
      nFuse

      General Information

      Bar and Kitchen

      Supports local farms, ranches and fisheries that are guided by principles of sustainability.
         We use locally sourced organic produce, artisan cheeses and breads and fine quality
         meats.
      

      California local, comfortably modern

      Breakfast

      Gluten free modifications available upon request.

      If you have any concerns regarding food allergies, please alert your server prior
         to ordering.
      

      Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase
         your risk of food borne illnesses.
      

      An 18% service charge will be added to parties of 8 or more

      Modern Classics

      All American, Three eggs, hash browns, choice of ham, house bacon or sausage and toast, bagel or
            muffin $20

      nFuse Cinnamon Brioche French Toast, Sliced bananas, caramel fig butter, maple syrup $17

      nFuse Churro Waffle, Strawberries, chocolate, maple syrup $15

      Classic Buttermilk Pancake Stack, Whipped butter, seasonal berry compote $15

      Chicken Hash & Eggs, Two eggs, chicken hash, whole grain mustard hollandaise $17

      Chilaquiles, Two sunny side up eggs, fire roasted salsa, corn tortillas, black beans, roasted corn,
            cilantro, jack & cotija cheese, avocado, lime le crema $18

      Prime Steak & Eggs, Two eggs, flat iron steak, hash browns, toast, bagel or muffin $32

      nFuse Avocado Baguette, Heirloom tomato, ricotta, over easy eggs, avocado mash $18

      Benediction

      Anaheim Benedict, Two poached eggs, wilted spinach, nFuse avocado, hollandaise, English muffin, blistered
            tomatoes, crispy hash browns $19

      Californian Crab Benedict, Two poached eggs, nFuse avocado, hollandaise, arugula, avocado mash, heirloom tomatoes
            on a sourdough baguette, served with Fingerling potatoes $24

      Breakfast Bowls

      Health Boosting House Bowls

      nFuse Protein Bowl, Quinoa, english peas, charred corn, shiitake mushroom, arugula, poached egg from [286
            cal.] $17

      nFuse Ranchers Bowl, Faro grain, blistered cherry tomatoes, edamame, avocado, spinach, fried egg from [310
            cal.] $17

      Omelets

      Egg whites also available as a substitute

      The So Cal, Tomato, monterey jack, cotija cheese, Hass avocado, fresh salsa, hash browns, toast $16

      The Classic, Ham, cheddar, smoked ham, white cheddar, roasted green chili, hash browns, toast $16

      The Garden, Spinach, mushroom, tomato & goat cheese, side of greens and lemon, toast from [283
            cal.] $17

      The Pulled Pork, Braised puled pork with onion, pepper jack cheese, and salsa verde. Served with hash
            browns and toast $17

      nFuse Scrambles

      Three eggs scrambled, all served with hash browns and choice of english muffin or
         toast
      

      Add a side of fruit for $1.99.

      Farmers Scramble, Baby kale, button mushroom, green pepper, red onion, roma tomato, jack cheese and
            a choice of toast $16

      Andouille Chorizo Scramble, Andouille sausage, chorizo, green pepper, red onions, roma tomato, cotija cheese,
            cilantro, fresh salsa, avocado le crema served with a grilled flour tortilla $17

      Mediterranean Scramble, Bacon, spinach, black olives, roasted garlic, pear tomatos, flat leaf parsley, feta
            cheese $16

      Sides

      Seasonal Berries $10

      Seasonal Fruit Plate, Greek vanilla yogurt from [360 cal.] $15

      Berry Yogurt Parfait, Low-Fat yogurt, almonds, granola from [143 cal.] $10

      Steel Cut Oatmeal, Raisins, brown sugar, bananas, strawberries from [216 cal.] $13

      Selection of Cereals, Sliced strawberries and bananas with choice of milk, Frosted Flakes, Cheerios, granola $8.50

      Breakfast Meats, Smoked ham, house bacon, pork sausage or chicken sausage $7

      Toast, Everything Bagel or Plain Bagel $6

      Croissant or Blueberry Muffin $5

      Beverages

      Orange, Grapefruit, Apple or Tomato Juice $4.50

      Banana-Berry "Power Smoothie" $9

      Starbucks Coffee $5

      Cappuccino or Espresso $6.50

      Taylors of Harrogate Tea Selection $6

      Milk, Chocolate Milk, Hot Chocolate $4

      Bottled Sparkling or Still Evian Small $4.50, Large $9

      Sunrise Cocktails

      House made Tito nFuse Bacon Bloody Mary $14

      Peach Bellini, Fine peach puree, topped with Proseco $11

      Mimosa, Chilled fresh orange juice, topped with Proseco $11

      Lunch

      Our menu is prepared in a kitchen that is not gluten free, however most items can
         be made gluten friendly
      

      Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase
         your risk of food borne illnesses.
      

