
*Gluten Free Macaroni & Cheese available
   upon request

*Add Grilled Chicken $7

*Served with choice of Side Kick

*Served with Fries or Caesar Salad 10

13

10

15

14

Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.
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Street Corn Medallions
Roasted Corn, Chimichurri, Cali Chili Aioli, Feta Cheese

Sweet Potato Fries
Tzatziki Dipping Sauce

Crispy Brussels
Pancetta, Chili Glaze, Whipped Goat Cheese

Hot Cheese Dip
Caramelized Onion Jam, Toasted Crostini *Gluten Free upon request

Pesto Bread Rolls
Creamy Ranch Dipping Sauce

Cheesy Curried Cauli�ower Croquettes
Spicy Tamarind Aioli

Crispy Rice and Ahi Tartare
Soy Glaze, Furikake Seasoning

Popcorn Chicken
Carolina BBQ Dipping Sauce

Pulled Pork Sliders Trio
Cilantro Lime Slaw

Pan Seared Cajun Shrimp
Cajun Seasoned Butter, House Slaw

15

H O M E S L I C E S
24

22

22

22

Korean Short Rib Pizza
Gochujang BBQ Sauce, Braised Short Rib, Kimchi Slaw, Scallions

The Pinot Pear Pizza
Red Wine Poached Pears, Roasted Fennel, Goat Cheese,
Shaveed Garlic Fontina, Arugula

Italian Carne Pizza
Tomato Sauce, Pepperoni, Soppressata,
Caramelized Onions, Mozzarella, Basil

Pesto Mushroom Pizza
Pesto Sauce, Wild Mix Mushrooms
Blistered Cherry Tomatoes, Red Onions

The Margarita Pizza
Tomato Sauce, Mozzarella, Fresh Basil

21

F R E S H  C U T S

Mediterranean Salad
Romaine, Kalamata Olives, Pickled Red Onions
Blistered Cherry Tomatoes, Feta Crumble, Tzatziki Dressing

Beet Salad
Arugula, Goat Cheese, Red Cabbage,
Lemon Tahini Dressing

Asian Chopped Salad
Romaine, Napa Cabbage, Pickled Carrots, Almond Slivers
Cucumbers, Peanut Lime Dressing

Homeslice Caesar
Romaine, Parmesan, Caesar Dressing, Crostini

13

13

10

10

10

16

16

16

14

Crispy Chicken Sandwich
Tangy Slaw, Kimchi Mayo

Smash Burger
Two Smashed Patties, Grilled Onions, Melted American Cheese
Homeslice Sauce
*Or Add Fixings: Lettuce, Tomato, Red Onion 

Po Boy Roll
Fried Cajun Shrimp, Shredded Lettuce, Pickles, Remoulade

Grilled Portabella Burger
Roasted Red Peppers, Micro Greens, Pesto Sauce

18

18

18

17

Smoked Baby Back Ribs
House Made BBQ Sauce

Chicken Piccata
Chicken Thigh, Lemon Caper Sauce

Cauli�ower “Steak”
Romesco, Tarragon Chimichurri, Parsnip Crisps

28

26

23

House Pickles

Hot Honey Carrots

Homeslice Fries

Charred Broccolini

Macaroni & Cheese

S H A R I N G  I S  C A R I N G

O N  A  B U N

M A I N  C H A R A C T E R S

S I D E  K I C K S

Six or more guests will include an auto gratuity of 18%.
A 3% service charge goes to back of house. 

Checks can be split into no more than three ways. 

Chef’s Special
Ask your server for details 

23

*Gluten free dough available $5

Street Corn Medallions

8

8

8

8

8

8

03/22/2024

Dinner available at 4 PM
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B O T T L E D  B E E R S

W I N E

D R A F T  B E E R S

M O C K TA I L S

S H A K E N  O R  S T I R R E D

D R A F T  C O C K TA I L S

18

14

15

15
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Tenuta di Arceno Chianti Riserva
Italy, 2019

Seghesio Zinfandel
Sonoma County, 2021

Beringer Knights Valley
Cabernet Sauvignon
Sonoma County,  2020

Landmark Pinot Noir
Sonoma County, 2019

La Crema Pinot Noir
Russian River Valley, 2021

Red

18

16

13

14

Copain Daybreak
White Blend
Sonoma County, 2022

Hartford Court
Chardonnay
Russian River Valley, 2022

Sonoma-Cutrer
Chardonnay
Sonoma Coast, 2022

Matanzas Creek
Sauvignon Blanc
Sonoma County, 2022

White

Copain Rosé
Mendocino County, 2022

Rose

6

8

7

8

8

8

12

12

15

13

14
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15

Bubbles

Benvolio Prosecco
Italy

Roederer Brut Sparkling
Anderson Valley, NV

HOMESLICEHOMESLICE
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 Our “Homeslice”

When our family migrated

to the north bay in 1998

to join our extended family,

we settled in Rincon Valley.

