
GF

Classic Lasagna alla Bolognese Fresh Pasta Sheets +  Hearty Meat 

Bolognese  + Parmesan + Mozzarella 13.95 

  

 
     Pasta   Spaghetti 
                      Penne

      sauce   Tomato-Basil Slow Cooked Marinara + Fresh Torn Basil
                      Basil Pesto Pine Nuts + Cream
                      Creamy Garlic Alfredo Roasted Garlic + Parmesan + Cream
                      Bolognese Beef + Red Wine + Tomato

 add-0ns   House-Made Beef Meatball 5.95
                      Sautéed Shrimp 5.95 
                        Marinated Grilled Chicken 4.95
                 Creamy Burrata Mozzarella 4.95
                      Herb Grilled Salmon 5.95

Fish N’ Chips
Served with Coleslaw + Tartar Sauce 16.95 

fresh grilled salmon       Choice of Lemon Pepper, 
Hibachi Teriyaki, or Blackened  Served with Brussels Sprouts 17.95 
    
Blackened salmon sandwich Spicy Remoulade + 
Tomato + Lettuce + Brioche Bun. Served with Coleslaw 14.95  
Add Gluten Free Bun 1.00

SHRIMP JAMBALAYA Spicy Cajun Cream + Shrimp + 
Andouille Sausage +Mushrooms + Sea Bass + Sticky Rice 17.95

Artisan churros 
Rolled in Cinnamon Sugar Served with 
Caramel Sauce 5.95

Sticky Toffee Pudding with Vanilla Ice Cream 8.95

Hand-Made Guacamole & chipS GF  Fresh Made Corn Tortilla Chips + 
Salsa Mexicana 9.95

nachos GF Queso + Pico de Gallo + Guacamole + Jalapeños  + Crema + 
Fresh Chips 8.95  Add Protein 3.95

Baja shrimp cocktail GF Lime + Onion + Tomato + Avocado 13.95 

popcorn shrimp Spicy Rémoulade + Lemon + Cocktail Sauce 13.95 

fried mozzarella Sticks Served with Marinara 8.95

New England Clam ChowdeR Sm 6.95  Lg 9.95

Crispy Calamari Tartar + Cocktail Sauce 13.95

Parmesan Brussels Sprouts GF Sherry Vinegar + Parmesan 7.95

chicken Eggrolls Chicken + Cabbage + Onion + Carrot 9.95

Meatball & Marinara  House-made Meatball + Slow Cooked 
Marinara + Whipped Ricotta 8.95

Mexican Caesar GF
Romaine + Cotija Cheese + Tomato + Avocado + Crispy Tortilla Strips +  
Pepitas +  Cilantro Dressing 10.95  

Blue Cheese Wedge GF
Bacon + Blue Cheese + Candied Walnuts + Tomato + Red Onion +  
Blue Cheese Dressing  12.95

Chopped Salad
Shredded Assorted Lettuce + Crispy Chickpeas + Salami + Provolone + 
Pepperoncini +  Roasted Peppers + Lemon-Herb Vinaigrette 12.95

Build Your Own pasta 9.95

Tonkatsu Pork Ramen Pork Broth + Chashu Pork + Pickled Onions +
Marinated Soft Egg + Ramen Noodles + Black Garlic Oil + Nori 13.95

Orange Chicken Sweet & Sour Orange Sauce + 
Onions + Toasted Sesame 10.95 

Kung Pao Chicken Spicy Sauce with Peppers + Zucchini + 
Green Onion + Water Chestnuts + Carrots + Roasted Peanuts 10.95

Mongolian Beef Crispy Beef + Sweet & Savory Sauce + Red Onion + 
Scallion 11.95

Honey Walnut Shrimp Honey Sauce + Glazed Walnuts + Green Onions 13.95

 3.95

steamed White Rice   |   Egg Fried Rice   |   Garlic Lo Mein Noodles

Served with Sticky Jasmine Rice
Egg Fried Rice or Garlic Lo Mein Noodle Add 1.95

GF Gluten Free Available

@rolling hills
 Please be aware that The Brews Hall is not a Gluten Free 

establishment, therefore, cross contamination may occur. 