      If you have any concerns regarding food allergies, please alert your server prior
         to ordering.
      

      An 18% service charge will be added to parties of 8 or more

      Social Sharing

      Housemade Chips & Warm Manchego Cheese Dip, Sea Salt $13

      Yellofin Tuna Tartare, Hass avocado, mango, wasabi aioli, citrus soy, wonton crisps $20

      Hummus, Traditional chickpea hummus with warm nann bread and crisp vegetables $16

      Sriracha Shrimp, Crisp, sweet, hint of heat (House Favorite) $18

      Gnarly Nachos, Prime New York Carne asada, tortilla chips, crema, jack, cheddar, manchego cheese,
            guacamole, fire roasted salsa $20

      Poutine, Pulled pork, cheese curd, garlic gravy, green onion (House Favorite) $17

      Local Greens

      Grapefruit Avocado Salad, Hollandia farms butter lettuce, avocado, grapefruit, pumpkin seeds, champagne vinaigrette (House Favorite) $19

      Central Valley Beet Salad, Arugula, Maggie's heirloom tomatos, green beans, cucumber, red wine vinaigrette, pistachio,
            shaved fennel $18

      Kale Chopped Salad, Baby farms greens, sweet corn, red & green peppers, tomato, pistachio, crumbled blue
            cheese, house vinaigrette (House Favorite) $19

      Caesar Salad, Andy farms romaine, focaccia croutons, shaved parmesan $18

      Additions, Add the following to your salad All Natural Chicken $8, Citrus Grilled Shrimp $9, Prime Steak $12, Salmon $12

      nFuse Must Have's

      Oscar's Tortilla Soup, Pulled all natural chicken, chipotle sauce, hass avocado, bacon, cotija cheese (House Favorite) $15

      Prime NY Steak Stir Fry, Sweet soy prime steak, green beans, snap peas, shiitake mushrooms, onion, citrus arugula (House Favorite) $28

      Seasonal Market Fish, Heirloom carrots, broccolini, meyer lemon vinaigrette, kale slaw $28

      Rigatoni, Caulilini carbonara, prosciutto, parmesean, italian parsley, lemon, extra virgin olive
            oil (House Favorite) $26

      Cauli Chicken Bowl, Riced cauliflower, sunburst squash, pearl onion, shiitake mushroom, red pepper, green
            onion, sesame seed $23

      Tuna Poke Bowl, Ahi tuna, steamed rice, house ponzu, seaweed salad, spring mix, mango, edamame, green
            onions, pickled ginger, wonton crisps (House Favorite) $26

      Hands On

      Selected sandwiches below come with your choice of side item: fries, sweet potato
         fries, onion rings, house salad, or fruit.
      

      Fried Buttermilk Chicken Sandwich, Pacifica honey, lemon aioli, cilantro slaw, crispy pickles, five spice, brioce bun (House Favorite) $19

      Roasted Turkey Club, Bacon, lemon aioli, lettuce, tomato, artisan sourdough $21

      Seared Yellowfin Tuna Sandwich, Cucumber, pickled ginger mango slaw, wasabi aioli, wonton crisps, brioche bun (House Favorite) $25

      Garden Veggie Burger, Black bean burger, frisee, arugula, heirloom tomatoes, avocado, cilantro lime veganaise,
            whole wheat bun (Vegan) $22

      Craft Burger, 100% Angus beef, thick cut bacon, cheddar cheese, lettuce, tomato, onion, brioche
            bun $24

      Chimichurri NY Prime Steak Sandwich, Heirloom tomato, portabellini mushroom, crisp arugula, baguette (House Favorite) $28

      Local Mahi Mahi Fish Tacos, Cabbage, cotija cheese, chipotle creme $20

      Killer Grilled Cheese, Provolone, white cheddar, Havarti, heirloom tomato, brown sugar bacon, tomato soup (House Favorite) $20

      à la Carte

      Lobster Mac & Cheese (House Favorite) $16

      Bacon Brussels Sprouts $13

      French Fries or Sweet Potato Fries $11

      Onion Rings $11

      Fried Green Beans $11

      Spoonful of Sugar

      Apple Crostata, Vanilla bean ice cream, bourbon nFused caramel $14

      Chocolate Mousse, Rich, decadent & flourless (House Favorite) $12

      NY Cheesecake, Berry compote $11

      Ice Cream, Choice of vanilla bean, chocolate or simply strawberry $11

      Dinner

      Our menu is prepared in a kitchen that is not gluten free, however most items can
         be made gluten friendly
      

      Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase
         your risk of food borne illnesses.
      

