Shareable
Hummus Platter

Homemade hummus and feta cheese served
with pita chips, fresh cucumber, carrot sticks
and kalamata olives. 9.99

Drunken Clams

A dozen little neck clams sautéed with fresh
leeks, basil, lemon, garlic, jalapeno and corn
on the cob, then finished with white wine.
Served with garlic bread. 12.99

Guacamole & Chips

Made to order guacamole with
fresh tortilla chips. 7.99

Wood-Fired Fontina Bruschetta

Fontina cheese baked in marinara sauce.
Served with french bread crostini. 10.99

Wisconsin Cheese Curds

Salads

All house-made dressings; ranch, blue cheese, fat free italian, honey mustard, white balsamic vinaigrette, caesar
Add to any salad: Chicken 3.00, Skirt Steak 4.00, Shrimp 4.00

House Salad Tomato, onion, cucumber and croutons.

6.99

Caesar Crisp romaine, cucumber, tomato, kalamata olive, croutons and shredded parmesan cheese
with creamy caesar dressing. 10.99

Santa Fe Chicken Salad Grilled chicken breast, roasted corn, black beans, cheddar jack cheese,
tortilla strips with bbq ranch dressing. 12.99

Warehouse Salad Fresh spinach with mango, avocado, granny smith apple, wood-roasted beet,
goat cheese and candied pecan. 11.99
Grilled Calamari Marinated calamari steak with mango salsa, cucumber,
tomato and kalamata olives. 11.99

White cheddar cheese curds in a crispy
beer batter served with sriracha
honey mustard sauce. 8.99

Chicken Chopped Salad Grilled chicken, avocado, diced tomato, manchego cheese, bacon,

Crispy Calamari

Specialt y Sandwiches

Flash fried and tossed with peppadew
peppers, capers and lemon slices.
Served with spicy garlic aioli. 9.99

Grilled Calamari

green onion, roasted corn and ditalini pasta. 12.99

All sandwiches served with house made kettle chips, coleslaw and kosher pickle spear.
Sub french fries on request. Sub baked sweet potato wedges 1.75 or wood-fired seasonal vegetables 2.00

Prime Rib Dip

Calamari steak marinated with olive oil and
citrus dressing with mango salsa. 9.99

Thinly sliced prime rib on fresh baked french bread dipped in gravy with caramelized onions,
sautéed mushroom and cheddar beer cheese. 13.99

Ultimate Nachos

Arizona Club
Smoked turkey, bacon, lettuce, tomato, cheddar jack cheese and herb mayo
wrapped in a sundried tomato tortilla. 10.99

Fresh tortilla chips topped with seasoned
ground beef, tomatoes, black olives, green
onion, pickled jalapeno peppers, black beans,
fresh avocado and cheddar jack cheese blend.
Served with salsa and sour cream. 8.99

Grilled Chicken Quesadilla

12" flour tortilla filled with roasted red
peppers, caramelized onions and
manchego cheese. Served with
sour cream and salsa. 9.99

Wood-Fired Baked Party Wings

Select your flavor: Spicy bbq, garlic parmesan
or traditional buffalo sauce. Served with your
choice of ranch or blue cheese dressing.
6 wings for 6.50 / 12 for 12.99
Add carrots and celery for 1.50

Crispy Cajun Sandwich

Creole seasoned breaded chicken breast pan-fried and topped with cheddar cheese
and remoulade sauce. 10.99

Big Cheese
Sourdough bread with melted cheddar, fontina, and american cheese finished
with bacon and tomato slices. 9.99
Grilled Chicken & Avocado

Marinated grilled chicken breast topped with avocado on a brioche bun. 10.99

Pork Belly Reuben

Slow-roasted and tender pork belly sliced thin, melted swiss cheese, andouille sausage
spiced sauerkraut, remoulade sauce and creole mustard on toasted marble rye bread. 11.99

Crispy Shrimp Tacos

Three flour tortillas with firecracker shrimp tossed in sriracha honey mustard sauce
and mango salsa. 10.99

Skirt Steak Grilled marinated skirt steak topped with caramelized onions on garlic french bread.

