MAIN MENU
U R BAN A P PS
BAKED SPINACH
ARTICHOKE DIP 10.95
with tortilla chips
EMPANADA TRIO 11.95
chicken, pork, refried bean
empanadas, green olives, bell
peppers, creamy parmesan sauce,
lime chipotle aioli
GF

STEAK QUESO 13.95
grilled bistro filet, cheese, tomato,
cilantro, avocado, corn tortilla chips

GF SHORT

RIB TACOS 14.95
dark beer & chipotle pepper braised
short rib, grilled corn tortillas,
cilantro avocado relish

AVOCADO DELIGHTS 10.95
panko bread crumbs, stuffed with
cheese & pico de gallo, roasted garlic
cilantro dipping sauce
GF

GF

S A LA D S
Add Chicken 7 · Salmon 8 · Shrimp 7 · Steak 9
GF

NAUGHTY BLUE
CHEESE CHIPS 9.95
water-thin homemade chips, blue
cheese crumble sauce

CAESAR SALAD 9.95
romaine, shaved parmesan, herbed
crostini, homemade caesar dressing

079 CEVICHE 13.95
shrimp, fish, citrus juice, tomatoes,
cilantro, onions, tortilla chips

PECAN CRUSTED
CHICKEN SALAD 14.95
arugula, kalamata olives, cherry
tomatoes, feta cheese, balsamic
vinaigrette

FRIED CALAMARI 13.95
lightly breaded and tossed in a sweet
chili sauce
GF

SALMON SALAD 15.95
mixed greens, pan seared salmon,
cherry tomatoes, red onions, goat
cheese, champagne vinaigrette

GF

JICAMA SALAD 10.95
baby arugula, jicama, red bell pepper,
corn, cilantro, toasted sunflower seeds,
chipotle lime vinaigrette

GF

STEAK SALAD 16.95
mixed greens, blue cheese, pickled
beets, shaved red onions, cherry
tomatoes, candied pecan, balsamic
vinaigrette

GF

SHRIMP SALAD 14.95
romaine lettuce, mixed greens, grilled
shrimp, roasted red bell peppers,
olives, feta cheese, red wine vinaigrette

GF

AHI TUNA SALAD 16.95
quinoa, kale, crusted black pepper
tuna, roasted pineapple, red bell
peppers, tomatoes, honey lime
vinaigrette

GF

GREEK SALAD 10.95
hearts of romaine lettuce, tomatoes,
feta cheese, black olives, red onions,
cucumbers, red wine vinaigrette

HAN D H E L D S
served with homemade french fries | substitute fries for one of the following:
soup, house salad, vegetables, or sweet potato fries 3.00

SANDWICHES

WRAPS

CALIFORNIA CHICKEN 12.95
grilled chicken breast, brioche
bun, pepper jack cheese, avocado,
lettuce, tomato, red onion,
chipotle mayo

CHICKEN SALAD 11.95
chicken salad, cranberries, pecans,
green bell peppers, spring mix

MEATLOAF 11.95
homemade meatloaf, texas
toast, mashed potatoes, gravy,
caramelized onions
PULLED PORK 11.95
creamy coleslaw, bbq sauce,
chopped onions, pickled jalapeños

BUFFALO CHICKEN 12.95
frank's sauce, lettuce,
tomatoes, diced avocado, blue
cheese crumbles, ranch
GRILLED VEGGIES 9.95
grilled onions, tomatoes, zucchini,
squash, green & red bell peppers,
mushroom, lettuce

STEAK 16.95
grilled tender steak, blue cheese
aioli, arugula, caramelized onions

STEAK WRAP 16.95
grilled tender steak, blue cheese
aioli, arugula, caramelized onions,
spring mix

CUBANO 12.95
canadian bacon, pulled pork,
ciabatta bread, pickles, dijon
mustard, swiss cheese

GRILLED CHICKEN 12.95
grilled chicken breast, spring mix,
tomatoes, cheddar cheese, cilantro,
mayo

BLACKENED CHICKEN 12.95
romaine lettuce, baby arugula,
tomatoes, crispy onions, feta
cheese, homemade anchovy aioli

SHRIMP WRAP 12.95
pan seared shrimp, spring mix,
tomatoes, onions, cilantro, wasabi
mayo

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.
**Please notify your server if you have any food allergies or dietary restrictions.

