Veuve Clicquot Brut, France
Riesling
Kung-Fu Girl, Washington
Chardonnay
Josh, California
Babylonstoren, South Africa
Rombauer, Napa Valley
Sauvignon Blanc
The Ned, Newzealand
Maison Philippe Viallet, France
Cloudy Bay, New Zealand

Gio Delle Pinot Grigio, Italy
Foris Moscato, Oregon
Foris Gewurztraminer 2022

Moringa Mule  14
Vodka| Moringa syrup| Lime juice|
Ginger beer

Crimson Oak 18
Whiskey | Lemon juice | Simple syrup
| POM syrup | Egg whites

The Indigo  13
Tequila| Lemon Juice | Blue Pea
Syrup | Sugar | Tajin Rim

Citrus De Sol  15
Mezcal | Lime Juice | Agave | Blood
Orange | Grand Mariner

DRAFT BEER
Moringa Lager  6

Tropicalia IPA  7

BOTTLED BEER

Michelob Ultra  6

Corona Extra 6  

Glass  Bottle
10
--
--

13
--

9

9
14
20

11
13
24

13
11
12

--
48
169

39
150

27

27
42
60

33
39
72

39
33
36

RED WINES

Cabernet
Josh, California
M Torres Las Mulas, Chile 
Caymus Sauvignon, Napa Valley
Pinot Noir
Foris Estate, Oregon
The Seeker, France
Red Blend 
Pessimist DAOU, California
Babylonstoren Babel, South Africa
Malbec
Red Schooner Voyage12, Argentina
Domaine Bousquet, Argentina

Casali Lambrusco, Italy
Margarett Vineyard Zinfandel 2020
Scarpetta Frico Sangiovese 2022

Glass  Bottle

9
10
--

15
11

14
16

--
12

13
10
10

27
30
150

45
33

42
48

84
36

39
30
30

WHISKEY

Barrell Foundation  16 
Maker's Mark 46     12 
Eagle Rare 10 Yr     13
Buffalo Trace          10
Four Roses              13
Egans Irish              10
Crown Royal           10        

Jack Daniels Black  9
Woodford reserve   12
Old forestor 86       9
Hibiki Harmony        22
Tenjaku 10 Year       17
Old Forestor Rye     10
ROW 94                  13

SCOTCH

Johnnie Walker Black   10
Dewars White Label     8
Laphroaig 10 Year       14
Lagavulin 16 Year        18
Macallan 12 Year        14
Macallan 15 Year        22
Ardbeg 10 Year           14
Oban 14 Year              16

GIN

Beefeater               9
Chopin                   10
Bombay Sapphire  10
Tanqueray              10
Roku                       11
The Botanist           13
Empress Indigo       13
Monkey 47              16

DRINK MENU

For Guests 21 & Over Only - ID Required. We reserve the right to refuse service to anyone appearing intoxicated.

SIGNATURE MARGARITAS
Spicy Peach
Reposado Tequila | Peach Puree | Lime Juice | Triple Sec | Muddled Jalapeno

Watermelon Basil
Blanco Tequila | Watermelon | Lime Juice | Agave Syrup | Muddled Basil 

SANGRIAS
Classic Red 
Red wine | Orange liqueur | Brandy | Citrus slices | Apples

White Peach 
White wine | Peach schnapps | Peaches | Lemon | Mint | 

Rose Berry
Rosé wine | Vodka | Triple sec | Strawberries | Blueberries | Lemon | Basil

GLASS: 13 | PITCHER: 38

GLASS: 13 | PITCHER: 38

GLASS: 13 | PITCHER: 38

VODKA
Titos                 10
Ketel one          10
Grey Goose      12
Absolut Elyx      14
Belvedere         14
Haku                 11

RUM
Bacardi Superior             10   
Havana Club                   11
Papa's Pilar Blonde         10
Diplomatico Rese Excl.   12
Flor De Cana                  11
Ron Zacapa XO             28

TEQUEILLA
1800                             10
Cazadores                   11
Herradura Silver          12
Herradura Repsado     14
Casamigos Reposado 16
Casamigos Blanco      13
Casamigos Anejo        18

BRANDY
Tuaca                       9
Courvoisier VSOP     12
Martell Cordon Bleu 14

GLASS: 16 PITCHER: 46

GLASS: 16 | PITCHER: 46

Rose & Lychee Spritz 14
Vodka| Lychee juice | Rose water |
Lemon Juice | Soda water

Prickly Pear  13
Tequila| Lemon Juice | Prickly pear
syrup| Salt Rim

Please ask your server for any
classic cocktails — we’re
happy to craft them for you.

HAPPPY HOURS MON-THU : 3PM-6PM 

House Lager
Glass: 4 | Pitcher: 18

House Red & White Wines
Glass: 7 | Bottle: 21

Classic Margarita’s
Glass: 7 | Pitcher: 30  

Select Classic Cocktails 8
Bottomless Mimosas  21   

MEZCAL

400 Conejos            10
El Silencio               12

Stella Artois  7

Modelo 7

Blue Moon 7

https://app.erndc.com/brand/migueltorreschile1
https://app.erndc.com/brand/migueltorreschile1

