S

the mans

lon bar

menu

Beer Battered Onion Rings | 13
MB sauce

House Made Tater Tots | 18 *
short rib ragout, mimolette, pickled red onions,
herbs

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

Baby Iceberg “Wedge” | 18
cherry tomato, blue cheese, bacon, red onion,
green goddess

Spicy Caesar Salad | 18
Calabrian chili dressing, crispy prosciutto,
parmesan, focaccia croutons

something

Poached Pear Bread Pudding | 14
citrus poached pear, almond praline ice cream,
pear caramel, candied almonds

Rye and Whiskey Cookies | 6 (vg)
mansion bar

Silverado Sour | 21
clarified mitchers whiskey sour, Trefethen
dragon’s tooth float

Golden State Strawberry Margarita | 21

don fulano reposado, fresh california strawberry
puree, agave, lime

make it spicy with fresh jalapeno

Barrel-aged Whistle Pig Old Fashioned | 25
barrel aged “silverado reserve” whistle pig rye
10, maple syrup, bitters

Mitro | 14
hand picked myrtle berries from the Silverado
property crafted into a traditional mitro

*A portion of the proceeds from the purchase of this menu item

shareables

house crafted spirit

Buttermilk Fried Chicken Wings | 18
lemon, thyme, house hot sauce

Truffle French Fries | 17
parmesan, chives, truffle aioli (gf)

Albacore Tuna Melt | 20
sourdough, cheddar, heirloom tomato, lemon aioli,
french fries

The Mansion Smashburger | 21 *

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

Add-ons: bacon 4 | avocado 4

Grilled Chicken Sandwich | 20
avocado, tomato, bacon, lettuce, herb aioli, brioche,
fries

Flat Iron Steak Salad | 40
romaine, preserved tomato, blue cheese, radish,
shaved red onion, avocado, green goddess

sweet
Terra d'Oro Dark Chocolate Truffles | 3 (gf, vegan)

Tiramisu | 12
gingerbread cremeux, marsala mousse, espresson
espuma

classics

Winter’s Moon | 21

st. george gin infused with blood orange peel,
blood orange oleo saccharum, fresh squeezed
blood orange juice, lime

Ruby Mule | 20
housemade cranberry liquor, cointreau, lime,
ginger beer

Espresso Martini | 21
ketel one, mr. black, espresso

Armancello | 14
fresh winter blood orange armancello crafted in
house

will go to Chef’s Cycle Charity, benefitting No Kid Hungry

*Contains fresh handpicked ingredients from our onsite garden and is a limited menu item

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk

of food borne iliness. Parties of eight or more, an 18% gratuity will be applied.



cans & bottles $10

Coors Light
Sierra Nevada Pale Ale
Lagunitas IPA

Trumer Pilsner

Modelo
805 Zero
wine
Sparkling
J Vineyards 19/79
Healdsburg, CA
Goldeneye 21/90
Brut Rose, North Coast, CA
Chandon By The Bay 23/99
Reserve Blanc de Blancs, Napa
Valley, CA
Whites
Hagafen 24/100
Riesling, Lake County, CA
Honig 16/69
Sauvignon Blanc, Napa, CA
Cakebread 21/88
Sauvignon Blanc, Napa, CA
Baldacci 17/73
Chardonnay, Carneros, CA
Force & Grace 22/95
Chardonnay, Carneros, CA
Rosé
Bravium 18/85

Napa Valley, CA

draft beer $11

Happy Hops Ale
Russian River Brewing Company, Sonoma
County, CA

Taco Truck Lager
Dust Bowl Brewing Company, Turlock, CA

Ruekeller Pilsner
The Bruery, Placentia, CA

Juicy Hoot Hazy IPA
Drakes Brewing Company, San Leandro, CA

Pinot Noir

Duckhorn Decoy Limited 19/80
2022, Sonoma Coast, CA
ZD 24/100

2022, Carneros, CA

Other Reds
Belted Vines 22/95
2021, Merlot, Napa Valley, CA
Trefethen “Dragon’s Tooth” 25/101
2020, Red Blend, Napa Valley, CA

Cabernet

Justin 18/76
2021, Paso Robles, CA
Quilt 24/100
2019, Napa, CA
Grgich Hills 26/104

2020, Napa Valley, CA

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

12/8/25



	Slide Number 1
	Slide Number 2