      An 18% service charge will be added to parties of 8 or more

      Starters

      Housemade Chips & Warm Manchego Cheese Dip, Sea salt $13

      Fire Grilled Lollipop Lamb Chops, New Zealand lamb chops, cilantro chimichurri, arugula (House Favorite) $23

      C & M Braised Short Rib Flautas, Shaved cabbage, avocado salsa, spicy aioli, queso cotija $16

      Sriracha Shrimp, Crisp, sweet, hint of heat (House Favorite) $19

      Furikake Seared Ahi Tuna, Truffle ponzu, crisp cucumber relish, yuzu avocado crema $22

      Waygu Meatballs, Snake River Farms waygu ground beef, house red sauce, parmesan, gralic butter crostinin (House Favorite) $18

      Calamari, Green Beans, wasabi sweet aioli, furikake (House Favorite) $18

      Chef's Italian Flatbreads

      Margherita, Tomato, Basil, Fresh Mozzarella $18

      Pear & Prosciutto, Pear, Prosciutto, Pomegranate, Arugula, Manchego, Goat Cheese $19

      Soups & Salads

      Oscar's Tortilla Soup, Pulled all natural chicken, chipotle sauce, Hass avocado, bacon, cotija cheese (House Favorite) $15

      Tomato Basil Soup, Roasted San Marzano tomato bisque $9

      Grapefruit Avocado Salad, Hollandia farms butter lettuce, avocado, grapefruit, pumpkin seeds, champagne vinaigrette (House Favorite) $10

      Central Valley Beet Salad, Arugula, Maggie's heirloom tomatos, green beans, cucumber, red wine vinaigrette, pistachio,
            shaved fennel $10

      Kale Chopped Salad, Baby farms greens, sweet corn, red & green peppers, tomato, pistachio, crumbled blue
            cheese, house vinaigrette (House Favorite) $11

      Caesar Salad, Andy farms romaine, focaccia croutons, shaved parmesan cheese $10

      Handhelds

      Fried Buttermilk Chicken Sandwich, Pacifica honey, lemon aioli, cilantro slaw, crispy pickles, five spice, brioche bun (House Favorite) $18

      Waygu Burger, Snake River Farms wagyu, thick cut bacon, cheddar cheese, lettuce, tomato, onion,
            brioche bun $24

      nFuse Signature Steaks

      Double R Ranch - Pacific NorthWest beef, family owned, focused on quality & sustainability.

      Natural Rib Eye - 16 oz, Savory herb butter, confit tomato, warm spinach $55

      Chef's Center Cut New York Steak - 14 oz, Charred broccolini, golden frisee, cilantro chimichurri (House Favorite) $49

      Prime NY Steak Frites, Prime New York, herb nFused mushrooms, cipollini onions, arugula, roasted garlic aioli,
            truffle fries $37

      Mains

      Double IPA Glazed Kurobuta Pork Chop, Snake River Farms pork chop, Bottle Logic double IPA glaze, roasted carrot puree,
            shaved brussel sprouts, pickled blueberris (House Favorite) $31

      Roasted All Natural Jidori Half Chicken, Brewery X Blonde Ale brined half chicken, crispy fingerling potatoes, thumbelina carrots,
            lacto kale, citrus jus $30

      Wild Mushroom Campanelle, Caramelized mushrooms, black garlic truffle butter, aged parmesan, herbs $28

      Ale Braised Prime Short Rib, Garlic mashed yukon potatoes, asparagus $35

      Pan Seared Salmon, Old Bay seasoned marble potatoes, dill crème fraiche, apple radicchio slaw (House Favorite) $31

      Seasonal Market White Fish, Sunburst squash, baby zucchini, blood orange, ginger sala verde, orange butter $32