We grew up here, and now our children

are growing up here.

These are our stomping grounds.

This is our community.

For over 23 years, our family has

trekked the 5 miles every day

to run our favorite downtown bar.

There, we participated in the mutual

exchange of community and

cultivated a long-standing

neighborhood bar and grill.

But our home has always been

in Rincon Valley, and it’s time to bring

that sense of camaraderie

to our corner of Santa Rosa. 

 

We pride ourselves in providing

a quality product, but more

importantly we aim to grow a friendly

and familiar atmosphere.

Cheers to our neighborhood,

Rincon Valley.

 

16Strawberry Fields (Forever)
Old Forester Bourbon, Yuzu Liquor, Lemon,
Strawberry, Thai Basil

16Purple Haze
Pea Tea infused Aviation Gin, Lo-Fi Dry
Vermouth, Lemon, Lavender Syrup

16Sesame Street
Chili Infused Arette Blanco, Lime, Coconut,
Charred Pineapple Sesame Seed Syrup

16Jenny From The Block
Vida Mezcal, Ancho Liqueur, Lime,
Orange, House Pomegranate Grenadine

16Neighborhood Watch
Plantation Dark Rum, Flor De Cana White Rum,
Lime, Spiced Grapefruit Dram, Tiki Bitters

16A Bronx Tale
Old Forester 100 Proof Whiskey, Lemon,
Egg White, Red Wine Float

Piccolo Pear
Pear Puree, Fall Spice, Lemon, Soda Water

Bella Bambina
Lemon Ferarra, Almond Orzata, Soda, Basil

HenHouse IPA
Santa Rosa, CA

Cooperage Hazy IPA
Santa Rosa, CA

Russian River Pale Ale
Windsor, CA

Modelo  Lager
Mexico

Lagunitas Pilsner
Petaluma, CA

Coors Light
Golden, CO

Ciao Bella
Hansen’s Organic Meyer Lemon Vodka,
Fresh Lemon, Almond Orzata, Sparkling Float

Eh Paison
Seasonal Margarita, Arette Blanco,
Fresh Lime, Agave, Salt Rim

´

Coors OG

Bud Light

Budweiser

Heineken

805 Blonde

Scrimshaw Pilsner

Lagunitas Hop Water
NA

6

6

6

6

6

6

6

Golden State
Cider

Ace Pear
Cider

High Noon
Seltzer

6

6

9

Guinness 8

Death & Taxes *GF 8

03/22/2024

12
Pedroncelli
Sauvignon Blanc
Dry Creek Valley, 2023



Lagunitas Pilsner

HenHouse IPA

T W O - B R E W S

F O U R - H A P P Y  C O C K TA I L S

S I X - H A P P Y  B I T E S

Ask your server for our daily Happy Hour Wine selections:
Something Red, White or Sparkling
House Aperol Spritz 

Pesto Bread Bites

Cauli�ower Croquettes

Bu�alo Fries with Ranch

Popcorn Chicken with Carolina Sauce

Crispy Rice Ahi

Mini Margarita Pizza

8

9

8

9

11

10

6

6

8
8

happy hour
2 ,  4 ,  6 ,  8 . . . . W H O  D O  W E  A P P R E C I AT E !

W E D  -  M O N
3 - 6  P M  

E I G H T - $ G L A S S E S  O F  W I N E

Hansen’s Organic Meyer Lemon Vodka
Lemon, Almond Orzata,
Sparkling Float

Ciao Bella
Seasonal Margarita, Arette Blanco,
Lime, Agave, Salt Rim

Eh Paison

Old Forester Fashion

Old Fashioned
Ketel One Martini - pick your garnish

Martini

11 12

9 9

01/18/24

DESSERT
13

13

13

13

Lemon Cream Cheese Frosting, Candied Pistachios 

Carrot Cake Bites

Key Lime Curd, Raspberry Gelée, Coconut Whipped Cream

Key Lime Tartlets

Chocolate Crumble Mascarpone Cream Filling,
Salted Caramel

Chocolate Cannoli

Baked Brownie, Vanilla Bean Ice Cream, Caramel,
Almond Slivers, Cherry

Brownie Sundae

Ice Cream Scoop, Espresso Shot

A�ogato 10

15
Mandarin Vodka, Vanilla Bean Ice Cream, Orange Liqueur,
Lemon & Orange

A Clockwork Orange

Tito’s Vodka, Espresso, Vanilla Bean

Espresso Martini 15

D E S S E R T  C O C K TA I L S

17
Taste the Trio

“Cannoli My Carrot Cake And Tartlet Too”

01/18/24




