
FOOD MENU 

*Allergen Statement: While we do our best to accommodate all allergies, we cannot guarantee an allergen-free experience. Due to the 
manual nature of our kitchen and procurement from outside vendors, ingredients may come in contact wheat, peanuts, tree nuts, soy, 

eggs, milk, and shellfish. For more information, please speak to a manager 

SOUPS & SALADS 

 Chicken Noodle Soup……………………………………………..9 
 Tomato Soup (Vegetarian) ......................................... 12 

Served with provolone griddled cheese sandwich   

 Mixed Greens Salad (with house balsamic vinaigrette) .......... 5 

 Original Pastrami Chopped Salad ................................ 15 

Warm pastrami morsels, romaine, avocado, tomatoes, 

shredded swiss cheese, egg, pickled carrots & onions, warm 
rye toast and honey mustard dressing served on the side 

 NEW!! Seared Scallop and Rock Shrimp Salad ....... 17 

Baby spinach, toasted sesame seeds, avocado, pickled ginger, 
diced mango, cilantro and a seafood beurre blanc. 

SPECIALTIES & FAVORITES 
 Kiev Style Chopped Chicken Liver ...................... 11 

Russian Jewish nirvana served with seared rye toast, whole 

grain mustard, and cornichons 

 NEW!! Poutine ................................................... 9 
Legendary Canadian street food. French fries with cheese curd 

and brown gravy 

Add: Pastrami $7.50, Bacon $2.00  

 NEW!! Tuna Melt .............................................. 13 
Albacore Tuna, onion, celery, dill, mayo and cheddar served 

on sourdough bread. (W/ fries) 

 Herbed Chicken Sandwich ................................. 13 
Seared, garlic marinated chicken breast w/ melted provolone, 

bacon, basil aioli, shredded romaine, tomato, onion, pickle, 
served on a toasted Italian roll. 

 Barbacoa Nachos de Sinaloa .............................. 12 

Braised beef, cheddar, queso fresco, salsa verde, black olives, 

sour cream, cilantro, jicama, pickled jalapeños, and red onion 

 Tacos de Carnitas ............................................. 11 
Seared crispy carnitas, queso fresco, chipotle mayo, corn 

tortillas and pico de gallo (3 tacos) 

 Rock Shrimp Tacos ........................................... 11 
Garlic-lime butter sauce, shredded cabbage, avocado, corn 
tortillas, pico de gallo and seafood beurre blanc sauce (3 tacos) 

 Seared Tilapia Sandwich .................................... 14 
Spiced seared Tilapia filet, tartar sauce, fried onions, romaine, 

vine-ripened tomatoes, cilantro, guacamole, and side of fries  

 Spinach Artichoke Dip ....................................... 11 
Spinach & artichoke folded into a warm and creamy 

parmesan-pepper jack béchamel sauce and gratineed golded 
brown w/ panko bread crumbs and house fried tortilla chips 

PHILLY CHEESESTEAKS 
Our steaks are custom-made, straight outta Philly. Served on the 
famous Amoroso’s roll and served with a side of fries  

CHOICE OF CHICKEN OR BEEF 

Add: Avocado: $3.50, Over Easy egg: $2.00           

Garlic fry upgrade: ......$2.50 Goofy fry upgrade: ........... $6.00 
Mac & Cheese upgrade:$5.00 Brussels Sprouts upgrade: . $5.00 

 Cheesesteak Parmesan...................................... 15 

Roasted garlic-tomato sugo, provolone, fresh oregano, and of 

course parmesan cheese  

 OG Cheesesteak ................................................ 14 

Just provolone cheese and our delicious sliced rib-eye on an 

Amoroso’s roll! 

 Wit Cheesesteak ............................................... 15 

WIT Caramelized onions, WIT cherry peppers, WIT Refuge 
Cheese Sauce 

 French Onion Dip (swiss cheese) ....................... 16 

Rumor has it that this union of Paris and Philly caused such 

frenzy that the Liberty Bell was dropped and cracked  

 Cheesesteak De Arbol ....................................... 16 

Guacamole, de arbol xtra spicy sauce, sour cream, red onion, 
lettuce, tomato, cilantro and cheddar cheese  

 The Champ Cheesesteak ................................... 15 

Mushroom-onion sauteé, roasted red bell peppers, provolone 

 Western Cheesesteak ........................................ 15 

Bacon, fried onions, provolone cheese, BBQ sauce, cilantro, 

and ranch dressing 

 

FRESH GROUND CHUCK BURGERS 

Natural Certified Angus Beef, flattop-seared, (~7oz). All burgers are 
cooked slightly pink, “medium well” and served with a side of fries 