      Roasted Spices Cauliflower, White bean hummus, confit baby tomatoes, crispy shallot, harissa oil, fresh herbs (House Favorite) $22

      à la Carte

      Lobster Mac & Cheese (House Favorite) $17

      Crispy Bacon Brussels Sprouts $13

      Au Gratin Potatoes $13

      Garlic Mash Potatoes $13

      Citrus Jumbo Asparagus $13

      Charred Heirloom Vegetable Medley $10

      Spoonful of Sugar

      Table Campfire S'mores, Craft your own s'mores - Marshmallow, bourbon nFused caramel, Nutella hazelnut spread,
            granny smith apple, Hershey's chocolate, graham crackers (House Favorite) $24

      Apple Crostata, Vanilla bean ice cream, bourbon nFused caramel $14

      Chocolate Mousse, Rich, decadent & flourless (House Favorite) $12

      NY Cheesecake, Berry compote $11

      Ice Cream, Choice of vanilla bean, chocolate or simply strawberry $11

      Children's Menu

      Children's Breakfast Menu

      Two Eggs Any Style with Hashbrowns, Includes a choice of bacon or sausage $12

      Pancakes Stack $12

      Fresh Fruit $12

      Yogurt Parfait $12

      Oatmeal $12

      Mickey Waffle $12

      Children's Lunch and Dinner Menu

      Grilled Herb Chicken Skewers, White rice, broccolini, choice of BBQ or teriyaki sauce $12

      Macaroni & Cheese $12

      Pepperoni or Cheese Pizza $12

      Kid Craft Burger - 4 oz $12

      Grilled Cheese $12

      Chicken Fingers $12

      Dessert

      Ice Cream, One scoop of vanilla bean, decadent chocolate or savory strawberry, topped with whipped
            cream, chocolate sauce $4

      Drinks

      Fountain Soda, Pepsi products $2.50

      Juice or Milk $2.50

      Lemonade $2.50

      Beverages

      Aircarbon Straws - Made local, compstable, carbon-negative

      Jouces are freshly squeezed daily

      Wine and Champagne

      Bubbles

      Mionetto, Prosecco from Veneto, Italy Glass - 6 ounce $11, Bottle $50

      Chandon, Sparkling Rosé from California Glass - 6 ounce $12, Bottle $55

      Taittinger "La Francaise", Brut Champagne from Champagne, France Glass - 6 ounce $17, Bottle $80

      Roederer Estate, Brut Sparkling from Anderson Valley, California Glass - 6 ounce $15, Bottle $70

      White and Rosé Wine

      Pighin, Pinot Grigio from Fiuli, Italy Glass - 6 ounce $12, Glass - 9 ounce $17, Bottle $46

      Brancott, Sauvignon Blanc from New Zealand Glass - 6 ounce $12, Glass - 9 ounce $17, Bottle $46

      Rodney Strong, Sauvignon Blanc from Sonoma, California Glass - 6 ounce $10, Glass - 9 ounce $13, Bottle $36

      Angeline, Chardonnay from Santa Barbara County, California Glass - 6 ounce $10, Glass - 9 ounce $13, Bottle $36

      Sonoma-Cutrer, Chardonnay from Sonoma County, California Glass - 6 ounce $18, Glass - 9 ounce $26, Bottle $70

      Rombauer, Chardonnay from Napa Valley, California Glass - 6 ounce $19, Glass - 9 ounce $27, Bottle $72

      Cambria, Viognier from Santa Maria Valley, California Glass - 6 ounce $14, Glass - 9 ounce $18, Bottle $54

      Fleurs de Prarie, Rosé from Côtes de Provence, France Glass - 6 ounce $15, Glass - 9 ounce $22, Bottle $58

      Red Wine

      Evolution, Pinot Noir from Willamette Valley, Oregon Glass - 6 ounce $12, Glass - 9 ounce $17, Bottle $46

      Meiomi, Pinot Noir from California Glass - 6 ounce $18, Glass - 9 ounce $26, Bottle $70

      J. Lohr "Los Osos", Merlot from Paso Robles, California Glass - 6 ounce $12, Glass - 9 ounce $17, Bottle $46

      Rombauer, Merlot from Napa Valley, California Glass - 6 ounce $14, Glass - 9 ounce $18, Bottle $54

      Alamos, Malbec from Mendoza, Argentina Glass - 6 ounce $12, Glass - 9 ounce $17, Bottle $46

