
FONDUE ADD-ONS
● jalapeño sausage 9 ● steak tips 15
● shrimp 13 ●madeira mushrooms 7
●mini corn dogs 7 ● pretzel bites 7
● fresh vegetables  7 ● sautéed chicken 9

● fried boneless wings 9 
● sauteed vegetables 7

SHARED
FUNKY DOOR CHEESE STICKS

phyllo dough | pesto | vodka marinara
cream cheese & parmesan | ranch 15

FUNKY FRIES
waffle fries | pulled pork | beer cheese sauce

pico de gallo | cilantro 18 GF

CHEESY FRIED PICKLES
dill pickles | havarti cheese | spicy ranch

egg roll style 15

STEAK FRITES
truffle fries | filet | spicy micro greens 

bistro sauce 26 GF

BANG BANG SHRIMP
crispy shrimp | sweet chili | green onions 

spicy mayo 15

VAMPIRE TACOS
carnitas |crispy cheese tortilla | pickled red 

jalapeno | onions | cilantro 
cotija cheese | molcajete salsa | salsa verde

charred lime  16 GF

CALIFORNIA FLATBREAD
chicken | bacon | avocado | cheddar jack cheese 

bell pepper | jalapeno | spicy ranch 18

FUNKY FLATBREAD
creamy goat cheese | artichoke hearts | tomato

Arugula | balsamic glaze 15

CHARCUTERIE BOARD
fruit| mixed nuts| cured meats | funky olives 

assorted cheeses | house boursin
crackers | chef’s jam 30

FONDUES 
served with house-made croutons

FIESTA
pepper jack cheese | pacifico | tequila 20 GF

FUNKY DOOR
creamy smoked gouda | caraway 20 GF

SPINACH ARTICHOKE
parmesan | cream cheese | fresh spinach 

artichoke hearts 20 GF

SOUP & SALADS
SOUP DU JOUR 7

STEAK CAESAR
grilled chateaubriand | romaine wedge   
shaved parmesan | toasted baguette 

croutons | caeser dressing 24 

PEAR & PECAN GRILLED CHICKEN SALAD
rosé poached pears | goat cheese mascarpone

spiced pecans | balsamic reduction
raspberry champagne vinaigrette 20 GF

LOBSTER COBB
lobster | avocado | bacon | cherry 
tomato | egg | mixed greens 

green goddess 25 GF

GRILLED SHRIMP TRUFFLE SALAD
grilled shrimp | arugula | cucumber | wild 

mushrooms |  manchego
truffle vinaigrette 20 GF



SANDWICHES AND 
BURGERS

ENTREES
CAJUN PASTA

chicken | jalapeño sausage
cavatappi pasta | gouda cream sauce peppers  

onions 28

STEAKS
FILET MIGNON

black angus tenderloin | choice of fries
seasonal vegetables

8 oz 48

MILLIONAIRE RIBEYE
16 oz black angus 

choice of fries | seasonal vegetables 52

LOBSTER TAIL 24
SAUTEED SHRIMP 14 

JAZZ UP YOUR STEAK
● TRUFFLE BUTTER 5  ● HOUSEMADE BOURSIN 7

● BLEU CHEESE SAUCE 7  
● SMOTHERED GARLIC MUSHROOMS & ONIONS 7 

SIDE SELECTIONS  
$7

● caesar salad ● garden salad 
● chef vegetables 

● rice pilaf ● blistered okra
● fries (truffle (+2), cajun or sweet) 
● bacon mushroom risotto (+2)

FUNKY CHICKEN
grilled chicken breast | cilantro lime rice

fiesta cream sauce |pico de gallo
chef vegetables 24 GF

LOMO SALTADO
steak tips | French fries | sauteed bell peppers 

charred onion | cabernet sauvignon 
soy sauce cilantro lime rice 21 GF

TUNA POKE BOWL
seared tuna | jasmine rice | cucumber 

avocado | green onion | cilantro 
cabbage pickled red onion and carrots 

furikake | spicy mayo  24 GF

LOBSTER MAC N’ CHEESE
lobster| smoked gouda | cavatappi pasta 

toasted breadcrumbs 34

SQUASH  LASAGNA  
butternut  & spaghetti squash | mozzarella 

pesto cream cheese  | parmesan 
sautéed spinach 18 GF

THE CURE BURGER
pulled pork | kobe beef 

bourbon bbq sauce  crispy onions | romaine 
tomato |  jalapeno bun 22

THE QUATTRO
kobe beef | cheddar | swiss | gouda  

parmesan  romaine | tomato  
jalapeno bun 20

FUNKY PORKER
pulled pork | applewood smoked bacon 

prosciutto |swiss cheese 
stone ground mustard | dill pickles 

crispy onion | jalapeno bun 18

ALABAMA CHICKEN SANDWICH
crispy buttermilk chicken | apple coleslaw  

white bbq sauce | hot honey  
jalapeno bun 18

ALL SANDWICHES COME CHOICE OF FRIES
cajun | sweet | truffle 

KOBE BURGER
kobe beef | arugula | bacon jam 

manchego | jalapeno bun 18


