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BUD LIGHT | BUDWEISER | COORS LIGHT
MICHELODB ULTRA | MILLIR LITE

CK MONDAVI CHARDONNAY KARDBACH

HOPPADILLO IPA
WENTE RIVERBANK REISLING

SIERRA NEVADA
TORPEDO IPA

RUYFINO PINOT GRIGIO

CK MONDAVI MERLOT
.DOI\'Ibe Bl Ol\ D.L.J :{.LJ.LJ

LB
CK MONDAVI CABIRE
{ONDAVI CABRRNET ST.ARNOLD LAWK MOWER

CUCUMBER MANGO PEACH
$ TQTD PINEAPPLE CRUSH MARTINI
\ 4‘ HO.[,\J Df(‘ SKYY Pineapple & ABSOLUT Mango &
COCKTAILS fresh cucumber ABSOLUT Peach
SAMDBUCA 75 COCONUT
MANGO TANGO Tito's, fresh raspberry, MOJITO
MAT TAT fresh blackberry & topped Bacardi Coconut Rum,
Smirnoff Mango, lime & with champagne lime & pineapple juices
pineapple juices, orgeat with lavender & mint
&grenadine AGAVIE
NIECTAR

MARGARITA €D



MONDAY=FRIDAY | 4=7PNM

> 5 & NAKEI SINLISS TXAS
—  MARGARITA STRAWBIRRY MULE
Sauza Hornitos Plata, MOJITO Deep Eddy, lemon
Patron Citrénge & agave Bacardi Limén Rum, & lime juices, ginger
nectar with fresh lime strawberry purée & mint liqueur & Fever Tree
(approx. 115 calories) €N (approx. 113 calories) €3N ginger beer

*5 YOU CALL IT

@ Savin' some calories!

. %6 PREMIUM COCKTAILS

BUCA BEIGNIETS BRUGSCHETTA MARGHERITA (e
mozzarella, prosciutto, balsamic-marinated PIZZA ~
jalapefio-basil, balsamic glazes tomatoes, basil, Parmesan sauceless pie with

cheese, ciabatta bread Q) mozzarella, tomatoes,
SMOKED basil & aged Parmesan
SALMON SHRINMP & cheese @@
in-house smoked salmon, CRAD DIP
dill crema, tomato relish, poblano peppers in baked CHICKEN &
with toast points cheeses, tortilla chips BELYF SATAY

with teriyaki & sriracha

0 vegetarian



CHARCUTERIE BOARD

chef selection of cured meats, cheeses, house-crafted fig jam & pickled vegetables

m speck ham (ltaly) » bresaola beef (Italy) » St.Andre Triple Créme (France) * Cabot white cheddar (New England)  Manchego (Spain)

BUCA SMOKID
BEIGNETS SALMON
mozzarella, prosciutto, in-house smoked salmon,
jalapefio-basil, balsamic glazes dill crema, tomato relish,
with toast points
SHRIMP
CEVICHER CHICKIN
shrimp, lime juice, jalapefio, & BDELY
red onion, cilantro e SATAY
with teriyaki & sriracha
CALAMARI
FRITTI BRUSCHETTA
amaretto-marinated, cherry balsamic-marinated tomatoes,
peppers, marinara basil, Parmesan cheese,

ciabatta bread (@)
GOAT CHEESE-

STUFFED SIEARED DUCK
ARTICHOKIES BRIEAST
baked, served with toast points 0 parsnip purée, oyster mushrooms,

leeks, chipotle-honey gastrique

SEARED TUNA BIANCA FLATBRIEAD
sesame-coated, Asian creamy white cheese, mozzarella, prosciutto,
plum sauce sun-dried tomatoes, fresh basil, crushed

red pepper, Parmesan cheese



MARGHERITA
sauceless pie with mozzarella,
tomatoes, basil & aged
Parmesan cheese (@)

BUILD YOUR OWN

AMERICAN PIR

Canadian bacon, pepperoni, ltalian
sausage, ground beef, house-made
Italian pizza sauce, fresh mozzarella

marinara & mozzarella included: additional toppings extra

BUD LIGHT
BUDWEIGEE
COORS LIGHT
MICHELOB ULTRA

MILLER LITE

0 vegetarian

BLUE MOON

HEINEKEN LIGHT

O gluten-containing ingredients

THE COSMO
Canadian bacon, portobellos,
Italian sausage, house-made
spicy vodka sauce, gouda,
goat cheese

Allergies? Our kitchen uses wheat, soy, milk, egg and nut products. Please talk to a manager & chef about your dietary restrictions.