13.99

Grilled Jalapeno Poppers

Fresh jalapeno peppers stuffed with italian
sausage, parmesan and cream cheese. 7.99

Lettuce Wraps

Carrots, bean sprouts, cucumber, green onion,
red pepper, cilantro, crispy rice noodles and
crisp iceberg lettuce cups. Served with
a sweet thai chili sauce and a spicy
chili garlic sauce.
Chicken 12.50 / Firecracker Shrimp 14.99

Warehouse Burgers

Our hand-pattied burgers are Certified Angus Beef® cooked to order and served on a fresh brioche bun
Substitute a gluten free bun .75 / All sandwiches served with house made kettle chips, coleslaw and kosher pickle spear,
lettuce, tomato, onion on request / Sub french fries on request / Sub baked sweet potato wedges 1.75 or wood-fired
seasonal vegetables 2.00 / Add cheese: cheddar, blue, american, fontina, mozzarella, swiss, monterey jack 1.50

Warehouse

Our Certified Angus Beef® patty grilled to your liking. 10.50

Smokehouse

Topped with bbq sauce, bacon, caramelized onion, and cheddar cheese. 12.50

Soups

Californian

Wood-Fired
Baked French Onion Soup

Fried on our flat top grill with butter and served on a butter toasted bun. 10.99

Baked with a garlic crouton with fontina
and swiss cheese. 7.50

Soup Du Jour

Ask your server about our signature
homemade soup. Cup 2.99 / Bowl 4.99

Topped with avocado relish, marinated tomatoes and monterey jack cheese. 12.50

The Diner

Veggie Lover

Marinated portabello mushroom cap grilled and topped with roasted red pepper,
zucchini bacon and oven roasted tomato with herb mayo and goat cheese. 10.50

Turkey Time

Ground turkey seasoned with garlic and Italian herbs grilled and topped with
roasted red pepper, avocado and caramelized onion. 11.99
20% gratuity added for parties of 8 or more

Entrees

Includes your choice of side salad or cup of soup and your choice of fries, baked sweet potato wedges
or wood fired seasonal vegetables

Cedar Plank Salmon
Fresh atlantic salmon glazed with peach bbq sauce, grilled over a cedar plank. 19.99
Brick Chicken
Marinated half chicken with fresh herbs, garlic, and lemon. 16.99
Skirt Steak Chimichurri
8 oz marinated with fresh herbs, garlic and olive oil. 17.99
Ribeye Steak

14oz Certified Angus Beef® char-grilled to taste. 24.99

Pasta Dishes
Includes your choice of side salad or cup of soup
All pasta dishes served with garlic bread

Creole Jambalaya Pasta
Penne pasta sautéed with chicken, shrimp, andouille sausage, onion
And green peppers tossed in creole sauce. 16.99
Wood-Fired Lasagna Bolognese
Wood-fired lasagna layered with béchamel sauce, bolognese sauce,
melted mozzarella and fontina cheese. 15.99
Linguini with White Clam Sauce
Whole baby clams sautéed in a white wine butter sauce with spinach and sundried tomato. 15.99
Creamy Mac & Cheese
Cavatappi pasta tossed in a cream sauce with fontina, manchego and parmesan cheese.
Topped with garlic breadcrumbs. 11.99

Wood-Fired O ven Piz za
ALL PIZZAS ARE 12"

Build Your Own 10.50 / Additional topping 1.75 each / Add Gluten Free Crust 2.00
Ingredients: Spinach, black olive, green olive, tomato, onion, mushroom, green pepper, jalapeno,
garlic, pepperoni, sausage, bacon, ground beef, chicken and shrimp, andouille sausage

Signature Piz zas
Margarita

Fresh mozzarella, san marzano tomato, fresh basil, extra virgin olive oil, parmesan cheese. 13.99

BBQ Chicken
Bbq chicken, bacon, red onion, roasted red pepper, fresh cilantro, bbq sauce
and pizza cheese blend. 15.99
Buffalo Chicken
Buffalo marinated chicken with blue cheese crumbles, white sauce and pizza cheese blend. 15.99
Bianca

White garlic sauce, extra virgin olive oil, fresh herbs, parmesan cheese. 14.99

The “Carm”
Neapolitan style with sweet basil, oregano, olive oil, san marzano tomato
and fresh mozzarella. 14.99

Desser ts

Skillet-Baked Chocolate Chip Cookie
Topped with scoop of ice cream
and chocolate sauce. 7.99

Bread Pudding
With caramel sauce. 5.99
Key Lime Pie

5.50

Smores
Small feeds 3 / 7.99 Large feeds 6 / 14.50
Chocolate Pecan Pie 5.50

Add a scoop of vanilla ice cream. 1.99

Scoop of Vanilla Ice Cream
With chocolate sauce. 3.50

Non-Alcoholic Beverages
Coke, Diet Coke, Sprite, Lemonade, Iced Tea 2.95
Free refills on non-alcoholic beverages with food purchase.

IBC Root Beer Bottles

Regular or Diet 2.95 (no free refills)