      Aquinas, Cabernet Sauvignon from Napa Valley, California Glass - 6 ounce $12, Glass - 9 ounce $17, Bottle $46

      Columbia Crest, H3, Cabernet Sauvignon from Washington Glass - 6 ounce $15, Glass - 9 ounce $22, Bottle $58

      Justin, Cabernet Sauvignon from Paso Robles, California Glass - 6 ounce $18, Glass - 9 ounce $26, Bottle $70

      Palisades, Red Blend from California Glass - 6 ounce $14, Glass - 9 ounce $18, Bottle $54

      Wines By The Bottle

      Vueve Clicquot Yellow Label, Brut Champagne from Reims, France $105

      The Beach, Rosé from Provence, France $82

      Chateau St. Michelle, Riesling from Columbia Vally, Washington $46

      Kim Crawford, Sauvignon Blanc from Marlborough, New Zealand $52

      Meiomi, Chardonnay from Monterey, Santa Barbara, Sonoma, California $70

      Cakebread, Chardonnay from Napa Valley, California $62

      Stags Leap Karia, Chardonnay from Napa Valley, California $58

      Erath, Pinot Noir from Willamette Valley, Oregon $65

      St. Francis, Merlot from Sonoma County, California $52

      The Hess Collection Allomi, Cabernet Sauvignon from Napa Valley, California $52

      Groth Oakville, Cabernet Sauvignon from Napa Valley, California $85

      Troublemaker, Red Blend from Central Coast, California $46

      The Prisoner, Red Blend from Napa Valley, California $90

      Opus One Overture, Red Blend from Napa Valley, California $295

      Beers

      West Coast Handles

      All beers marked "local" are from within 30 miles.

      The Bruery - Goses Are Red, Sour - (5.6% alcohol by volume) from Palencia, California (Local) Glass - 16 ounce $11, Glass - 20 ounce $13

      Brewery X - I'll Be Your Huckleberry, Seltzer - (5% alcohol by volume) from Anaheim, California (Local) Glass - 16 ounce $11, Glass - 20 ounce $13

      Golden Road Mango Cart, Wheat Ale (4% alcohol by volume) from Anaheim, California (Local) Glass - 16 ounce $10, Glass - 20 ounce $12

      Three Weavers Seafarer, Kolsch-Style Ale (4.8% alcohol by volume) from Los Angeles, California (Local) Glass - 16 ounce $10, Glass - 20 ounce $12

      Pizza Port Chronic, Amber Ale (4.9% alcohol by volume) from Carlsbad, California Glass - 16 ounce $10, Glass - 20 ounce $12

      Ogopongo Boeman, White Ale (5% alcohol by volume) from Los Angeles, California (Local) Glass - 16 ounce $10, Glass - 20 ounce $12

      Mother Earth Cali Creamin', Vanilla Cream Ale (5% alcohol by volume) from Vista, California Glass - 16 ounce $10, Glass - 20 ounce $12

      Brewery X - Duck Blonde Ale, Official Anaheim Ducks Fan Beer (5.2% alcohol by volume) from Anaheim, California (Local) Glass - 16 ounce $11, Glass - 20 ounce $13

      Made West, Pale Ale (5.6% alcohol by volume) from Ventura, California Glass - 16 ounce $10, Glass - 20 ounce $12

      San Fernando Brewing Company Q, Cucumber Pale Ale (5.5% alcohol by volume) from San Fernando, California Glass - 16 ounce $10, Glass - 20 ounce $12

      Michelob Ultra, (4.2% alcohol by volume) from Los Angeles, California Glass - 16 ounce $10, Glass - 20 ounce $12

      Embolden Beyond Borders, Baja Lager(4.5% alcohol by volume) from San Diego, California Glass - 16 ounce $10, Glass - 20 ounce $12

      Second Chance Beer Co. - Fluffy Tangerine Clouds, Hazy IP (7.0% alcohol by volume) from San Diego, California (Local) Glass - 16 ounce $10, Glass - 20 ounce $12

      Stella Artois, Belgium Style Pilsner (5% alcohol by volume) from Los Angeles, California Glass - 16 ounce $10, Glass - 20 ounce $12

      Abnormal Abnormalweiss, German-Style Hefeweizen (5.3% alcohol by volume) from San Diego, California Glass - 16 ounce $10, Glass - 20 ounce $12