Add: Avocado $3.50, Bacon $2.00, Caramelized Onions $2.00 

Garlic fry upgrade: ...... $2.50 Goofy fry upgrade: ............ $6.00 
Mac & Cheese upgrade:$5.00 Brussels Sprouts upgrade: . $5.00 
Over Easy egg: ........... $2.00 

 Mole Burger (*Contains Peanuts) ...................... 16.5 

Mole sauce, bacon, cheddar, pickled jalapeños, red onions, 

cilantro and sliced pickles 

 Brie Burger .................................................. 17.95 

Beef burger with brie cheese, mushrooms, tomatoes and aioli 

 Cheddar Burger ................................................ 15 

Cheddar cheese, tomatoes, romaine, and red onions  

 Ohio Burger ...................................................... 15 

Slightly sweet, circa late 1800’s Akron, OH; caramelized onions 

with muenster cheese *Medium well only 

 Pastrami Burger ........................................... 17.95 

Beef burger, sliced pastrami, melted swiss, sauerkraut and 
russian dressing served on a burger bun      

ALTERNATIVE BURGERS 

 Turkey Burger ................................................... 14 

Ground turkey thigh meat, smothered with caramelized onions, 
melted swiss. Served with fries 

 Veggie Garden Burger (*Contains nuts) ............... 15 

Seared vegetable patty, melted provolone, avocado, lettuce, 

tomato, onion and romesco sauce, served with fries 

 The Lettuce Wrap (Cheddar Burger) .................. 15 

   Lettuce wrapped burger patty, cheddar cheese, vine-ripened 

   tomatoes, pickle and red onion. Served with side salad   

FRIED CHICKEN WINGS 
 Orange-Bourbon Hot Wings ................................. 9 

Served with blue cheese dressing ($2.00 extra dressing) 

 Hot Wings ........................................................... 9 

Tossed in a tapatio-butter hot wing sauce; served with ranch 

 Spicy Thai Peanut Wings (*Contains Peanuts) ......... 9 

BITES & SIDES 
 NEW! Onion Rings .............................................. 7 

 French Fries ........................................................ 6 

 Garlic Fries (perplexingly austere) ............................ 7 

 Goofy Fries, ...................................................... 10 
(Garlic fries with Refuge cheese sauce & pastrami) 

 Gratinéed Mac & Cheese ..................................... 9 

 Cole Slaw ............................................................ 6 

 Brussel Sprouts ................................................... 8 
Roasted with bacon and caramelized onions 

 House Pickled Vegetables .................................... 7 
Chef’s selection of tangy & slightly sweet chilled pickled 

vegetables a must have with pastrami! 

PASTRAMI PATHOS 
Custom-trimmed, by hand, from the ‘heart of the navel’. Served 
seductively warm on toasted rye bread with pickles and pickled 

onions   Half sandwiches available for $11 

Add: Chopped Liver………………$4   Avocado…………………$3.5 

 Reuben ........................................................ 18.95 
Pastrami, sauerkraut, melted swiss, crazy russian dressing and 

toasted rye 

 The Toasted Slaw #19 ................................. 18.95 
Pastrami, coleslaw, swiss (not melted), crazy russian dressing 

and toasted rye 

 Swiss & Mustard ..... ……………………………………18.95 
Pastrami, swiss, toasted rye and Gulden’s mustard 

DESSERT 
 Root Beer Float (No free refills) ..................................... 6 

 Vanilla Ice Cream ...................................................... 5 

 Superlative Bread Pudding ....................................... 7 
Bourbon caramel sauce, and whipped cream  

*Add Vanilla Ice Cream, $3 

 Chocolate Pot De Crème  ..................................... 4 

 
 



DRAUGHT, WINE AND CIDERS 
DRAUGHT BEER LIST  

ALLAGASH WHITE, PORTLAND, ME 25cl .................................... 6 

5% ABV, Brewed with a generous portion of wheat and spiced 
with coriander and orange peel, this beer is very refreshing 

RADEBERGER PILSNER, GERMANY, 40cl/1Ltr ...................... 6/13   
4.8% ABV, A pilsner style beer charac terized by its dazzling and 
refreshing taste and has long been enjoyed by German nobility 

LOGSDON FAR WEST VLAMING, HOOD RIVER, OR 25cl .......... 9 

6.5% ABV Flanders style Red Ale; aged in oak barrels to 

develop complex richness, soft tannins, and fruity tart character. 

