
Dishes may be made gluten-free or dairy-free. Please ask server for examples. Consuming raw or uncooked meats, 
poultry, seafood, shellfish, or eggs may increase risk of food-borne illness. GRATUITY IS NOT INCLUDED IN PRICE 

April 2023

DOGHOUSE SALOON BITES 
*NOT AVAILABLE WEDNESDAYS & SATURDAYS* 

TORTILLA CHIPS 9 GF V 

house-made chips, queso dip, salsa 

COWBOY WINGS  9 GF 

eight bone-in crispy wings with your choice of: classic buffalo, lemon pepper dry rub, 

or our signature sonoran gochujang 

TVR TACOS  14 

braised guajillo short rib, cotija cheese, caramalized onion, fresno pepper sauce, 

local flour tortilla, micro cilantro 

(gluten-free corn tortillas available) 

PORK BELLY STACKED FRIES  13 

queso sauce, spring onion, umami punch pork belly, fresno aioli 

COLOSSAL BAVARIAN PRETZEL 14 

house cheese dip, stone-ground mustard 

SIGNATURE DOGHOUSE BURGER  19 

wagyu blend half-pound burger patty, thick-cut applewood bacon, cheddar cheese, 

crisp lettuce, sliced tomato, chive aioli 

served with kennebec steak fries 

(gluten-free bun available) 

Feb 2024 



WINE 

BUBBLES, WHITE, ROSÉ 
Poema Brut Cava granny smith apple, citrus, toasted bread 8 32 
Bollini Pinot Grigio flowers, pear, light mineral notes 9 36 
Justin Sauvignon Blanc bright citrus fruit, crisp, with a hint of fresh herbs 12 48 
Highlands 41 Chardonnay baked apple, creamy orange creamsicle, vanilla, caramel 8 32 
Chardonnay House Wine light-bodied, tropical fruits, pineapple 7 28 
Seven Daughters Moscato sweet floral, peach, honey notes 8 30 
Campo Viejo Rosé juicy plum, watermelon and cilantro with a satin, vibrant, fruity finish 9 36 

RED 
Underwood Pinot Noir Cherry, spice, black currant 9 36 
J Lohr Merlot black plum and violet meld with a light barrel signature of baking spices 10 40 
Enrique Foster Ique Malbec spicy, fresh cherry with subtle hints of oak 10 40 
Cabernet House Wine fresh red cherries, sweet vanilla, and a smooth finish 7 28 

Ancient Peaks Cabernet black currant, blackberry, and blueberry 12 48 
with suggestions of cherry 
Conundrum Red Blend silky flavors of cherry and baking chocolate 12 48 
Temptation Zinfandel plum, strawberry, fruit leather, cocoa powder 10 40 

RESERVE 
Perrier Jouet Grand Brut honey, candied citrus, mineral flavors   120 
St. Francis Merlot plum, dried currant, peppercorn, savory spices   50 
Michael David Rapture Cabernet bing cherry, currant, caramel, graphite   95 
Justin Cabernet dark ruby red, oaky with strong spice notes   100 
Jordan Cabernet intense aromas of cassis, ripe cherries, and a long finish   150 

Dishes may be made gluten-free or dairy-free. Please ask server for examples. Consuming raw or uncooked meats, 
poultry, seafood, shellfish, or eggs may increase risk of food-borne illness. GRATUITY IS NOT INCLUDED IN PRICE 

October 2021 


