
bison | pico | chipotle aioli | avocado 
cotija cheese | petite salad

Buffalo Street Tacos*  22

buffalo or jack daniel’s bbq | cruditè | ranch
Wings* 16

truffle | parmesan | garlic aioli
Pommes Frites 14

imported & domestic cheese & charcuterie
tangelo olives | marcona almonds  | focaccia

Chef’s Board* 24

heirloom tomato | preserved lemon | bacon | focaccia 
Shrimp Scampi*  19 

blue corn chips
Boursin Artichoke Dip 14  GF V

Prime Burger* 23
aged white cheddar | hatch chili | lettuce
tomato | onion | garlic aioli | french fries
(substitute an impossible patty to make vegetarian + $1.00)

Steak Frites 24
K4 ranch bavette steak | zesty salsa verde
pommes frites

Casa 71 All Day

*Consuming raw or undercooked meats, seafood, shellfish, and eggs may increase your risk of food borne illness.
Please inform your server of any allergies or dietary restrictions.

V: Vegetarian      GF: Gluten Free          : Healthy Options
An 18% service charge will be automatically added to the bill for parties of 6 or more.

GFV

Dessert

almond crunch | blueberry compote
Honey Citrus Cake   12

citrus berries
Basque Cheesecake  12

espresso ganache | chocolate cremeux
Chocolate Espresso Cake   12GF

Italian Gelato   10
vanilla | chocolate | salted caramel
blood orange sorbet GF  V

GF

Flatbread 18
pizza margherita 
the swine | sausage | bacon 

choice of

Dinner 5PM

Caesar 8 | 15 
parmesan reggiano
house made foccacia croutons
*add to any salad: chicken 8, carne asada 12
tiger shrimp 10, salmon 12

Pappardelle Bolognese  20 | 38
burrata | focaccia 

Chilean Sea Bass*  44
caramelized fennel puree | frisee citrus salad 
riesling soaked raisin | pickled onion | toasted pine nuts

Seared Salmon*  20 | 38
artichoke | spring vegetables | confit tomato 
parmesan polenta
GF

Grilled Airline Chicken Breast*  30
ancient grains | spring vegetable medley
confit tomato | frisee | harvest jus

Grilled Black Angus Ribeye*  48
confit tomato | asparagus | carrot
yukon gold roasted potato | zesty salsa verde 
GF