      Golden Road - Street Cart Cerveza, (4.8% alcohol by volume) from Anaheim, California (Local) Glass - 16 ounce $10, Glass - 20 ounce $12

      Lagunitas Island Beats, Session IPA - Seasonal (5% alcohol by volume) from Petaluma, California Glass - 16 ounce $10, Glass - 20 ounce $12

      Stone, IPA (6.9% alcohol by volume) from San Diego, California Glass - 16 ounce $11, Glass - 20 ounce $13

      Brewery X - Dictionary Roulette, Hazy IPA (7.4% alcohol by volume) from Anaheim, California (Local) Glass - 16 ounce $11, Glass - 20 ounce $13

      Stereo Perfect Day, IPA (7.5% alcohol by volume) from Placentia, California (Local) Glass - 16 ounce $11, Glass - 20 ounce $13

      Offshoot Co. Relax, Hazy IPA (6.8% alcohol by volume) from Placentia, California (Local) Glass - 16 ounce $12, Glass - 20 ounce $15

      Elysian Space Dust, IPA (8.2% alcohol by volume) from Seattle, Washington Glass - 16 ounce $11, Glass - 20 ounce $13

      Bottle Logic Double Actuator, Double IPA (8.5% alcohol by volume) from Anaheim, California (Local) Glass - 16 ounce $12, Glass - 20 ounce $15

      Smog City Robust, Coffee Porter (6% alcohol by volume) from Torrence, California (Local) Glass - 16 ounce $12, Glass - 20 ounce $15

      Canned & Bottled

      Angry Orchard Cider $9

      Blue Moon $9

      Budweiser $9

      Corona $9

      Guinness Draught $10

      Heineken $9

      Pacifico $9

      Coors Light $9

      Samuel Adams $9

      Modelo Especial $9

      Heineken 0.0 Non-Alcoholic $7

      Truly Hard Selter - Wild Berry $9

      Ketel One Cucumber Mint Botanical Spritz $12

      Bourbon & Whiskey Signature Cocktails

      Double Old Fashioned, Anaheim Marriott Private Barrel Whistle Pig 6 year, Bottle Logic Double IPA syrup,
            Bitters (House Favorite) $18

      Suntory Time, Suntory Toki Japanese Whiskey, Yuzu Juice, Lime, Fever Tree Ginger Beer $17

      The Ambassador, Woodford Reserve Bourbon, Cynar, Carpano Antica Formula, fig syrup $18

      Say Less, Bulleit Bourbon, Aperol, Chartreuse, Lime, simple syrup (House Favorite) $16

      Port in a Storm, Garrison Brothers Bourbon, Taylor Fladgate Tawney 10 year Port, maple syrup, chocolate
            bitters $18

      Handcrafted Cocktails

      OC Sunset, Tito's Handmade Vodka, blood orange syrup, Cointreau, Aperol, lime, pineapple (House Favorite) $17

      Maple Berry, Blue Ice Potato Vodka, nFused Maple Syrup, berry puree, lemon $16

      Peach Negroni, Hendricks Gin, Campari, Carpana Antica Formula, peach puree $17

      Cucumber Mint Mojito, Bacardi Rum, nFused Cucumber Mint syrup, lime $16

      Dos Amigos, Dos Hombres Mezcal, Corralejo Reposado, Triple Sec, agave, raspberry, lime $18

      Mas Rico Paloma, Teremana Reposado Tequila, nFused Passion syrup, grapefruit, lime, sparkling $17

      Socal Vida, Del Maguey Vida Mezcal, St. Germaine, Amaro Nonino, lemon, simple syrup (House Favorite) $16

      Ya Me Voy, Mejinta Blanco Tequila, Triple Sec, guava puree, lime, simple syrup $16

      Komos Tequila Flight

      Reposado Rosa, Anejo Reserva, Anejo Cristalino, Komos repurposes agave into adobe bricks to create local infrastructure and support
            sustainability in the tequila community $30

      Zero Proof

      Non-alcoholic beverages

      Very Berry Non-Alcoholic, Lyre's Non-Alcoholic Agave Spirit, raspberries, blackberries, rosemary maple syrup,
            agave, lemon, sparkling water $11

      Blueberry Fizz, Blueberry, mint, lime, nFused cucumber serrano agave, sparkling water $11

      Strawberry Lemonade, Strawberry puree, lemon, sparkling water $10
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