
APPETIZERS
STEAKHOUSE CHILI CUP 8

Bowl 9

9.50GARLIC EDAMAME
Soy Sauce

18KOBE BEEF SLIDERS
Fresh Kobe Beef, Herb Spread, Caramelized Onions,
Gouda, Pretzel Bun

14FRITO MISTO
Fried Calamari, Prawns, Asparagus, Peppadew Remoulade,
Grilled Lemon

18CHICKEN QUESADILLA
Queso Fresco, Cheddar Cheese, Monterey Jack Cheese,
Guacamole
Substitute Shrimp $4 / Steak $414LETTUCE WRAPS

Marinated Ground Turkey, Green Papaya, Mango, Daikon
Sprouts, Yuzu-Ponzu Wasabi Dressing 1 lb. 20 / 2 lbs. 34HOUSE-BRINED CHICKENu

WINGS
Original Buffalo, Sweet BBQ, or Korean BBQ.
Served with Carrots, Celery, Blue Cheese Dressing

SALADS
HALF 13ERNIE'S COBB 19.50

Romaine Lettuce, Roasted Chicken, Avocado,               
Hickory Smoked Bacon, Hard-Boiled Egg,                         
Cherry Tomatoes, Bleu Cheese Crumbles, Ranch Dressing

HALF 13CHINESE CHICKEN SALAD  19.50
Napa Cabbage, Romaine Lettuce, Chicken,                           
Fried Wontons, Rice Noodles, Mandarin Oranges                  
Sesame Ginger Dressing

HALF  10CAESAR SALAD  13.50
Crisp Romaine, Garlic Herb Croutons,                          
Shaved Parmesan Cheese
Add Chicken Breast $7 / Flat Iron Steak $9 / Salmon $9 / Shrimp
$9

15CAPRESE SALAD
Heirloom Tomatoes, Burrata Cheese, Avocado,                
Basil Infusion

SUMMER CHICKEN SALADu
Mixed Greens, Blackened Chicken Breast, Apples, Strawberries, Dried Cranberries, Bleu Cheese Crumbles, Blood Orange Dressing

19.50

PIZZAS
16" Lg Pizza  22MARGHERITA PERSONAL   14

Buffalo Mozzarella, Basil, Roma Tomatoes
16" Lg Pizza   25MEAT LOVERS PERSONAL   19

Hickory Smoked Bacon, Sausage, Ham, Pepperoni

16" Lg Pizza  23HAWAIIAN PERSONAL   16.50
Canadian Bacon, Fresh Pineapple

16" Lg Pizza  22PEPPERONI PERSONAL   16
Pepperoni, Mozzarella, House Pizza Sauce

16" Lg Pizza  23BBQ CHICKEN PERSONAL  16.50
Red Onions, Tomato, Cilantro, Jalapeños,                            
Smoked Cheddar and Mozzarella

16" Lg Pizza  25"ALL-IN" PERSONAL   19
Sausage, Pepperoni, Peppers, Jalapeño, Onions,                 
Black Olives, Mushrooms

TRUFFLE-RICOTTA PERSONAL   23
Roasted Pears, Spanish Jamon, Arugula Salad, Truffle Oil

16" Lg Pizza  28

Notice: Wheat is prevalent in our kitchen. We cannot guarantee our Gluten Free (GF) options are 100 % safe for those with Celiac Disease



SANDWICHES & SPECIALTIES
Served with French Fries, Sweet Potato Fries, Fruit or Cole Slaw*

PASTRAMI REUBEN*
Pastrami, Sauerkraut, Swiss Cheese, Thousand Island Dressing, Rye Bread

19

DOUBLE STACK CHEESE BURGER - 24.95*
Lettuce, Tomato, Onion, Choice of Cheese, Brioche Bun

Single - 21.95
Add Caramelized Onions $2 / Avocado $3 / Hickory Smoked Bacon $3 / Plant-Based Patty Available

ERNIE'S SIGNATURE KOBE BURGER*
8 oz. Kobe Beef Patty, Arugula, Pepper Jack Cheese, Tomato Marmalade, Brioche Bun

24.50
Add Caramelized Onions $2 / Egg Over Easy $3 / New York Style Pastrami $3

FISH & CHIPS*
Beer-Battered Alaskan Cod, Tartar Sauce, French Fries

19

CHICKEN POT PIE
Slow-Cooked Chicken, Carrots, Mushrooms, Celery and Herbs, Puff Pastry

23

ENTRÉES
CHICKEN MARSALA

Lightly Breaded Chicken, Mashed Potatoes, Mushrooms, Thyme, Shallots, Garlic, Marsala Wine Sauce
23

HOME-STYLE MEATLOAF
Seasonal Vegetables, Mashed Potatoes, Brown Gravy

24

SHRIMP AND LEMON GARLIC SCAMPI PASTA
Sautéed Shrimp, Heirloom Tomatoes, Garlic, Shallots, Lemon, Basil, Linguine Pasta, Parmesan Cheese

26

CHEF'S PAPPARDELLE BOLOGNESE
Hand Cut Papardelle Pasta, Wagyu Bolognese Sauce, Burrata Cheese, Chili Flakes, Citrus Olive Oil, Micro Greens

30

PAN ROASTED SALMON
Oven Dried Tomato-Basil Concasse, Fresh Artichoke Hearts, Shrimp Emulsion

36

GRILLED & GLAZED BONE-IN PORK CHOP
Comte Cheese Ravioli, Caramelized Butternut Squash Gratin

35

AGED PRIME RIBEYE
Seared Age Prime 14 oz Ribeye, Potato Wedges, Shallot Confit, Cabernet-Pomegranate Reduction

42

The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase the risk of foodborne illness.


