
SPARKLING & ROSE WINES (GLASS | BOTTLE) 
Freixenet Carta Nevada Brut, Spain, 2019 ..................................................................  6   
Gambino Brut, Italy, 2022 .............................................................................................  6  | 22 
Josh Cellars Rose, California, 2020 .............................................................................. 13 | 45 

WHITE WINES (GLASS | BOTTLE) 
Revel Palm Desert House Chardonnay, California, 2020 .........................................  6  
Hayes Ranch Chardonnay, California, 2021 ................................................................  9 | 28 
Ferrari-Carano Fume Blanc, California, 2021 ..............................................................  | 45 
Chateau Ste Michelle Riesling, Columbia Valley, Washington, 2020.................... | 36 
Justin Sauvignon Blanc, California Central Coast, 2020 ..........................................  13 | 48 
Barone Fini Valdadige Pinot Grigio, Italy, 2021 ........................................................  11 | 40 

RED WINES (GLASS | BOTTLE) 
Revel Palm Desert Cabernet Sauvignon, California, 2020 .......................................  6 
Three Rivers Winery Cabernet Sauvignon, Columbia Valley, 2019  .......................  30 
Josh Cellars Cabernet Sauvignon, California, Washington, 2017  ..........................  13 | 45 
Kim Crawford Pinot Noir, New Zealand, 2020  .........................................................  | 45 
The Immortal Zinfandel Old Vine, California, Lodi 2020  ........................................  35 
McManis Merlot, Lodi, California, 2019  .....................................................................  10 | 30 

BEERS 
Bud Light, Missouri .....................................................................................................  5 
Samuel Smith, Organic Lager, England  ..................................................................  8 
Corona, Mexico  ...........................................................................................................  6 
Dolomitti, Italy .............................................................................................................  8 
Stella Artois, Belgium  ................................................................................................  8 
Ayinger, Bavarian Pils .................................................................................................  8 

COCKTAILS 
Mimosa .........................................................................................................................  8 
Bellini ............................................................................................................................  8 
Martini .......................................................................................................................... .8 
Manhattan ....................................................................................................................  8 
Margarita ......................................................................................................................  8 
 



 

PASTA  
Fusilli Pesto   ....................................................................................................................  18 
Cherry tomatoes and grilled chicken 

Linguine & Clams* ..........................................................................................................  22 
Linguine, white wine, garlic and butter sauce, garlic bread 

Spaghetti & Meatballs  ..................................................................................................  18 
House marinara 

Chicken Alfredo……………………………………………………………………………………….. 18  

Shrimp Alfredo ............................................................................................................... . 22 
Fettuccini pasta with classic creamy white sauce topped with pecorino Romano cheese  

 
PIZZA 
Cheese (VG) ......................................................................................................................  11 
Mozzarella, ricotta, garlic, marinara 

Meat Lovers …………………………………………………………………………………….…....15 | 18 
Pepperoni, salami, ham, ricotta, mozzarella, marinara 
Chicken Pesto  .............................................................................................................  13 | 15 
6” or 11,” chicken breast, cherry tomatoes, garlic, pesto  

Tomato & Mozzarella (VG)  .........................................................................................  13 | 15 
6” or 11,”  fresh mozzarella, tomato sauce  

Chicken Garlic Alfredo…………………………………………………………………………….13 | 15  
6” or 11”, chicken breast, spinach, pecorino, ricotta, alfredo sauc  

NON-ALCOHOLIC BEVERAGES 

We create authentic food from scratch. We use fresh, responsibly sourced, seasonal ingredients and culinary 
creativity. We are guided by environmentally held practices, avoid additives, chemicals and preservatives.  

Fountain Soda  ...................................  2 

Tea (Hot Teavana or Iced)   ...............  2 

Juice  ...................................................  2 

Milk ......................................................  2 

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or shellfish reduces the risk of foo d borne illness. Individuals with certain health conditions 
may be at higher risk if these foods are consumed raw or undercooked.                          (VG) Vegetarian      (V) Vegan     (GF) Prepared without Gluten 

Coffee (Hot or Iced) ..........................  2 

Americano (Hot or Iced) ..................  3 

Cappuccino / Latte (Hot or Iced) ...  3.5 

 



A 

SOUPS 

DESSERTS 

Today’s Soup  ................................... 4 | 6

DIPS &  
SMALL PLATES 

Featured Cake & Tart  .....................  8 

Warm Brownie Sundae  ..................  6 
Whipped maple cream 

Cinnamon Roll  .................................  4 

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or shellfish reduces the risk of foo d borne illness. Individuals with certain health conditions
may be at higher risk if these foods are consumed raw or undercooked.                          (VG) Vegetarian      (V) Vegan     (GF) Prepared without Gluten 

Shrimp Ceviche* ................................  15 
Lime marinated shrimp, cucumber, onion, 
cilantro, tomato, avocado, sweet potato  
chips 

Chicken Wings  ..................................  13 
BBQ, sweet chili, teriyaki, naked 

Steamed Clams  .................................  15 
White wine garlic, butter sauce served with 
crostini bread 

Fried Calamari Calabrian ..................  13 
Chili remoulade 

Chips & Salsa (VG) ..............................  5

Two Beef Sliders   ...............................  13 
Gruyere cheese, balsamic caramelized 
onions, garlic aioli 

Trio Salad ............................................  13 
One scoop of egg, chicken, tuna salad with 
choice of toast 

Avocado Egg Rolls (VG) .....................  11 

SALADS 

Mandarin Chicken  ............................  15 
Marinated citrus chicken, napa cabbage, 
toasted almonds, mandarin oranges, dried 
cranberries, crispy noodles, hot cucumber, 
sesame dressing 

Caesar (VG)  .........................................  8 
Romaine, parmesan snow, herb croutons, 
Caesar dressing 

Quinoa & Spinach (VG)  .....................  13 
Edamame, cranberries, cucumber, tomato, 
olives & red wine and shallot vinaigrette 

Citrus (VG)  ..........................................  13 
Mixed greens, arugula, candied walnuts, 
shaved fennel, beets, citrus segments, 
charred avocado, honey lemon dressing

Gelato Scoop  ...................................  2 
Ask our server for today’s offerings

HANDHELDS 

Turkey Club  ........................................... 13 
Turkey, bacon, lettuce, tomato, herbed 
garlic mayo on a rosemary loaf 

French Dip .............................................. 15 
Shaved roast beef, Swiss cheese on a 
French bread served with au jus and 
horseradish 

The Revel Burger*  ................................ 11 
Angus beef or turkey burger, brioche bun, 
lettuce, tomato, onions, pickle and french fries  
Upgrade to Beyond burger (+3) 
Add bacon (+2), avocado (+2), jalapeños 
(+1.5), sautéed mushrooms (+1.5), cheese 
(blue, cheddar, Swiss, pepper jack, 
American, jack, +1.5), fried egg (+1.5)  

Add Simply Grilled chicken (+5), shrimp (+8) or 
salmon (+8)  

Served with French fries, sweet potato fries or 
house chips.  
Substitute side salad (+2) or fruit salad (+2) 

LIGHT FARE 
Choose Two ........................................  11 
Scoop of  Tuna Salad , Egg Salad  or Chicken 
Salad  with lettuce & tomato, choice of 
bread 
Cup of soup of the day

7.12.23 Menu is subject to change. 




