
Salads

Sharables
CITRUS VODKA SHRIMP COCKTAIL  |  22
Chilled Prawns (6) / Citrus spiked Tomato Vodka
Sauce / Capers / Basil / Rice Chips      gf

BLACKENED TUNA TATAKI  |  18
Cajun-Dusted Seared Rare Ahi Tuna / Brown
Sugar Ginger Ponzu Sauce / Daikon Radish
Wasabi        gf

CARNITAS NACHOS   |  18
Corn Tortilla Chips / Pork Carnitas / Pepper Jack
& Cheddar Cheeses / Pico de Gallo / Black
Beans / Pickled Jalapenos / Chipotle Crema    gf

BBQ BACON KOBE SLIDERS   |  15
Snake River Farms Kobe Patties / Housemade
BBQ Sauce / Applewood Smoked Bacon /
Smoked Cheddar / Onion Ring / Brioche Buns

CHIPS & SALSA   |  8
Corn Tortilla Chips / Salsa / Guacamole       gf

HOT WINGS  |  12 
Bone-In Wings / Choice of Sauce (BBQ, Buffalo or
Korean Style)

SUB CAULIFLOWER | 12

CAESAR SALAD   |  10
Romaine Lettuce / Housemade Caesar Dressing
Parmesan / Croutons       v

STRAWBERRY BEET SALAD   |  12
Arugula & Mixed Greens / Champagne
Poppyseed Vinaigrette / Sliced Strawberries /
Watermelon Radish / Roasted Beets / Toasted
Almonds / Goat Cheese / Balsamic Reduction
gf    v

CHOPPED COBB SALAD    |  15
Romaine Hearts / House Roasted Turkey Breast
Grape Tomato / Red Onion / Avocado / Bacon
 Hard Boiled Egg / Creamy Tarragon Dressing    gf   v

ASIAN SESAME SALAD  |  10
Spring Greens / Julienned Carrot / Cucumber / Red
Cabbage / Sesame 5-Spice Vinaigrette / Mandarin
Orange / Cilantro / Basil / Toasted Almonds
Wonton Strips        v

CHICKEN +6  |  GRILLED MEXICAN WHITE SHRIMP +12

Sandwichs
AMERICAN BURGER    |  15
American Cheese / Malt Vinegar Aioli / Butter
Lettuce / Tomato / Onion / Bread & Butter Pickles

MUSHROOM BRIE BURGER    |  16
Brie Cheese /  Sautéed Cremini Mushrooms

BBQ BACON BURGER   |  16
Housemade BBQ Sauce / Smoked Cheddar
Cheese / Applewood Smoked Bacon / Onion Ring

OPEN FACED ROASTED VEGGIE    |  12
Roasted Portobello / Onion / Red Bell Pepper
Zucchini / Tomato / Goat Cheese / Port Wine
Reduction       v

HOT HONEY CHICKEN SANDWICH   |   15
Hand-Breaded Chicken Cutlet / Hot Honey
 Butter Lettuce / Red Onion / Tomato / Best Foods
Mayo

CHIMICHURRI STEAK SANDWICH    |   21
Thin Sliced Snake River Farms Kobe Coulotte
Steak /  Roasted Tomato Aioli / Chimichurri
Sauce / Aged White Cheddar / Fried Onions

All burger patties are hand-pressed locally sourced Double “R” Ranch smoked ground chuck & Kobe blend.
All burgers & sandwiches served on ciabatta bun

SERVED WITH BISTRO FRIES OR SIDE SALAD (CAESAR OR HOUSE) +2

CHICKEN +6  |  GRILLED MEXICAN WHITE SHRIMP +12



Pizza
CRANE CACIO   |  15
Robust Tomato Za' Sauce / Mozzarella Cheeses
Parmesan  v

PAR 3 PEPPERONI   |  16
Robust Tomato Za' Sauce / Artisan Pepperoni
Mozzarella Cheeses

CRANE SUPREME    |  17
Robust Tomato Za' Sauce / Italian Sausage
Pepperoni / Balsamic Caramelized Onion / Red
Bell Pepper / Mushroom / Olive /Mozzarella
Cheeses

Gluten Free Crust Available upon Request +2
ALL PIZZAS SERVED ON A 10” CRUST

WAILEA GOLD    |  16
Robust Tomato Za' Sauce / Apple Wood Smoked
Ham / Pineapple / Mozzarella Cheeses

IL GENARALE    |  18
Robust Tomato Za' Sauce / Maple Spiked Italian
sausage / Balsamic Caramelized Onion
Mozzarella Cheeses / Toasted Fennel Dust

GARLIC CHICKEN   |  17
Roasted Garlic White Sauce / Chicken / Tomato
Garlic / Spinach / Mushroom / Green Onion 

HIGHLANDS ZA’    |  17

Roasted Garlic White Sauce / Artichoke Heart
Mushroom /Olive / Red Bell Pepper /Pickled Red
Onion / Mozzarella Cheeses / Tomato / Basil

PIZZA “AL PASTOR”    |  17
Roasted Garlic White Sauce / Slow Roasted Pork
al Pastor / Pineapple / Pickled Red Onion
Jalapeno / Cotija Cheese / Cilantro

MARGHERITA    |  16
Robust Tomato Za’ Sauce / Fresh Mozzarella
Basil / Tomato     v

BEE STING    |  18
Roasted Garlic White Sauce | Pepperoni | Italian
Sausage | Fresh Mozzarella | Arugula | Hot Honey

Pub
DUCK POUTINE    |  16
Pastrami cured Duck Breast / Bistro Fries /Maple
Sage Gravy / Ballard Farms Cheese Curds   

CITRUS BASIL SCAMPI    |  16
Angel Hair Noodles / Chicken Breast / Citrus
Scampi Sauce / Concasse Tomatoes / Capers
Basil

STEAK & FRITES   |  36
Charbroiled Snake River Farms 8oz Coulotte Steak
Sauce Bordelaise / Garlic Parmesan Fries     gf

MOJO PORK TACOS    |  16
Mojo Marinated Pork Carnitas / Blue Corn Tortillas
Pico de Gallo / Cotija Cheese / Chipotle Crema
gf

SUB SHRIMP | +6

FISH N CHIPS    |  22
Beer Battered Halibut / Tartar Sauce / Coleslaw
Bistro Fries    

GRILLED SALMON & PILAF    |  32
Charbroiled Chinook King Salmon / Mango
Salsa / Curried Rice Pilaf      gf

SHRIMP & GRITS    |  22
Sauteed Mexican White Shrimp / Chorizo / Bell
Pepper / Tomato / Jack Creek Sauce / Aged White
Cheddar Corn Grits
gf

s u p p o r t i n g  o u r  l o c a l  f a r m e r s

We proudly feature Agri Beef, a local company with national brands known for their premium grain-fed beef and
as pioneers of American Wagyu. Founded in 1968 in Boise by the father of one of our very own members.

Please notify your server about any food-related allergies.
“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have

certain medical conditions.”                gf - gluten-free; v- vegetarian