The aged beer is then blended with young beer to create the 
desired balance of malt sweetness with a dry finish 

FIELDWORK VANILLABERRY, BERKELEY, CA 25cl .................... 8 

6.8% ABV, A tart kettle Sour Ale with loads of berries and 

vanilla, tasting like our parfait beers but vegan friendly 

NORTH COAST PRANQSTER, FORT BRAGG, CA 40cl ................. 7 

7.6% ABV, Creamy, Belgian style blonde, citrusy and creamy a 

Four-time world beer championship gold winner 

TRIPEL KARMELIET, BELGIAN, 33cl ........................... 10 

8.3% ABV, Elegant orange peel, restrained spice, benchmark 
triple, served in the Fleur de Lys glass 

KWAK, BELGIAN 33cl ................................................................... 9 
8.4% ABV, Deep amber ale, creamy colored head, mellow, 

fruity and malty aroma, served in the coachmen’s glass 

ST. FEUILLIEN SAISON, BELGIAN 25cl.......................... 9 
6.9% ABV, Best Saison in the world 2009, tart citrus followed by 

crisp hops, plenty of warm spice and a nice honeysuckle finish 

RUSSIAN RIVER PLINY THE ELDER, SANTA ROSA, CA 40cl ..... 7  
8% ABV, DIPA brewed with Amarillo, Centennial, CTZ, and 
Simcoe hops. It is well-balanced with malt, hops, and alcohol, 

slightly bitter with a fresh hop aroma of floral, citrus, and pine 

BOOZE BROTHERS 1 800 TROPICS, VISTA, CA 40cl .............7 
6.8% ABV, Double Dry Hopped IPA with Mosaic, Simcoe and 

Centennial hops, with Notes of Peach, Mango and Pineapple 

GIGANTIC GINORMOUS MK 7, PORTLAND, OR 25cl ...............8 
8.8% ABV Imperial Double IPA; Brewed with Calista and 
cascade hops. Intense bitterness flavor and aroma. Medium to 

high body with deep golden to medium copper color 

HOUBLON CHOUFFE, BELGIAN, 25cl ....................................9 

9% ABV, The Gnome brings us this wonderful Triple Double 

IPA, Belgian style triple brewed with a nod to the States 

LA TRAPPE DUBBEL, DUTCH, 25cl ............................................ 9   
9.4% ABV, Deep brown color and attractive beige froth, use of 
caramel malt gives it a gentle caramelized quality 

FINBACK WRETCHED, QUEENS, NY 25cl ................................. 11 

12.2% ABV, American Imperial Stout Brewed with Pecan, 
Maple and Coffee; cocoa and roasted coffee notes, bitter 

dark chocolate flavor mixed with a buttery pecan hint 

F.C. CHINATOWN UNDERGROUNDS, FRESNO, CA, 25cl .. 7 
6% ABV, Coffee Stout; A fairly strong, highly roasted dark 
stout with pronounced bitterness and roasted flavor 

MIKKELLER SD POWER SMOOVE SAN DIEGO, CA 25cl ......... 11 

11% ABV, Imperial stout brewed with blackberries and spices 

AVERY VANILLA BEAN STOUT, BOULDER, CO 25cl ................ 11 

10.8% ABV, A double dose of vanilla derived from both fresh 
Bourbon barrels and the trio of Tongan, Ugandan, and Mexican 

whole vanilla beans is complemented by essences of chocolate, 
caramel, and molasses to round out this luxuriously silky stout 

ST. BERNARDUS ABT 12, BELGIAN, 25cl ..................... 10 

10.5% ABV, “THE BEAST” rich full body, notes of chocolate and 

roasted malt, one of the top beers world-wide annually 

AFTER DINNER DRINKS 
Underberg Digestive . ………………………………….4                                                 
44% ABV, Herbal ingredients from 43 different countries and 
premium quality alcohol gives its soothing digestive properties 

B Nektar Zombie Killer 500ml btl/3oz ........... 19/6 
12% ABV, Mead made with Michigan tart cherry juice, apple 

cider and star thistle honey 

ARTISAN SOFT DRINKS 
House-made Black Cherry Soda (No free refills)..........  4 
Fresh Brewed Black Iced Tea .................................  4 
Saratoga Sparkling Water (No free refills) ..................  4 
Root Beer (No free refills) ........................................  4 
Orange Juice (No free refills) ..................................... 4 
Home Made Lemonade (No free refills) ....................... 3 

Coke, Diet Coke, Orange Fanta or Sprite ............... 2.5 

 

WHITE WINES 
PROSECCO, BELE CASEL .................................. 11 gls/44 btl 
Intense fruity aromas with notes of yellow apple, pear, and exotic 
fruit, with hints of wisteria and acacia flower 

SAUVIGNON BLANC, RIVER MYST HAVEN ......... 11 gls/43 btl 
Light & creamy texture with vibrant & exotic citrus fruit from very 
well looked after single-vineyard grapes. 

