
Vivo Signatures 
$10 

 

Cali Caipirinha 
2010 Hilton Worldwide winner. Cachaca Brazilian Rum, Cointreau®, honey water, fresh lime juice. 

Served on the rocks 
*Also available in pomegranate and orange 

* Ask for a flight, a trio of all three  
 

TREEtini® 
VEEV® Acai Spirit, pomegranate liquor, fresh lime juice, and Sprite®. Served on the rocks 

*A Tree is Planted for Every Drink Sold 
 

Dave’s Mai Tai 
Malibu® coconut rum, orange and pineapple juice, pomegranate liquor. Served on the rocks with a 

float of Myers® Dark Rum 
 

Hoover’s Knockout Punch 
Sailor Jerry® Spiced Rum, blackcurrant liquor, cranberry and orange juice, with a  squeeze of lime. 

Served on the rocks 
 

Sarah’s Bikini Martini 
Absolut® Mandarin Vodka, Malibu® Rum, pineapple juice, with a float of grenadine 

 

English Cucumber Gimlet 
Kettle One® Vodka, fresh English cucumber puree, with a splash of Sprite®. Served on the rocks 

 
 
 

Timeless Classics 
$9 

 

Alexander 
Tanqueray® Gin, Creme De Cacao and cream. 

 

Manhattan 
Makers Mark® Bourbon, Italian sweet vermouth, dash of Angostura® bitters. Served with a cherry 

on the rocks or up 
 

Sidecar 
Brandy, Cointreau®, fresh lemon juice, with a sugared rim 

 
 
 

Dessert Drinks 
$12 

 

Pumpkin Pie 
Absolut® Vanilla Vodka, pumpkin spice syrup, brown sugar, and sweet cream.  

Served with a graham-cracker rim, topped with cinnamon 
 

S’more 
Absolut® Vanilla Vodka, Creme De Cacao, Hershey’s® Chocolate Sauce, and sweet cream. Served 

with a toasted marshmallow, graham-cracker, and Hershey’s® Chocolate 
 

Thin Mint 
Kahula®, white Creme De Cacao, Creme De Menthe, Hershey’s® Chocolate Sauce, and sweet cream. 

Served with Hershey’s® Chocolate 

 

Parties of 6 or more, or checks totaling more than $100, will have an 18% gratuity  added 
Checks that are not closed prior to closing time will have an 18% gratuity added 

 

Follow Us 



Chardonnay                                                                                          
 
Salmon Creek-California   6/20 
 
A by Acacia-Carneros   8/32 
 
Sebastiani-Sonoma    10/40 
 
Newton Red Label– Sonoma 14/56 
 

Other White’s 
 
Ponzi Pinot Gris-Willamette Valley12/48 
  
Berenda Rd Sauv Blanc-Temecula 10/40 
 
Salmon Creek Sparkling-CA 12/24 
 
Domaine Ste Michelle Sparkling 35 
 

Cabernet Sauvignon 
 
Salmon Creek-California   6/20 
 
Berenda Road-Temecula  8/32 
 
Estancia-Paso Robles   10/40 
 
 
 

Other Red’s 
 
Four Vines Syrah-Paso Robles 8/32 
 
Estancia Merlot-Paso Robles 10/40 
 
Sebastiani Zinfandel-Sonoma 10/40 
 
Belle Glos Meomi Pinot Nior 14/56 

Coors Light Draft   4 

Domestic Bottle   4.5 

Nachos     5.5 

Chips and Salsa    3.5 

Small Cheese Pizza   5.5 

Seasonal Wine Offerings 

Premium Draft   5 

House Wine   4 

Happy Hour 
Served 4-7 Daily 

(Valid Dine in Only) 

Buffalo Wings   5 

Doheny Dip   5.5 

Chicken Tenders   5 

Follow Us 

 Monday  
 $4 margarita 
1/2 off nachos 

 

Tuesday  
$5 draft beer 

1/2 off Doheny dip 
 

Wednesday 
1/2 off bottles of house wine 

1/2 off wings 

  Thursday 
$2 off select wines by the glass 

$3 off  Killer Dana Burger 
 

Friday 
$5 draft beer 

$5 off fish and chips 
 

Saturday 
$5 Stella draft 

$2 off pizza 

Daily Specials 

Sunday 
$5 draft beer 

20% off all food 

Well Drinks   4.5 



Follow Us 

From The Kitchen 

Served 5:00pm-10:00pm 
 

Starters 
The Doheny Dip  

 Roasted artichoke and parmesan cheese in a 
rich and creamy sauce served with grilled 

tomato sesame flatbread 
11 
 

Chicken Nachos  
Piled high with cheddar and jack cheeses, 

refried pintos, guacamole, sour cream, 
roasted salsa, black olives, and jalapenos 

