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LUNCH MENU
MONDAY - SATURDAY 12 TO 3 PM

APPLEWOOD SMOKED WINGS 19.10
BLEU CHEESE DRESSING, BBQ, GARLIC
PARM, ASIAN GLAZE, SRIRACHA HOT
HONEY, CLASSIC BUFFALO, OR NATURAL &
DELICIOUS

TASTE OF ITALY 28
IMPORTED DI PARMA HAM, BURRATA,
ARUGULA, OLIVES, CHERRY TOMATOES

DRIZZLED WITH OLIVE OIL, SALT &
PEPPER

HERB GRAVY POUTINE 15
HERB INFUSED GRAVY, SMOKED
CHEESE CURDS, HAND CUT FRIES

SUSHI NACHOS 25
AHI TUNA DRESSED IN BANG BANG
SAUCE, ATOP WONTON NACHOS,
MANGO PICO DE GALLO, WASABI YUZU
PONZU, MICRO CILANTRO, FINISHED
WITH UNAGI SAUCE

1910 BURGER 20
8 OZ BLEND OF SHORT RIB AND BRISKET,
TILLAMOOK CHEDDAR, RED WINE AIOLI,
POBLANO BACON JAM, BOURBON
CARAMELIZED MUSHROOMS & ONIONS,
SIDE OF FRIES

GABAGOOL 23
TOASTED BAGUETTE, THINLY SLICED
ITALIAN MEATS, PROVOLONE CHEESE,
DRESSED ARUGULA, MARINARA & PESTO,
SIDE OF FRIES

BAJA CHICKEN SANDWICH 19
MOJO MARINATED GRILLED CHICKEN,
COTIJA CHEESE, SCHRADER'S FARMS
BACON, LETTUCE, TOMATO, RED ONION,
AVOCADO LIME CREME ON A BRIOCHE BUN

ASIAN PORK SPARERIBS 21
SLOW BRAISED SPARE RIB CARAMELIZED ON
THE GRILL AND FINISHED WITH AN ASIAN
SESAME 5 SPICE GLAZE

CAESAR SALAD 15
CHOPPED ROMAINE, PARMESAN CHEESE &
CROUTONS

[CEBERG WEDGE SALAD 12
CREAMY BLUE CHEESE DRESSING, CRISPY
PANCETTA & CHERRY TOMATOES

MUSHROOM CAVATAPPI 28
FRESH MUSHROOMS, GARLIC, WHITE WINE
& A TOUCH OF CREAM FINISHED WITH
TRUFFLE

CACIO E PEPE 26
LINGUINI, PECORINO, & PEPPER

ADD TO ANY SALAD OR PASTA DISH
6 OZ. SKIRT STEAK 15
6 OZ. CHICKEN BREAST 10
4 OZ. SHRIMP 12
6 OZ. SALMON 15

ASK YOUR SERVERS ABOUT OUR DESSERT SELECTION!

FOR TABLES OF 7 OR MORE A 20% GRATUITY WILL BE ADDED. FOR ROOM SERVICE 20% GRATUITY WILL BE ADDED. PLEASE INFORM SERVER OF ANY DIETARY
NEEDS OR FOOD ALLERGIES. NOTE THOUGH, THAT IN PREPARING DISHES, EVEN WITH GREAT CARE, TRACE AMOUNTS COULD BE PRESENT WITHOUT OUR
KNOWLEDGE. *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
MENU SUBJECT TO CHANGE.



