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MERCURY BAR

Shareables ______________________________________________________

Buffalo Chicken Wings 
Our signature wings tossed in your  
choice of house-made sauces:  
Buffalo, Honey Sriracha, Mercury, or BBQ.  
Served with blue cheese dressing,  
carrots, and celery sticks.  $18

Mozzarella Sticks 
With basil marinara sauce.  $14

Panko Crusted Chicken Tenders 
Served with BBQ and honey mustard sauce, 
or tossed in our house made honey sriracha 
sauce, served blue cheese dressing,  
celery & carrots.  $18

Cheese Quesadilla 
Topped with sour cream, served with fresh 
guacamole and salsa on the side.  $18 
ADD VEGGIES  $7  |  ADD CHICKEN  $8  
ADD STEAK $9  |  ADD SHRIMP $9

Sliders 
PULLED PORK SLIDERS   
Slowly roasted pulled pork marinated  
in barbecue sauce served with  
sweet potato fries.  $20 
MERCURY BAR SLIDERS   
Mini cheeseburgers topped with  
American cheese, shoestring fries. $22 

Fried Calamari 
Spicy corn flour-battered calamari,  
deep-fried and accompanied by  
sriracha aioli and roasted tomato  
dipping sauce.  $18 

Spinach & Artichoke Dip 
Creamy spinach and tender artichokes  
with pita or tortilla chips.  $17

Puebla Nachos 
Corn tortilla chips with mixed cheeses,  
refried black beans, pico de gallo, 
guacamole, cream and salsa.  $17 
ADD CHICKEN  $8  |  ADD STEAK  $9 

MERCURY COMBO PLATTER 
A delightful assortment featuring  

Mercury Bar wings, chicken tenders,  
calamari, mozzarella sticks, tater tots,  

and assorted dipping sauces.  $40 
 

WING SAMPLER 
A variety of breaded crispy wings  

tossed in our house-made sauces:  
Buffalo, Honey Sriracha, Mercury or BBQ.  

Served with carrots, celery,  
and blue cheese.  $45

SMALL BITES 

Fried Pickle Chips 
Served with Ranch dressing.  $11

Warm Salted Pretzel 
Served with honey mustard jalapeño aioli 

dressing on the side.  $11

Guacamole  
Served with tortilla chips.  $13

Buffalo Cauliflower Bites 
Served with blue cheese dressing.  $15

Crispy Brussels Sprouts  $11

Rosemary Parmesan Fries   $12
 

Soups
FRENCH ONION SOUP  $9

SOUP OF THE DAY  $8

Baked Pizza _____________________________________________________________________________________________ 
Build Your Own Pizza 
12” pizza with our signature pizza sauce and mozzarella cheese.  $17 
PIZZA TOPPINGS  $3 each 
Sausage  |  Pepperoni  |  Bacon  |  Chicken  |  Chorizo 
Peppers  |  Onions  |  Spinach  |  Corn  |  Broccoli 
Tomato  |  Mushrooms  |  Jalapeños 
PIZZA TOPPINGS  $4 each  Goat Cheese 
PIZZA TOPPINGS  $5 each  Burrata Cheese  

Hell’s Kitchen Pizza 
Spicy Italian sausage, pepperoni, mushrooms, mozzarella,  
red onions, green peppers, olives, and oregano.  $25

Salads & Bowls ___________________________________________

DRESSINGS: Balsamic  |  Caesar  |  Sesame Ginger  |  Ranch  |  Honey Mustard 
French Herb Vinaigrette  |  Blue Cheese  |  Lemon Sherry  |  Fat Free Italian 
Vegan Blue Cheese  |  Vegan Honey Mustard  |  Vegan Caesar

ADD GRILLED OR CRISPY CHICKEN $8  |  GRILLED SALMON, STEAK, OR SHRIMP $9 
GRILLED TOFU $7

Simple Greens Salad  
Mixed greens, tomatoes, cucumbers,  
pickled carrots, and croutons  
with choice of dressing.  $11

California Cobb Salad 
Grilled chicken, romaine, avocado, tomato,  
applewood smoked bacon, blue cheese,  
red onion, and French herb vinaigrette.  $24