Add Protein to nachos & Salads  3.95
Carnitas | Citrus Marinated Chicken | Carne Asada (+1.00) | Shrimp (+2.00)  

crispy GF Corn Tortillas + Choice of Protein + 
Lettuce + Cheese + Crema + Salsa Mexicana 10.95

everything GF Corn Tortillas + Choice of  
Protein + Lettuce + Cheese + Crema +  
Guacamole + Cilantro + Pico de Gallo  12.95

grilled or crispy pescado  Flour Tortillas + 
Beer-Battered Sea Bass + Spicy Crema + Cabbage + 
Tomatillo Salsa + Cilantro + Lime  12.95

All Tacos Served with Spanish Rice & Black Beans

PROTEINS: Carnitas | Citrus Marinated Chicken  | Carne Asada (+1.00) | Shrimp (+2.00)

bean & cheese  Spanish Rice + Black Beans +   
Cheese + Pico de Gallo 8.95  Add Choice of : Carnitas, 
Carne Asada, Citrus Marinated Chicken or Soyrizo  3.95 

everything  Choice of Protein + Spanish Rice +  
Black Beans + Cheese + Lettuce + Onion + 
Guacamole + Salsa Mexicana + Cilantro + 
Crema 12.95 Beef Machaca  

3 Taquitos + Queso Fresco, Crema & 

Salsa Mexicana + Spanish Rice & Black 

Beans 12.95  

• Choice of Protein
• Rice 
• Beans
• Fajita Veggies

• Guac
• Salsa
• Crema 
• Cheese

12.95

GF



Sodas ‘n Stuff

D
ri
nk
s

Pepsi 
Diet Pepsi 
Mountain Dew 
Mug Root Beer 

Dr. Pepper 
Sierra Mist 
BRISK RASPBERRY ICED TEA
UNSWEETENED ICED TEA 

Andis Sauvignon Blanc
Sierra Foot Hills $9

Sextant Chardonnay
Central Coast $10

B. Wise Ronda Rosé 
Moon Mountain $10

B. Wise Wisdom Red Blend
Moon Mountain $11

Nola Hurricane
Obsidian Spiced Rum + Lime Juice + Red Fassionola $14

it’s a
mai tai on 
steroids

$14
(Limit 2 per person)

 

Frozen Blackberry Sage Margarita
Reposado Tequila + Fresh Citrus Juices + Blackberry Puree + 

Agave + Sugar Rim $14

frozen Pineapple Jalapeño Margarita
Reposado Tequila + Fresh Citrus Juices + 

Pineapple + Jalapeño + Agave + Sugar Rim $14

impala “Bel Air” Margarita
Take a little trip… frozen or on the rocks

Reposado Tequila + Fresh Citrus Juices + Agave + 
Grand Marnier Float + Salt Rim $15

Borracha
HORCHATA 

House-made with Obsidian Spiced Rum $14

The Paskenta Brewery & Distillery

Our master brewers and distillers create the 

very best bourbons, vodkas, and other

carefully crafted liquors and spirits. 

Our beers are brewed with only the purest water

and the freshest and most flavorful grains – 

each with its own signature character and taste that 

will be long remembered after the 

last mug is raised and emptied.Check Beer Board for Rotating Selections

paskenta brewery & distillery
Paskenta Gold 5.0% ABV
Citrus esters with bready, malt sweetness. Finish has subtle 
sweetness that mirrors stone-fruit and toasted malt. $5

Wintun Wheat 5.0% ABV 
Citrus, orange peel and subtle spice derived from freshly 
ground coriander. Medium bodied with a dry finish. $5

Hopsidian Pale Ale 5.5% ABV
Piney with grapefruit esters and subtle bready notes. Juicy with 
citrus flavor infused with subtle hop bitterness. Finished with an 
essence of toasted honey. $5

Shapeshifter IPA 6.0% ABV
Piney with hints of apricot and citrus zest. Medium bodied 
with a gentle bitterness that cascades into subtle toasted 
malt in the finish. $5

Slot Lizard Pale Ale 5% ABV 
This American light ale has a crisp flavor profile with a mild hop 
character and a clean finish. $5

$1.50 ENDLESS

GEORGE LOPEZ BREWING CO.
Li’l Mexi Lager 5.2% ABV Lime, Citrus Aroma, Easy Drinking $7

Hermosa-brUmosa MANGO Hazy IPA 6.6% ABV Juicy Hazy IPA, Heavy Mango, Citrus Aromas  $7

Paloma Grapefruit Ipa 7.5% ABV Agave, Grapefruit, Lime, Hop Heavy $7

Lemonade (Strawberry, Cherry, 
Blood Orange, Raspberry Flavors) 

TEA
COFFEE


