RODEO
HOUR

AT TRICK RIDER

Tuesday - Saturday [ 4 pm - 6 pm

FOOD

Grilled Artichoke $20 9f @

oregano, ci trus aioli

Crispy Calamari $20

cruncby gar]ic chili aioli

Oys’fers on the Half-Shell $20 of

ha]f—dozen, hibiscus mig’noneﬁe

Jumbo Shrimp Cocktail $28 of

cocktail sauce, dijonnaise

Tuna Tartare $28

ctvocado, yuzu kosbo, nori rice cracker

WINE s14

ROS@ GOlCl ROSG Cé’fes de PIOV@HCG

PIOV@HCQ, F] ance

S’fqg's Leclp Wine Cellars "Aveta” Sotuvignon Blanc
Napa \/Qﬂey, California

Sioluri, Chotrolonnqy
Willamette \/aﬂey/ Oregon

Belle Glos Pinot Noir, ‘Balade”
SQH%O LUCIQ ngh]omc[s/ CQ]H(OTI'HQ

Chateau Lassegue, St -Emilion
“L@S CC{C]I'QHS de LQSS‘@gueM/ Gfand Cfu, BOTC]@QUX, FTQHC@

COCKTAILS s

Ranch House Ranch Water

casamigos blanco fequila / topo chico /fresh lime

Up All Night
tito's handmade vodka | kahlia coffee liqueur | amaro
montenegro [ fresh espresso

Down & Out

WOOdl(Ofd reserve bourbon / fresh ]emon & pineotpp]e /monin ]’lOZL

honey / orange bzﬁers / OW@H/S gmger beer /b]OOQ] orange Whe@]

gf g]ufen—fnend]y @ vegefo,riczn Vg vegan

R

TRICKgIDER