Sesame Salmon Bowl 
Jasmine rice, roasted broccoli, avocado,  
and mango salsa.  $26

Caesar Salad 
Romaine lettuce, Caesar dressing,  
and croutons.  $11

Sweet & Spicy Thai Chicken Salad 
Honey-sriracha fried chicken, mixed greens, 
tomatoes, avocado, cucumbers,  
grilled pineapple, charred peppers,  
sesame wonton chips, and ranch.  $242

Quinoa Bowl 
Roasted broccoli & beets, creamy whipped 
feta, butternut squash, smokey cumin corn,  
lemon kale, zhoug, and pickled onions.  $22

TACOS 

Two tacos with corn or flour tortillas,  
served with rice, beans and  

homemade guacamole.  

Bang Bang Shrimp Tacos 
Crispy pan-fried panko shrimp,  
cabbage slaw, and spicy sweet  

creamy chili sauce.  $20

Baja-Style Fish Tacos 
Guacamole and spicy mango coleslaw.  $20

Fajita-Style Tacos 
Chicken adobo, fire roasted peppers,  
onions, mixed cheeses, guacamole,  
sour cream, and pico de gallo.  $20

Steak Tacos 
Avocado jalapeño salsa,  
onions, and cilantro.  $22

Plant-based options available using Impossible™ Burger & Chicken!  
Plant-based cheddar & mozzarella cheese are available. NOW ON 

Please inform your server of any allergies prior to placing your order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



Entrees ___________________________________________________________

Baked Macaroni & Cheese 
Elbow pasta with multiple cheeses  
and crusted with panko bread.  $18 
ADD WHITE TRUFFLE  $4 
ADD BACON  $5 

Chipotle Pasta Penne 
Your choice of protein and pasta  
in a cream penne pasta with  
toasted garlic bread. 
CHICKEN  $24  |  SHRIMP  $26 

Fish & Chips 
Beer battered Atlantic cod with French fries, 
tartar, cocktail sauce and coleslaw.  $24

Sizzling Chicken Fajitas 
Fire-roasted peppers & onions, ranchero 
sauce, guacamole, salsa, sour cream,  
mixed cheeses, and flour tortillas.  $25 
STEAK  $27  |  SHRIMP  $27 
CHICKEN, STEAK & SHRIMP COMBO  $28

Blackened Scottish Salmon 
Mashed potatoes, sautéed spinach,  
and lemon-caper beurre blanc.  $26

Grilled Hanger Steak Frites 
Whiskey-peppercorn sauce, shoestring fries  
and baby arugula salad.  $28

DESSERTS 
New York Cheesecake 

Served with mixed berry sauce.  $10

Brownie Sundae 
Served warm with vanilla bean ice cream, 

whipped cream, crushed peanuts  
and hot fudge.  $10

Trio Ice Cream 
Vanilla bean, chocolate, and  

dulce de leche ice cream  
topped with mixed berry sauce.  $8

American Breakfast 
Two eggs any style with applewood  
smoked bacon or breakfast sausage,  
served with home fries and choice of  
white or whole grain toast.  $18

Create Your Own Omelette 
Three egg omelette served with  
home fries and choice of white or  
whole grain toast.  $18  
WITH EGG WHITES  $19

Florentine Omelette 
Applewood smoked bacon, tomato,  
spinach, scallions, and cheddar cheese,  
served with home fries and a choice of  
white or whole wheat toast.  $20

Just Egg (PLANT BASED)  
Create your own omelet choice of  
plant-based cheddar or mozzarella cheese 
served with home fries choice of  
white or whole grain toast.  $19

Breakfast Bagel Sandwich 
Topped with a fried egg, bacon,  
and mixed greens,  
served with home fries.  $16

Huevos Rancheros 
Eggs sunny side up over crispy corn 
tortilla, refried beans, tomatillo salsa, 
avocado, cheese and cream.  $20

Breakfast Burrito 
Scrambled eggs, chorizo, pico de gallo 
and mixed cheeses wrapped in a  
flour tortilla.  $20

Eggs Breakfast Skillet 
Home fries, Spanish chorizo or smoked 
bacon, cheese and guacamole. $22

Poached Eggs Avocado Toast 
Two poached eggs and chunky avocado  
on seven grain bread.  $21

Steak & Eggs 
Two eggs any style over  
grilled hanger steak.  $26

BRUNCH MENU 
BRUNCH SERVED SATURDAY & SUNDAY 12 - 4PM. 

