
KOCKTAIL HOUR: BAR & LOUNGE MENU
FRIDAY & SATURDAY | 3:00PM - 5:00PM

20% off “To Start & To Share” items | $2 off all wines by the glass, draft beer, and well alcohol

TO START & SHARE
CHIPS TO DIP | 18 

salsa roja, guacamole, cotija
add queso sauce +3

CHICKEN WINGS | 17
hot honey glaze, buffalo sauce or gochujang tamari 

ASIAN BBQ PORK RIBS | 21
papaya kale slaw

DEVILED EGGS | 22
rotating trio of deviled eggs

AHI TUNA NACHOS | 23
crispy wontons chips, ahi tuna, avocado, mango,
ginger, togarashi, furikake, spicy mayo, eel sauce 

 
FLATBREAD FEATURE | MP

Chef's weekly flatbread creation

SALADS
HEARTS OF PALM CAESAR | 18

romaine, kale, anchovies, sourdough croutons, 
buttermilk caesar dressing

chicken +8 shrimp +9 salmon +10 steak +12

 BEETS BY BLAIS | 19
heirloom red beet, kale, quinoa, cranberries, 

candied cashews, pomegranate dressing

HANDHELDS
served with fries & pickle

PASTRAMI SLIDERS | 18
hot honey caramelized onions, bacon jam, 

provolone, tamarind mustard

BLAIS SMASH BURGER | 20
two angus patties, american cheese, lettuce, 

tomato, onion & catalina sauce
add bacon +4 add avocado +4

KESTREL PRIME DIP | 23
french roll, swiss cheese, onions, 

tamarind au jus, creamy horseradish

WARNING: Certain foods and beverages may expose you to chemicals known to the State
of California to cause cancer, birth defects, or other reproductive harm. Consuming raw or

undercooked foods may increase your risk of foodborne illness.

J Vineyards, Pinot Noir, Russian River, CA | 25

Artezin, Old Vine Zinfandel, Mendocino, CA | 12

Red Schooner by Caymus Voyage, Malbec, Argentina | 20

Orin Swift “ADVICE FROM JOHN”, Merlot, St Helena, CA | 20

Denner Night Shade, Red Blend, Paso Robles, CA | 15 

Cooper & Thief, Red Blend, Paso Robles, CA | 20
Smith & Hook Reserve, Cabernet Sauvignon, Paso Robles, CA | 15

Grgich Hills Estate, Cabernet Sauvignon, Sonoma County, CA | 25

12 for $12 
Premium Liquor

Coors Light | 9
Michelob Ultra | 9

Modelo | 10
Coachella Valley Brewing, Hazy IPA | 10
Coachella Valley Brewing, Blonde | 10

La Quinta IPA Even Par | 10
Pacifico | 10

805 | 10
Rotating Seasonal | 10

Reds

Whites

Drafts

VODKA 
grey goose, chopin, belvedere

TEQUILA 
patrón silver, patrón reposado, don julio añejo

BOURBON / WHISKEY / SCOTCH
knob creek, woodford reserve, bulleit, macallan 12

GIN
hendrick’s, glendalough rose gin

Avissi DOC Prosecco, Veneto, IT | 16

VARA Brut Rose, Lodi & Central Valley, CA | 14

Candoni Organic, Pinot Grigio, Pavia, IT | 12

J Vineyards, Pinot Gris, CA | 15

Whitehaven, Sauvignon Blanc, Marlborough, NZ | 11

Grgich Hills Estate, Sauvignon Blanc, Napa Valley, CA | 20

Rodney Strong, Chardonnay Chalk Hill, Sonoma, CA | 17

Rombauer, Chardonnay, Carneros, CA | 24

Whispering Angel, Rose, Cotes De Provence, FR | 17
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