URBAN SALAD 10.95
baby spinach, shaved red onion,
candied pecans, crumbled goat
cheese, grape tomatoes, warm bacon
vinaigrette

GF

TOMATO BASIL SOUP or
CREAMY POBLANO
Cup 6 · Bowl 8
signature

GF gluten free

vegetarian

MAIN MENU
BURGERS

PA S TA

served with homemade french fries | substitute fries for one of the following:
soup, house salad, vegetables, or sweet potato fries 3.00

Add chicken 7 · Add shrimp 7
MAC N CHEESE 13.95
penne, creamy cheese sauce, parmesan
bread crumbs
Add truffle oil 1.00
Add bacon or jalapeño sausage 5.00
LINGUINI CARBONARA 15.95
linguini, peas, bacon, signature homemade
carbonara sauce
CREAMY PESTO 13.95
penne, creamy pesto sauce, tomatoes, red
onions, parmesan cheese
FETTUCCINE ALFREDO 13.95
fettuccine, homemade alfredo sauce
CHEESE RAVIOLI & SHRIMP 16.95
four cheese stuffed ravioli, blackened
shrimp, creamy vodka tomato sauce,
parmesan cheese

F L AT B R E A D S
URBAN 12.95
pear, brie cheese, arugula, truffle oil
MARGARITA 9.95
mozzarella cheese, tomato, fresh basil
STEAK & BLUE CHEESE 16.95
caramelized onions, blue
cheese aioli, sprouts
WILDWOOD 12.95
pulled pork, bbq sauce, chopped onion,
cheddar cheese
VEGAN 9.95
grilled veggies, arugula, red wine
vinaigrette
SALMON 14.95
smoked salmon, brie cheese, baby
arugula, mustard vinaigrette

THE CLASSIC* 10.95
homemade patty, brioche bun, lettuce,
tomato, onion, pickles, dijonnaise
Add cheese or bacon 1.00ea

THE TEXAN* 13.95
homemade patty, brioche bun, cheddar
cheese, bbq sauce, pulled pork, onions,
pickled jalapeños

THE URBAN* 14.95
homemade patty, brioche bun, blue cheese,
bacon, caramelized onions, dijonnaise, fried
egg, lettuce, tomato

MUSHROOM AND SWISS* 13.95
homemade patty, brioche bun, sautéed
mushrooms, swiss cheese, crispy onions,
lettuce, tomato, mayo

THE ATLANTIC* 12.95
homemade salmon patty, brioche bun,
lettuce, tomato, crispy onion rings, spicy
tartar sauce

MAINS
GF

GF

GF

GF

FISH N’ CHIPS 18.95
atlantic cod, tartar sauce, malt vinegar;
served with homemade french fries

ROASTED PORK
TENDERLOIN 16.95
tomato jam; choose two sides
HERB CRUSTED SALMON 20.95
served with saffron cream sauce;
choose two sides

GF

BABY BACK RIBS
HALF RACK 18 · FULL RACK 30
served with fries

STUFFED CHICKEN 19.95
panela cheese & portabello mushroom
stuffed chicken wrapped in bacon with
poblano cream sauce; served with
brussels sprouts & urban potato

HOMEMADE MEATLOAF 16.95
topped with gravy; choose two sides
PECAN CRUSTED CHICKEN 19.95
choose two sides

GF

SHRIMP N’ GRITS 18.95
blackened shrimp, cheese grits, spicy
lemongrass sauce

GF

BAJA FISH OR
SHRIMP TACOS 13.95
choice of crispy/ grilled fish or shrimp,
cabbage, chipotle lime mayo, avocado;
served with homemade french fries &
corn tortillas
Substitute flour tortillas 1.00

BRAISED SHORT RIB 28.95
dark beer & chipotle braised short rib,
garlic mashed potatoes, house made
chipotle demi glaze

GF

PORK CHOP 22.95
pan-seared pork chop stuffed with
goat cheese & spinach with a brandy &
peppercorn cream sauce

GF

REDFISH 24.95
grilled red fish filet, spicy papaya bouillon,
sauteed green beans

GF

RAINBOW TROUT 22.95
pan-seared trout, artichoke, mushroom,
lime tobiko sauce

SIDES

ALL SIDES 6
steamed broccoli · french fries · risotto · sautéed spinach
roasted potatoes · urban brussel sprouts · mashed potatoes · sautéed kale
sweet potato fries · green beans · roasted vegetables · onion rings* (contains gluten)
*All sides are gluten free and vegetarian unless otherwise stated

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.
**Please notify your server if you have any food allergies or dietary restrictions.

signature

GF gluten free

vegetarian

