
 

tapas & small plate appetizers 

chukar lettuce wraps  
roast chukar, carrot & onions in 
lettuce cups with hoisin, green 
onion, sesame & crunchy noodles 13 

chorizo & clams 
baby clams sautéed with homemade 
chorizo, onion & garlic, with 
white wine & sourdough baguette 10 

escargot  
baked with garlic butter & served 
with sourdough baguette 9 

mixed bucket of clams & mussels  
half dozen each steamed in white 
wine, garlic & butter with 
sourdough baguette 10  

shrimp dip  
queso dip meets baby shrimp with 
chilies, tomato & lots of cheese, 
served with white corn tortilla 
chips made fresh to order 8 

ham & cheese tapa 
jamon serrano, manchego cheese 
topped with quince membrillo 
served with sourdough baguette 12 

golden rings  
hand dipped in house made beer 
batter & fried to order, served 
with fresh herb ranch dip 7 

775 sliders 
three mini burgers of your choice 
of house ground beef or house made 
basque chorizo, each with grilled 
onions, or turkey & cranberry 
mustard served with a pickle 8 

humus  
garbanzos, garlic, lemon, tahini & 
sea salt with roasted red pepper 
sauce & extra virgin olive oil; 
comes with vegetable & pita 
dippers 6 

blue chip deal  
these hand cut fresh russet potato 
chips are tossed in a melted blue 
cheese, roast garlic butter & 
topped with fresh ground black 
pepper, green onions & balsamic 
reduction 6  

cheese lovers plate 
chef’s daily selection of 
artisanal cheese served with 
sourdough, fresh seasonal  
fruits, nuts, dried fruits &  
local honey 11  

pork schnitzel sliders 
three battered pork tenderloin 
cutlets, sweet & sour red cabbage, 
whole grain dijon mustard & bacon 
on toasted slider buns 9 

soup & salads 

soup of the day  
fresh homemade soups daily 

cup 4      bowl 6 

basque garden salad 
sweet butter lettuce tossed with 
sherry vinaigrette, roasted red 
peppers, oven roasted tomatoes, 
artichoke hearts, fingerling 
potato, white asparagus & egg 9 

black & bleu salad  
handcut top sirloin nevada beef 
blackened with cajun spice, sliced 
atop sweet butter lettuce tossed 
with house made blue cheese 
dressing sweet onions & oven 
roasted tomatoes 13 

 

grilled caesar salad  
grilled romaine hearts topped with 
homemade caesar dressing, parmesan 
& baked parmesan croutons 8  

add steak 6 / chicken 4  

baked acorn squash 
half an oven roasted squash filled 
with sourdough crouton stuffing, 
dried apricot, cranberry & sage, 
with hollandaise; served with a 
side salad 12 

warm chicken & barley salad 
fresh seasonal vegetables tossed 
with warm pearl barley, grilled 
marinated chicken breast with 
sherry vinaigrette 10  

 



 
 

sandwiches 

eggs benedict  
a grilled english muffin topped 
with your choice of sautéed baby 
spinach, house made Basque chorizo 
or sirloin steak, two poached free 
range local chicken eggs & 
hollandaise, made from scratch 
with real butter & lemon; comes 
with grilled asparagus & 
fingerling potatoes 

spinach 11 chorizo 12 steak 14  

bbq beef sandwich  
slow roasted, pulled beef brisket 
with house made barbecue sauce, 
french fried onion strings on a 
whole wheat bun with fries 12  

sandwich of the day 
a selection of meats, cheeses & 
vegetables served fresh daily with 
hand cut french fries; ask your 
server for today’s option 9 

chicken chimichurri sandwich 
grilled chicken breast topped 
with house made chimichurri, (an 
argentine pesto of cilantro, 
garlic & lime), roasted red 
peppers & provolone cheese on a 
toasted potato roll with french 
fries 11  

french philly sandwich 
rare roast beef on a toasted 
hoagie with grilled sweet onions, 
anaheim peppers, roasted red 
peppers, provolone with hand cut 
fries & au jus 13  

