
WINE SPECIALS
HOUSE CABARNET SAUVIGNON

6oz - 8 |  9oz - 11 | Bottle - 29 

HOUSE CHARDONNAY
6oz - 8 |  9oz - 11 | Bottle - 29 

HOUSE ROSÉ
6oz - 8 |  9oz - 11 | Bottle - 29 

HOUSE SPARKLING
6oz - 7 |  9oz - 9 | Bottle - 25 

HOUSE SPARKLING ROSÉ
6oz - 7 |  9oz - 9 | Bottle - 25 

FROSÉ - 12
Vodka | Strawberry | Rosé | Simple

J THEODORE FROZEN SPECIAL - 16

MARTINI BAR - 10
Mexitini | Wedding Cake | Pomtini | Lemon Drop |
French 75 | Appletini | Classic Gin | Classic Vodka

WELL COCKTAILS - 10
Bloody Mary | Crown and Down | Margarita

ST. GERMAIN FIZZ - 9
Gin | St. Germain elderflower | Lemon | Sparkling

Rosé
CLASSIC OR FRENCH MULE - 13

Vodka or Hennessy | Ginger Beer Lemon Juice |
Simple

CLASSIC MOJITO - 13
White Rum | Mint | Lime | Simple | Soda 

THE CLASSICS

AVOCADO WHIP 8
Fresh Whipped Avocado | Dollop of Mango Pico |
House-made Tortilla Chips

SHARE FRIES 9
Your choice of Truffle Fries (Truffle Oil &
Parmesan) or Sweet Potato Fries

HEIRLOOM TOMATO BURRATA 12
Fresh Burrata | Heirloom Tomatoes | Onions | Basil | Pesto |
Balsamic Reduction | EVOO | Grilled Sourdough Bread
Ask for GF - No Bread

FRIED CALAMARI 15
Lightly Breaded Calamari | Breaded Green Beans | Grilled
Lemon | Choice Of Sweet Chili Sauce Or Marinara

KOREAN STEAK TACOS 14
Prime Beef | Cilantro | Avocado | Red Cabbage |
Flour Tortilla | Sriracha Mayo

BRIOCHE CHEESEBURGER SLIDERS 13
Three Prime Beef Sliders | Cheddar | Onions | Aioli

SOCIAL DIPS 12
Raw Vegetables | Garlic Hummus | Roasted
Pepper Spread | Tzatziki | Naan Bread

MEATBALLS AL FORNO 12
Beef Meatballs | House-made Marinara |
Parmesan Cheese

CRISPY BRUSSEL SPROUTS 10
Crispy Brussel Sprouts | Parmesan | Lemon Garlic
Aioli

MARGHERITA FLATBREAD 14
Balsamic | Tomatoes | Mozzarella | Basil | EVOO | Sea
Salt 

GRILLED CHICKEN PESTO FLATBREAD 15
Grilled Chicken | Mozzarella | EVOO Tomatoes Italian
Seasoning | Basil Pesto

HOURHappy

Monday-Thursday

5-7 PM

THE NEIGHBORHOOD BURGER 10
Cheddar | Lettuce | Tomato | Onion | Pickles on the
Side | Side of Fries 

HOUSE PINOT GRIGIO
6oz - 8 |  9oz - 11 | Bottle - 29

SHRIMP COCKTAIL 13
Jumbo Shrimp | Garlic Aioli | Cocktail Sauce With A
J.Theodore Twist

GF

BACON & EGGS 9
Candied Bacon | Deviled Eggs

GF

AHI TUNA TACOS 14
Ahi Tuna* |  Avocado | Mango Salsa | Garlic Ginger
Slaw | Jalapeño Crema

GF

SHRIMP TACOS 13
Shrimp | Cilantro Lime Slaw

GF

GRILLED PORTOBELLO TACOS 12
Portobello Mushroom | Avocado | Red Cabbage |
Cilantro | Jalapeño Crema

GF

GF - GLUTEN FREE
PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES. SOME OF OUR MENU ITEMS CONTAIN NUTS, DAIRY OR GLUTEN

20% GRATUITY WILL BE ADDED TO GROUPS OF 8 OR LARGER 

SPLIT CHARGE $5

*THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED, OR CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR

UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 
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