Sides
Home Fries  $8  |  Bacon  $9 

Sausage  $9  |  Bagel  $5

French Toast 
Homemade French toast adorned with fresh strawberries and mixed berries,  
accompanied by a side of fresh whipped cream and maple syrup.  $18
ADD TOPPINGS	 $2 EACH	 Tomato  |  Onion  |  Jalapeños  |  Mushrooms  |  Corn  |  Peppers 
ADD TOPPINGS	 $3 EACH	 Spinach 
ADD MEAT	 $4 EACH		 Bacon  |  Sausage  |  Spanish Chorizo  |  Ham

Sandwiches & Burgers_____________________________

Sandwiches and Wraps served with French fries.   
Half-pound Burgers served with lettuce, tomato, raw onions on a brioche bun and French fries.

Chicken Breast Sandwich 
Grilled chicken breast served Plain,  
or with BBQ or Buffalo sauce, topped with 
Monterey Jack cheese and applewood  
smoked bacon on a brioche roll.  $24

Chicken Panini  
Fresh mozzarella cheese,  
applewood smoked bacon, and  
basil pesto sauce on our flat bread.  $24

Steak & Cheese Crunch Melt 
Caramelized onions, American cheese,  
and chipotle-mayo on a hero roll.  $24

Mercury Bar Chicken Wrap 
Grilled chicken, roasted peppers & onions,  
mixed cheeses, lettuce, guacamole,  
and sour cream in a plain wrap.  $24

Impossible™ Chicken Sandwich 
Tossed in our House Buffalo Sauce,  
BBQ or plain.  $22  
ADD CHEDDAR OR MOZZARELLA  $3 
ADD VEGAN BACON  $5  

Homemade Veggie Burger  
Cheddar cheese and guacamole,  
served with sweet potato fries.  $20

Impossible™ Burger  
Topped with vegan  cheddar and bacon.  $27

Build Your Own Burger $20 
8 oz Angus burger with  
your choice of toppings. 
TOPPINGS  $2 EACH 
Monterey Jack  |  Cheddar  |  American 
Blue Cheese  |  Swiss  |  Mozzarella 
Goat Cheese  |  Bacon  |  Sautéed Onions 
Mushrooms  |  Roasted Peppers  |  Jalapeños 
PREMIUM TOPPINGS  $4 EACH 
Fried Egg  |  Guacamole

Smash Burger 
8 oz Angus burger, grilled jalapeños,  
Pepper Jack cheese, aged cheddar  
cheese, lettuce, and chipotle ranch  
on a brioche roll.  $25

Chef’s Burger  
8 oz Angus burger, cheddar & Jack cheese, 
Canadian bacon, frizzled onions, and  
egg sunny side up.  $25

California Burger  
8 oz Angus burger, fresh mozzarella cheese,  
sliced avocado, and Marie Rose sauce,  
served with Cajun fries.  $25

Mac & Cheeseburger 
8 oz Angus burger, topped with  
macaroni & cheese, and  
applewood smoked bacon.  $25

SIDES 
French Fries  $9 

Loaded Fries  
 Topped with cheese and bacon.  $15

Sweet Potato Fries  $10

Rosemary Parmesan Fries  $12

Tater Tots  $10 
ADD MAC & CHEESE  $5  

TRUFFLE  $2

Onion Rings  $11

Garlic Mashed Potatoes  $8

Jasmine Rice  $9

Crispy Brussels Sprouts  $11
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Plant-based options  
available using Impossible™  

Burger & Chicken!  
Plant-based cheddar & mozzarella 

cheese are available.

Please inform your server of any allergies prior to placing your order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