Consuming raw or undercooked meat, poultry, shellfish or eggs may increase your risk of foodborne illness.



CAVIT LUNETTA
PROSTCCO, Italy

WOLY BLASS BRUT,

Australia

BERINGER WHITEHE
ZINFANDIL, North Coast
WENTE "RIVERBANK"
RITSLING, Monterey
NOBILO SAUVIGNON
BLANC, New Zealand
RUFFINO PINOT GRIGIO,
Italy

SANTA MARGHERITA
PINOT GRIGIO, ltaly

CK MONDAVI CHARDONNAY,
Willow Springs

ESb HI "{T.“LI.LJ (/ "{.L.J.L.A
CHARDONINAY, Monterey
WENTE "RIVA RANCH"
CHARDONNAY, Arroyo Seco

KENDALL JACKSON
CHARDONNAY, California

MONTES PINOT NOIR,

Chile

ROSENDLUM "OLD VINES"
ZINFANDIL, Sonoma Valley

CK MONDAVI MERLOT,
Wildcreek Canyon

FRANCISCAN "ESTATE"
MIERLOT, NapaValley
PASCUAL TOSO "ESTATE"
MALDIC, Argentina
"LUNATIC" RED BLEND
LUNA VINEYARDS

Napa Valley

CK MONDAVI CABERNIET,
Wildcreek Canyon

HOGUL CABERNET,
Columbia Valley

CLOG DU BOIS CABERNET,

Alexander Valley

SANCTUARY CABERNET,
Napa Valley



& TEXAS MULL
S Deep Eddy, lemon & lime
juices, ginger liqueur &
FeverTree ginger beer

MANGO TANGO
MATI TAT

Smimoff Mango, lime &
pineapple juices, orgeat
& grenadine

MANGO PEACH
MARTINI
ABSOLUT Mango &
ABSOLUT Peach

SAMDBUCA
SLING=BACK
Tito's, St-Germain

& champagne

@ Savin' some calories!

CUCUMDBIER
PINEAPPLE
CRUGH

SKYY Pineapple &
fresh cucumber

PINK
LEMONADE
ABSOLUT Citron with
cranberry & lemon juices
(approx. 105 calories) @

COOL CUCUMBER
MARTINI
Beefeater Gin, lavender

syrup, fresh lime juice &
muddled cucumber

SAMDBUCA 75
Tito's, fresh raspberry, fresh
blackberry & topped with
champagne

@ no gluten-containing ingredients

AGAVI NIECTAR

MARGARITA

DRAGON BERRY

Bacardi Dragon Berry Rum
infused with strawberry
& dragon fruit

NAKED
MARGARITA
Sauza Hornitos Plata,
Patrén Citrénge & agave
nectar with fresh lime
(approx. 115 calories) ¢

COCONUT
MOJITO

Bacardi Coconut Rum, lime
&pineapple juices with
lavender & mint

SINLIISS
STRAWDIRRY
MOJITO

Bacardi Limdn Rum,
strawberry purée & mint
(approx. 113 calories) ¢




FINISH

O no gluten-containing ingredients

¢ STICKY BERRY CREME

- TOFFLL COBBLIR BRULILI

. PUDDING STREUSEL classic vanilla bgan

*  bread pudding, toffee with vanilla bean custard, caramelized .
° sauce, rispy candy cup, ice cream sugar crust, seasonal berries
 vanilla bean ice cream

. LCADIENT

- TIRAMISU CHOCOLATE

. espresso ladyfingers, TOFFIT TORTE

*  sweetmascarpone o X

. with pieces of Heath

. bar candy @

ES AND NTS
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