
m a n s i o n  b a r  c l a s s i c s  

the mansion bar
m e n u

s h a r e a b l e s

Beer Battered Onion Rings | 13

MB sauce

House Made Tater Tots | 16

braised short rib, fontina, pickled pearl onions, 

bordelaise, thyme

Tempura Fried Gulf Shrimp | 20

sweet & spicy aioli, pickled red fresno chilies

Truffle Popcorn | 13

chives, parmesan, gf, vg

Cheese & Charcuterie | 30

traditional accoutrements, piccolo baguette

Spicy Caesar Salad | 18

calabrian chili dressing, crispy prosciutto, 

parmesan, focaccia croutons

Fried Chicken Wings | 18

lemon, thyme, house hot sauce

“Garlic Bread” | 13

san marzano tomato, garlic parsley butter 

Tombo Tuna Melt | 20

oven dried tomatoes, sharp cheddar, scallions, 

sourdough, french fries 

Warm Kennebec Potato Chips | 14

caramelized onion dip, gf, vg 

The Mansion Smashburger | 20

cheese “wizz”, spicy thousand island, little gems, 

pickles, fries

Add-ons: bacon $4 | avocado $4

House Made Pretzel 14

Trio of mustards- purple grape mustard, honey 

mustard, Dijon crème fraiche

s o m e t h i n g  s w e e t

Buttered Crème Brûlée | 12

spiced madeleine, cranberry apple compote, 

candied almonds 

Rye and Whisky Cookies | 6 vg

Terra d’oro Dark Chocolate Truffles | 3 gf, vegan

Pear Fritters | 12 

chai chantilly, madeira caramel, pear confit

Barrel-aged Whistle Pig Old Fashioned | 25

Barrel Aged “Silverado Reserve” Whistle Pig Rye 

10, maple syrup, bitters

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. Parties of eight or more, an 18% gratuity will be applied. 

Pilla’s Redwood Boulevardier | 18 

Emerald Giant Rye, Pilla Select Apertivo, antica 

Golden State Strawberry Margarita | 17

Don Fulano Reposado, fresh California strawberry 

puree, agave, lime

make it spicy with fresh jalapeño

Blood Orange Spritz | 19

La Marca Prosecco, blood orange puree, 

Aperol, club soda

Ginger Lemon Drop | 19 

vodka, Kings Ginger Liqueur, lemon, simple

Espresso Martini | 19

Ketel One, Mr. Black, espresso



w i n e

c a n s  &  b o t t l e s  $ 1 0

Coors Light

Sierra Nevada Pale Ale

Lagunitas IPA

Trumer Pilsner

Modelo

805 Zero

$35 corkage fee.  All alcohol consumption rules apply.  Must be 21 or older to consume alcohol

Ros é
Peju

Napa Valley, CA

Duckhorn Decoy

2022, Sonoma Coast, CA

ZD 

2022, Carneros, CA 

P inot  No i r

18/81

16/72

19/85

S p a rk l ing

W h i tes

J Vineyards

Healdsburg, CA

Goldeneye

Brut Rose, North Coast, CA 

Schramsberg

2018, Blanc de Noirs, Napa Valley, CA

Hagafen

Riesling, Lake County, CA

Honig

Sauvignon Blanc, Napa, CA

Cakebread

Sauvignon Blanc, Napa, CA

Baldacci

Chardonnay, Carneros, CA

Force & Grace

Chardonnay, Carneros, CA

Kerr Cellars

Chardonnay, Sonoma Coast, CA 

O t h er  Re ds

Ca b ernet

20/88

18/81

27/118

19/85

14/62

16/74

14/66

19/86

18/81

4/11/25

Belted Vines

2021, Merlot, Napa Valley, CA

Pedroncelli “Mother Clone” 

2021, Zinfandel, Napa Valley, CA

Trefethen “Dragon’s Tooth”

2020, Red Blend, Napa Valley, CA

19/86

13/59

22/101

Justin

2021, Paso Robles, CA

Louis Martini Cabernet

2019, Napa, CA

Grgich Hills 

2020, Napa Valley, CA

15/69

23/106

24/111

d r a f t  b e e r  $ 1 1

Happy Hops Ale

Russian River Brewing Company, Sonoma 

County, CA

Taco Truck Lager

Dust Bowl Brewing Company, Turlock, CA

Deschutes Black Butter Porter

Deschutes Brewery, Bend, OR

Juicy Hoot Hazy IPA

Drakes Brewing Company, San Leandro, CA
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