
NEST SIGNATURE COCKTAILS 
Sandoval Margarita  23 
Blanco Milagro Tequila / Agave / Lime Juice  / Orange 
Wedge 

Peach Margarita  23 
Blanco Milagro Tequila / Peach Puree / Peach 
schnapps / Lime 

Blue Breeze  23 
Bacardi Rum / Malibu / Curacao / Pineapple Juice 

Southside Mule  23 
Vida Mezcal / Lime Juice / Q Ginger Beer 

Spicy Paloma  23 
Jalapeño infused Silver El Tesoro Tequila / Grapefruit 
Juice / Q Grapefruit Soda 

Peach Aperol Spritz  23 
Peach Schnapps / Aperol / Sparkling Wine / Top with 
Soda Water 

Madras  23 
Absolut Citron / Cranberry Juice / Orange Juice 

Floradora  23 
Gin / Chambord / Lime Juice / Ginger Ale 

NEST SIGNATURE MOCKTAILS 

Strawberry Mint Breeze  12 
Lemonade / Strawberry Hibiscus Mint Agua Fresca     
Simple Syrup 

           Domaine Mouton, Givry, Burgundy  27 | 107 

Cucumber Lemon Ginger Basil Gimlet  12 
Lemonade / Lemon Ginger Basil Agua Fresca     
Simple Syrup 

Tamarind Punch  12 
Pomegranate Juice / Orange Juice / Cranberry Juice      
Tamarind Agua Fresca 

SUMMER BEERS 9 

Coors Light 
Coors Banquet 
Pacifico 
Stella 
Voodoo Ranger IPA 
Mountain Time Lager 
Titan IPA 
Fat Tire 
White Rascal 
Einstock Toasted Porter 
Heineken NA 

SPARKLING & CHAMPAGNE 

Campo Viejo  20 | 79 

Mumm Brut  28 | 110 

Mumm Rose  30 | 118 

Möet Brut  36 | 175 

Möet Ice  37 | 187 

Möet Rose  39 | 197 

WHITE & ROSE 6oz | BTL 

French Blue, French Rose  20 | 79 

Blood Root Chardonnay  23 | 90 

Rombauer Chardonnay  30 | 118 

Fini, Pinot Grigio  20 | 79 

White Haven, Sauvignon Blanc  22 | 87 

Chateau de Sancerre, Sancerre  27 | 107 

RED 6oz | BTL 

Simi, Pinot Noir  22 | 87 

Luigi Bosco, Malbec  20 | 79 

Justin Cabernet  30 | 118 

Sommelier Suman Pradhan 
        20% gratuity will be added automatically 



Sommelier Suman Pradhan
20% gratuity will be added automatically

TO SHARE 
Traditional Guacamole  VG, G  25 
Pico de Gallo / Tortilla Chips 

Lollipop Chicken Wings  25 
Bu°alo, Lemon Pepper, or Plain / Celery        
Carrots / Blue Cheese Dressing 

Shrimp Cocktail  25 
Sweet & Tangy Cocktail / Avocado / Cucumber  
Red Onion / Cilantro / Lime / Shrimp 

Hummus Platter  G, V  22 
Chickpea Hummus / Olives / Pine Nuts / Feta  
Tomato / Parsley / Pita Chips 

Chicken Quesadilla  G, D  28 
Flour Tortilla / Three Cheese Blend / Salsa  
Guacamole / Sour Cream 

MAINS All sandwiches come with House Chips 
Turkey Avocado Club  G, D  25 
Multi-grain Bread / Smoked Bacon / Tomato  
Butter Lettuce/ Avocado / Herb Aioli 

Fried Chicken Sandwich  G, D  27 
Creamy Slaw / Dill Pickles / Hatch Chili Cheese  
Brioche Bun / Jalapeño Lime Honey 

Assay Hill Smash Burger   G, D  30 *
House Patty Blend / Bacon / Avocado            
Jack Cheese / Lettuce  Tomato / Red Onion    
Dill Pickle / Herb Aioli / Brioche Bun 

Cold Roast Beef Sub*  G, D  30 
Horseradish Cream / Arugula                      
French Demi Baguette 

Ahi Tuna Poke Bowl  G, D  28 
Cucumber / Mango / Green Onions               
Poke Sauce / Spicy Mayo / Sesame Seeds   
White Rice 

*Gluten Free Bread & Impossible Burger Patty Avail-
able Upon Request & Availability 

SOUPS 
Organic Chicken Noodle Soup  G  19 
Rotini Pasta / Celery / Carrots / Scallions 

Corn and Piquillo Pepper Soup  D, V  19 
Mascarpone / Parsley / Chili Oil 

SALADS 
Chopped Asian Salad  G, N  22 
Napa Cabbage / Local Greens / Mandarins  
Green Onion / Sesame Vinaigrette / Cashews  
Crispy Noodles 

Traditional Wedge Salad  G, D  22 
Ranch / Lardons / Cherry Heirloom Tomatoes  
Blue Cheese / Chives 

Add on: Salmon  19 | Chicken  13                    
Grilled Shrimp  15 | Sesame Tuna  15 

NESTLINGS 
Grilled Cheese Sandwich  G, D, V  19 

Toro Sliders* G, D  19 

Hot Dog  G  19 

Side of House Chips  12 

DESSERTS 
House-Made Ice Cream & Sorbets  D  15 
Ask Your Server About Our Weekly Flavors 

House-Made Ice Cream Sandwiches  D  15 

$5 Split Plate Charge Will Apply 
*These items may be served raw or undercooked based on your specification, or contain raw or under-

cooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. 

(G) GLUTEN | (V) VEGETARIAN | (VG) VEGAN | (D) DAIRY | (S) SHELFISH (N) NUTS 
20% gratuity will be added automatically 

Executive Chef | Chris Mitchum 
Restaurant Chef | Marco Caceres 




