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MEGARGEE TRIO
Queso | Salsa | Guacamole | Chips | 20

SEMOLINA FRIED ARTICHOKES*
Pesto Aioli | Calabrian Chile Aioli | 17

BROWN BUTTER BRUSSELS SPROUTS
Lemon | Feta | Capers | Pine Nuts | 17

LUMP CRAB CAKES*
Old Bay Aioli | Frisée Salad | 27

FRENCH ONION WAGYU MEATBALLS*
Swiss Cheese Crostini | Caramelized Onion |
Sherry Jus | 25
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STETSON WAGYU SMASH BURGER*
American Cheese | Caramelized Onion |
Pickle | Dijonnaise | 28

TURKEY B.L.A.T*
Croissant | Swiss | Bacon | Avocado |
Lettuce | Tomato | Rosemary Aioli | 21

SURF & TURF B.L.T*
Pork Belly | Crab Cake | Lettuce | Tomato |
Garlic Aioli | Sourdough | 29

CAMEMBERT GRILLED CHEESE* o
Sourdough | Apple | Arugula | Rosemary Aioli |
Cherry Preserves | 23

Bowls
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TUNA POKE BOWL*

Yam | Carrot | Jalapefio | Pineapple |
Edamame | Avocado | Seaweed |
Soy-Lime Vinaigrette | 31 (GF)
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CAST IRON CHICKEN POT PIE*
Chicken | Peas | Carrot | Parsley | 27

HERMOSA FISH & CHIPS*
Beer Battered Cod | Fries | Coleslaw |
Lemon | Tartar Sauce | 29

SHRIMP TACOS* _
Cilantro & Cabbage Slaw | Avocado | Pico |
Cotija | Lime Créma | Corn Tortillas | 25 (GF)

PORTABELLO MUSHROOM TACOS*
Chimichurri | Pickled Red Onion | Cotija |
Cilantro | 21

FRIED CHICKEN THIGHS* .
Cacio E Pepe Mac & Cheese | Haricot Vert |
Pesto Butter Sauce | 31

Selads
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LON’S SOUTHWEST CAESAR*
Gem Lettuce | Manchego |

Dried Corn | Pepitas | Croutons |
Poblano Caesar Dressing | 17
Add Anchovy | 3

*Classic Caesar Available Upon Request*

SUPERFOOD

Organic Kale | Apple | Sweet Potato |
Quinoa | Avocado | Cranberry | Alimond |
Red Wine Vinaigrette | 17 (GF)

SONORAN COBB
Gem Lettuce | Pepperjack | Egg | Avocado
Bacon | Pico | Corn | Chipotle Ranch | 17 (GF)

BRUSSELS SPROUTS & ARUGULA
Apple | Butternut Squash | Feta | Bacon |
Pecan | Pomegranate Seeds |

Maple Vinaigrette | 17 (GF)

MEXICAN STREET CORN BOWL* W 6@@%@;{4

Charred Chicken | Rice | Cotija | < — .

Spiced Pepitas | Chile Lime Aioli | 25 (GF)

SPAGHETTI SQUASH BOWL Chicken 8 Seared Salmon* 14

Mushroom | Kale | Sweet Potato | Steak* 18 Seared Tuna* 16

Roasted Tomato | Coconut Curry | 25 (GF,V) Shrimp 16
m

COLD BREW 7

WHITE SANGRIA 15
Prosecco, St. Germain,
peach

Hermosa mule or
Champagne with;

white peach

MARGS’, MULES & ‘MOSAS 14
Customize a house margarita,
lass of

lood orange,
Kiwi, pineapple, black cherry, or

KOMBUCHA 10
Wild Tonic Raspberry Goji
Rose

BLOODY MARY 14
Vodka, Mary Mix

*cooked to order, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk to foodborne illness
V & GF are Vegan or Gluten Free items
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