
W i n e  b y  t h e  G l a s s
HO USE  CHOICE  WHITE

Gl a s s  -  5

1 / 2  Ca ra fe  -  9

HO USE  CHOICE  R ED
Gl a s s  -  5

1 / 2  Ca ra fe  -  9

MONTA S OLO
PINOT  GR IGIO  V ENETO

Gl a s s  -  5

PEIR ANO  CH A R D ONN AY
Gl a s s  -  6

KEND A LL  JA CKS ON
CH A R D ONN AY

Gl a s s  -  7

PEIR ANO  OLD  V INES
ZINFANDEL

Gl a s s  -  6

FO URTEEN  H ANDS
CA B ER NET

Gl a s s  -  7

SPANN  V INEYA R DS
R USSI AN  R I V ER  SIR A H

Gl a s s  -  7

TR INITA S  CELL A R S
OLD  V INE  ZINFANDEL

Gl a s s  -  8

Gl a s s  -  6

PEIR ANO  PETIT  SIR A H

11 - 2  M o n - S a t

5 - 10  W e d - S a t

10 - 2  S a t - S u n

LUN CH

H O UR S

D INNER

B R UN CH

(Starting April 17, 2010)

D e s s e r t s

TABLESIDE BANANA’S FOSTER FOR TWO - 8

SQ1 SIGNATURE BREAD PUDDING - 5

DOUBLE CHOCOLATE CAKE - 5

PRALINE AND GODIVA CHOCOLATE CANDIED 
BACON - 7

S t a r t e r s

Roma Tomato · Olive Oil · Basil · Sea Salt · Reggiano · 
Crostini - 5

VA LDER R A M A  B R US CHET TA

Artichoke Hearts · Spinach Garlic Aioli · Provolone · 
Reggiano · Mozzarella · Crostini - 7

SPIN A CH  A RTICHOKE  DIP

Smoked Lardon · Grape Tomato · Basil · Confit Dust · 
Parmesan - 7

TA B LESIDE  L A R D ON  TOM ATO  BIS Q UE

Buffalo Mozzerella · Roma Tomato · Basil · Parmesan 
Reggiano - 6

PANKO CRUSTED MOZZERELL A ROUNDS

Steak Tartare  · Carpaccio · Wasabi Barbeque Sauce · 
Seasonal Garnish - 11

TEX A S  SUSHI  

Spring and Romaine Mixed Greens · Green Apple · 
Candied Cayan Walnuts · Choice of Dressing - 9

S Q1  CL A SSIC  B LUE  CHEESE  S A L A D

Chicken · Mixed Romaine Salad Greens · Avocado · 
Bacon · Dressing Choice - 9

S Q1  CL A SSIC  S O U TH W EST
CHICKEN  S A L A D

Romaine · SQ1 Caesar Dressing · Sea Salt Crostini · 
Parmesan Cheese - 7

Add Chicken - 9

CA ES A R  S A L A D

Raspberry Vinaigrette · Couscous · Seasonal 
Vegetables - 19

CR ACKED PEPPER CARMELIZED SALMON

Heirloom Tomato Relish · Garlic Mashers · Seasonal 
Vegetables - 15

SQ1 CL ASSIC AIRLINE CHICKEN BREAST

Veloute Sauce · Garlic Mash · Gorgonzola Cheese · 
Seasonal Vegetables - 16

WA LNU T  CR USTED  CHICKEN  W ITH
GOR GONZOL A  V ELO U TE

Field Pepper Gravy · Horseradish-Bacon Potatoes · 
Seasonal Vegetables - 16

CHICKEN  FR IED  R IB EY E

7oz Prime Tenderloin · Peppercorns · Brandy · 
Pan Jus Cream Sauce · Duck Fat Fries · Onion Puree 

Ketchup - 24

STE A K  AU  P OI V R E

E n t r e e s
Add Soup or Salad - 2

Chicken · Rosemary · Red Onion · Gorgonzola Cream 
Sauce · Parmesan Reggiano · Fusilli - 13

S Q1  CL A SSIC  DELL A  NON A

Prime Tenderloin Tips · Red Onion · Mushroom · 
Chipotle Cream Sauce · Penne - 14

S Q1  CL A SSIC  CHIP OTLE  B EEF

Kobe Beef · Lamb · Buffalo · Marinara · Ricotta Cheese 
· Mozzarella · Arugula · Hand-Pressed Pasta - 16

THUNDER ING  HER D  L A S A GN A

Eggplant &  Portabella Mushrooms · Vodka Putineska 
Sauce · Fire-Roasted Tomatoes · Leeks · Linguini - 12

Substitute Shrimp - 3

STELLINE

Roma Tomato•Basil•Garlic•Parmesan•Angel Hair - 11
TOM ATO  B A SIL  FOND U

CHICKEN  MUSHRO OM  A LFR ED O
Chicken • Spinach • Parmesan 

Reggiano•Mushroom•Alfredo Sauce•Penne - 13

Parties of 6 or more will have an 18% gratuity added.

Soubise with Green Apple Reduction - 19

Shallot, Jalepeno, and Bacon Stuffing - 19

Chile Arbol Spice Rub - 17

All Chops come with Blackberry Dijon Sauce · Braised 
Greens · Rustic Potatoes

CHISELED  P OR K  R IB  CHOP


