
Spicy                              Vegetarian                              Vegan

Roasted Red Beets | Yellow Beet
Puree | Strawberries | Mixed Greens
| Feta | Candied Walnuts | Balsamic
Vinaigrette | Add Chicken 4  

Roasted Beet |  13

PIZZAS
The Fungi |  13 
Alfredo Cream | Mozzarella 
Mushroom Ragout | Parmesan

Carnitas |  13 
Chipotle Sauce | Carnitas

Mozzarella
Scallion | Poblano Cream 

Cilantro 
Tomato Sauce | Mozzarella
Pepperoni 

Banh mi |  13 
Pork Belly  | Pickled Veggies
Gochujang Sauce

DESSERTS

Caramel Fudge Brownie |  9

Apricot Glazed Cheesecake |  9 

MOHI Grown |  13 
Vegan Pesto | Roasted

Vegetables
Mushrooms | Rainbow Carrots

Chicken poblano Cream |  13
Poblano Cream | Chicken | Mozzarella

| Poblano Peppers

B + R Farms Apricot Chicken |  13
Chicken | Feta | Scallion 

Bleinheim Apricot Chili Glaze 

Cheese |  13
Mozzarella | Parmesan 

Balsamic Glaze | Alfredo Cream 

STARTERS

Pomegranate |  13
Pomegranate Seed  
Cilantro | Charred Lime

Street corn |  13
Chicharron Crumbles
Cotija | Charred Lime

Roasted Corn | Parmesan | Tapatio 
Crema | Charred Lime

Chicharron |  13

GREENS

Spicy Shrimp ] Gazpacho Verde
Avocado | Heirloom Tomatoes 

Mixed Greens

Shaved Purple Cabbage | Carrot
Wonton Chips | Red Bell Pepper

Mixed Greens | Ahi Tuna
Black Sesame Vinaigrette

GROVE FAVORITES 

Fiesta Bowl |  15
Poblano Cream Chicken Enchilada

Pork Chili Verde | Chili Colorado
Spanish Rice | Refried Beans

GUACAMOLES

Poblano Dip |  9
Fire Roasted Poblanos 
Grilled Onions | Crema Fresca
Tortilla Chips

Ahi Tuna | Avocado
Poke Sauce | Wonton Chips

House Fried Rice 
Teriyaki Chicken 
Scallions | Sesame Seeds

Shortie Rice |  15
House Fried Rice

Pulled Braised Beef Short Rib
Scallions

ROLLS
Caliente |  19
Spicy Tuna | Jalapeño | Cucumber
Spicy Sauce | Hot Cheeto Dust 
Pickled Ginger | Wasabi Aioli 

Chicken | Island Mac Rice | Cabbage 
Katsu Sauce | Mac Sauce 

Avocado | Cucumber | Carrot
Jalapeño | Spicy Sauce | Pickled

Ginger |  Wasabi Aioli

Pepperoni |  13

Served with Vanilla Ice Cream
Bread Pudding |  9

Grilled Shrimp |  19 Black Sesame Poke |  19

Ahi Poke |  15

Teriyaki Bowl |  15

Katsu Roll |  17 Spicy Avocado |  19



BEER

WINE

Modelo  | 5 
805 |  5 

Coors Light |  4 

MOHI Rose |  6 / 21
MOHI Viognier |  6 / 21

MOHI Chardonnay | 7 / 25 
LÉAL Threesome |  9 /30
LÉAL Pinot Noir |  9 /30

Brewery Twenty Five Oatie Oats |  IPA |  7 
Brewery Twenty Five This! | West Coast IPA |  7 

Brewery Twenty Five Chasing Sunshine |  Lager |  7 

Double Shot of 5150 Añejo Tequila | Grand Marnier

(Limit 2)

Lucifer

BRUNCH

White Claw | 4                     Bucket of White Claws (6) |  20 

         Frosé | 7                                            Piña Colada |  9 

Pure, Natural Lime, Raspberry,
Black Cherry and Ruby Grapefruit 

Traditional |  9 Prickly Pear | 9 Caddy | 11 

Deep Eddy Peach |  9 Deep Eddy Lemon |  9

Brewery Twenty Five Coconut Moon |  Stout |  7 

INDUSTRIAL MARGARITAS

Southern Comfort |  13
Fiesta Bowl |  13

MOHI Scramble |  13
Cheesy Scrambled Eggs
Waffle Cheddar Biscuits | Gravy 
Pork Sausage | Country Potatoes
Strawberries | Cinnamon Maple Butter

Chorizo + Eggs | Chilaquies 
 Spanish Rice | Refried Beans

Seasonal Veggies
Scrambled Eggs

Country Potatoes | Fresh Fruit

SATURDAY + SUNDAY

Rosé + Frosé | 6          Mimosas |  6          Bloody Marys | 6

Variety - Bartender's Choice 

18

10AM - 2PM