salmon pesto sandwich  
grilled fresh salmon fillet, house 
made pesto, applewood smoked 
bacon, tomatoes & fresh mozzarella 
on a toasted roll with french 
fries 14 
 

burgers 

775 burger  
eight ounces of fresh, never 
frozen, ground in house, Nevada 
beef with our house blend sage 
rub, topped with grilled sweet 
onions, oven roasted local 
heirloom tomatoes (when available) 
& manchego sheep cheese on a 
toasted fresh daily potato 
rosemary bun with mayo & our fresh 
hand cut fries 13 

turkey burger 
not your ordinary turkey burger; 
eight ounce ground turkey hand 
formed patty topped with our 
secret blend of cranberry mustard, 
apple wood smoked bacon & jack 
cheese on a toasted potato 
rosemary bun with fresh cut sweet 
potato fries 13 

plain jane burger 
just looking for a simple burger? 
one eight ounce patty on a toasted 
rosemary bun with fries 11 
add cheese .5 / bacon 1 

reno burger  
same great burger but topped with 
grilled sweet onions, roasted 
garlic, sautéed mixed mushrooms, 
applewood smoked bacon & fresh 
mozzarella cheese, served on a 
toasted fresh daily potato 
rosemary bun with brava mayo & 
fries   single 14 / double 18  

veggie burger 
fresh grilled portabello mushroom 
cap, grilled slice of fresh 
eggplant, oven roast tomatoes 
basil & fresh mozzarella cheese 
on a potato rosemary bun with 
brava mayo & sweet potato  
fries 11 

basque chorizo burger 
we buy fresh pork, grind & season 
it to make our own basque family 
recipe chorizo; the burger is 8 
oz. grilled to order & topped 
with grilled sweet onions & jack 
cheese on a rosemary bun with 
fries 12 

add an extra patty 4 / add garlic butter to any burger 1  



 

entrees 

filet mignon & scampi  
grilled to order, hand cut beef 
filet au jus, served with garlic 
sautéed shrimp scampi & baked 
potato with all the fixings 20 

battered fish & chips 
hand dipped fresh cod in house 
made beer batter with hand cut 
fresh russet potato french fries 
served with our own bacon  
coleslaw & whole grain mustard 
tartar sauce 14 

spanish paella 
clams, mussels, shrimp, chorizo & 
chicken baked in saffron rice 
with sweet peppers & peas 19 

lentils 
a vegetarian stew of lentils, 
carrots, potato, onion & garlic 
served with sliced pepperoncini 
on top 10 
 

vegetable tagine (vegan) 
a spicy moroccan dish of fresh 
seasonal vegetables sautéed in 
olive oil & steamed with mushroom 
broth served with couscous 13 

quail fabada 
a bean stew from northern spain 
with semi boneless roast quail, 
pork shoulder, chorizo, butter 
beans, garlic & peppers 16 

venison chili 
bite sized pieces of seared 
venison, fresh peppers, onions & 
garlic with beans topped with 
cheddar, green onions, sour cream 
& served with a fresh baked 
cornbread muffin 14  

chicken fried steak 
thinly sliced, breaded sirloin 
beef, pan fried with cream gravy 
& garlic smashed red potatoes 17  
 

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 

desserts 

tuxedo cake 
layered sponge cake with dark & 
white chocolate mousses topped 
with dark chocolate ganache 5  

brownie torte sundae 
warm dense chocolate brownie 
topped with vanilla bean ice 
cream, chocolate sauce &  
whipped cream 6 

cheese lovers plate  
chef’s daily selection of 
artisanal cheese served with 
sourdough, fresh seasonal  
fruits, nuts, dried fruits & 
local honey 11 

root beer float 
root beer with vanilla bean ice 
cream 4 

non-alcoholic 

sodas  
coke, diet coke, sprite, pibb 2.75 

iced tea  
unsweetened brewed iced tea 2.75 
sweetened raspberry, black or 
green iced tea 2.75 

 

juices  
cranberry 3 
fresh squeezed orange 3  
lemonade 2.75 

hot drinks  
coffee 2.5 
espresso 2.5 
hot cocoa 3 
hot cider 2.75 
herbal tea 2.5 

we are committed to supporting local growers & products whenever possible 
 