11 
 

Chicken Tenders 
Hand breaded, served with ranch or honey 

barbeque dipping sauces 
10 

Blackened Ahi Tacos 
Two Saku Ahi tacos,  with Chipotle sour 

cream, shredded lettuce, and  
Peruvian slaw on the side 

11 
 

Jumbo Wings 
Dry rub roasted, tossed in your choice of 

buffalo or honey barbeque sauce 
10 
 

Chicken Tortilla Soup 
Creamy and unique with a bit of a kick, 
topped with avocado, tortilla strips, and 

sour cream 
c 5 / b 8  

Margherita 
Tomatoes marinated in, garlic, basil,  

with fresh mozzarella  
12 

 

Barbequed Chicken 
Charred pineapple, caramelized red onions, 

and mozzarella-cheddar cheese blend 
14  

 

The Works 
Italian sausage, meatballs, ham, pepperoni, 

onion, and olives 
15 

 

Chicken Artichoke 
Duo of white and red sauces, bacon, garlic, 

tomato, and onion 
14 

 

 

Salads 
 
 

House  
Fresh baby spinach tossed with avocado vinaigrette, roasted sweet corn, diced tomatoes, and 

queso fresco 
7 
 

Barbeque Chopped  
Grilled chicken, roasted corn, green onions, roasted red bell-pepper, cheddar cheese, tortilla 

strips, bacon and BBQ-ranch dressing with romaine 
13 

 

Crispy Salmon and Flat Bread 
Seared salmon Pillard, baby field greens, carrots, roasted red bell pepper, feta cheese & mari-

nated tomatoes tossed in roasted shallot vinaigrette 
16 

 

Cobb 
Grilled chicken, blue cheese, hard boiled eggs, diced tomato, avocado,  

and Apple-Wood bacon tossed with romaine and your choice of dressing 
13 

 

Fried Tender Salad 
Baby greens, cheddar cheese, green onion, roasted red pepper, grilled corn, and chopped bacon, 

with ranch 
14 

 

Pizzas 
 

 

Build Your Own 
Choice of the following toppings: 

Ham, pepperoni, sausage, fresh tomato, jalapeños, mushrooms , olives, red onions, pineapple, 
garlic, or artichoke. With white or red sauce 

11 
Add $1 for Each Topping 



Follow Us 

Between the Bread 
 

 

The Killer Dana Burger * 
Grilled onions, mushrooms, avocado, Apple-Wood bacon with your choice of cheese 

15 

 
Kobe Sliders 

Three Australian Kobe Beef patties served on a Hawaiian roll with Chipolini onions and 
 béarnaise sauce accompanied by fresh Kettle Chips 

13 

 
Ahi Panini * 

Grilled medium rare with red onions, garlic-lemon aioli, baby arugula on focaccia bread,  
served with fresh kettle chips 

14 
 

Classic Club 
Triple stacked with all natural turkey, Apple-Wood smoked bacon, lettuce, tomato, avocado, 

mayo, and swiss on white bread, served with fries 
12 

 

Cali Chicken Sandwich 
Marinated & grilled chicken breast, Apple-Wood bacon, avocado, fontina cheese and cucum-

ber aioli sauce, served with fries 
14 

Mainstays 
 
 

Chicken & Artichoke Penne 
Grilled chicken, Crimini mushrooms and sun dried tomatoes served in a parmesan-lemon 

cream sauce with penne pasta 
17 

 

Provencal Angel Hair Pasta 
Sautéed chicken, garlic, tomato, basil, kalamata olives, red onion, and parmesan cheese 

18 
 

Fish & Chips 
Alaskan cod dipped in Newcastle® batter and  fried . Served with kettle chips, homemade dill 

tartar sauce and Peruvian coleslaw 
15 

 

Cajun Jambalaya 
Braised in a potent Cajun tomato sauce with shrimp, blackened chicken, andouille sausage,  

and rice  
17 

 

Huli Huli Salmon 
Pan-seared Atlantic salmon topped with a Hawaiian barbeque glaze and pineapple chutney, 

served with sticky white rice and caramelized Brussels sprouts     
24 

 

Natural Prime Rib Eye * 
Garlic parmesan potato wedges, caramelized Brussels sprouts, topped with garlic compound 

butter 
prepared blackened, or grilled 

28 

 

*The consumption of raw and undercooked meat, poultry, seafood, shellfish and eggs may 
increase your risk of food borne illness. 

Parties of 6 or more, or checks totaling more than $100, will have an 18% gratuity added 
Checks that are not closed prior to closing time will have an 18% gratuity added 