ROSÉ, 1427 WINES ......................................... 12 gls/48 btl 
Perfect Dry Rose, Expresses a delicate blend of wild strawberry 

aromatics with rose petal and fresh heirloom tomato 

CHARDONNAY, SEAN MINOR ........................... 10 gls/40 btl 
Aromas of apricot, apple and honeydew. Tropical fruit notes with 

green apple flavors and medium body mouth feel 

RED WINES  
MENCIA, ARMAS DE GUERRA ............................. 9 gls/36 btl 
Red and black fruit aromas with balsamic hints and earthy notes 

coming through fresh and fruity with a harmonious mouthfeel 

CABERNET SAUVIGNON, FELINO ...................... 11 gls/44 btl 
A fresh and aromatic red with blackcurrant, fresh flower and light 

stem character. Medium body, firm and silky tannins & crisp finish 

PINOT NOIR, CATALPA .................................... 11 gls/44 btl 
Aromas of blueberry jam with hints of caramel and chocolate. Well 
balanced with smooth tannins and intense red fruit notes 

SPECIAL SEASONAL DRINKS 
MIMOSA or BELLINI ...................................................... 12 

Intense fruity notes and effervesces flavors of Prosecco, Bele Casel 
mixed with chilled Orange Juice or Peach Juice 

GINGER BEER MOJITO .................................................... 9 

Mint leaves and Lime juice mixed with the flavors of Hollows & 
Fentimans Alcoholic Ginger Beer  

BOTTLED CIDERS AND PERRIES 
ASPALL PERRONELLE’S BLUSH 330ML, ENGLISH ............................. 9 

5.7% ABV, Attractive apple and blackberry define a sweetish palate, 

with good acid balance and a long soft fruit finish 

ASPALL DRY CIDER 330ML, ENGLISH ................................................ 9 

6.8% ABV, Made from a blend of different "base" ciders, lifting aroma 
and flavor, ripe apples in the aroma with rustic earthiness 

EMBARK DREAMCICLE - FIELD OF DREAMS 330ML, AMERICAN .... 9 

5% ABV, Unfiltered Cider fermented with milk sugar and blended with 

peaches, apricots and raspberries 

101 SOCAL SCRUMPY 330ML, AMERICAN ..................................... 8 
6.9% ABV, A 'super dry' farmhouse style cider with subtle funk finish 

101 HIPSTER BRUNCH 330ML, AMERICAN .................................... 8 
6.9% ABV, Sour Cider fermented with Peaches, Hawaiian Red Sea Salt and 
Hopped with Mosaic 

101 GUNPOWDER GUAVA 330ML, AMERICAN ............................... 8 
6.9% ABV, Guava and Green Tea cider. This tropical tea-infused cider is 
your new summertime companion 

101 CACTUS ROSE 330ML, AMERICAN ............................................... 9 

6.9% ABV, Cactus Pears, Opal Basil, Hibiscus and Lemon Peel 
APPLE BLOSSOM BUZZ 330ML, SPAIN ....................................... 10 
6% ABV, Wild fermented, honey-kissed sidra 

FINNRIVER DRY HOPPED CIDER 500 ML, AMERICAN .................... 19 

6.5% ABV, Bright cider, made with heirloom and organic dessert apples, 
blended with the bold citrus tang of organic Cascade hops 

CIDRERIE MILTON CID ORIGINAL 330ML, CANADA...................... 11 

4.5% ABV, Moderately sweet with a low acidity of lemon and tart 
apples. Notes of apple juice, pears and low bitterness; finishes with a 

note of sweet red apples and a hint of cinnamon and caramel 

PECKHAM’S BOYSENBERRY CIDER 330ML, AMERICAN ................ 10 
5.4% ABV, Intense flavors of boysenberry balanced against an off dry, full 
bodied cider. Dry finish that is clean and refreshing 

PECKHAM’S BLACKCURRANT CIDER 330ML, AMERICAN .............. 11 
5.5% ABV, Inspired by the traditional French aperitif, but made with 
heritage variety apples and muttered grown blackcurrants 

AVAL CIDER 330ML, FRANCE ....................................................... 7 
6% ABV, Combining four types of apples giving it a crisp and citrusy taste, 
a delightful balance of subtle sweetness and refreshing bitterness 

SB SIDRA NATURAL 330ML, SPAIN ................................................. 11 

6.5% ABV, Aroma brings out lovely fresh farmhouse funk and lightly 

sweet apples. Flavor is funky and super dry, really refreshing 

CIDERS OF SPAIN GOOD CLEAN FUNK 330ML, SPAIN ................. 11 

6.5% ABV, A very good, clean and funky cider, perfect for hot days! 

SOUTH CITY CIDER 330ML, AMERICAN ............................................. 6 

5.5% ABV, Back sweetened only with apple juice this hand crafted 

semi-sweet apple cider is fruit forward but finishes nice and dry 

 


