RENOVO BAR + BISTRO MENU

APPETIZERS SALADS

CHICKEN WINGS $18 CAPRESE SALAD $12
Citrus Brine, House Rub, Choice of Buffalo, Whiskey Mozzarella, Roma Tomatoes, Mixed Greens,

BBQ, or Parmesan Garlic Sauce Balsamic Vinaigrette

BRISKET TACOS $16 Add Chicken 55

Smoked Brisket Burnt Ends, Pickled Onion, Slaw, CHICKEN COBB SALAD $19
Tangy BBQ Sauce Grilled Chicken, Romaine, Avocado Ranch, Egg,

SONNY'S MEATBALLS $18 Charred Corn, Avocado, Tomatoes, Onions,

Hand-Rolled Meatballs, Marinara, Mozzarella, Bacon, Blue Cheese Crumbles

Goat Cheese, Pesto Crostini SALMON SALAD* $24
BRUSCHETTA $13 Salmon, Mixed Grfaens, Spinach, Lemon Vinaigrette,
Grilled Bread, Goat Cheese Spread, Roma Tomatoes, Avocado, Red Onions, Tomatoes, Cucumbers
Onions, Olive QOil, Basil CHICKEN CAESAR SALAD $17
Grilled Chicken, Romaine, Caesar Dressing,
FLATBREADS Parmesan, Croutons
Sub Salmon Add $4
RENOVO $17
Marinara, Mozzarella, Italian Sausage, Meatballs, .
Pepperoni, Pesto ENTREES
CAPRESE $14 SHRIMP GNOCCHI $32
Pesto, Marinated Tomatoes, Mozzarella, Balsamic Asiago Gnocchi, Shrimp, Marinated Tomatoes, Lemon,
Garlic, Seasonal Vegetable
SOUTHWEST CHICKEN $16
Chicken, Salsa Verde, Red Onions, Roasted Corn STEAKHOUSE MEDALLIONS* $36
and Bean Salsa, Mozzarella Choice Filet, Mashed Potatoes, Parmesan Steak Butter,
Seasonal Vegetable
SANDWICHES CAPRESE CHICKEN $24
All served with a choice of a side Grilled Chicken, Mozzarella, Roma Tomatoes,
Smashed Potatoes, Seasonal Vegetable
ALL AMERICAN BURGER* $17
Beef Patties, Cheddar, American, or Pepper Jack, LEMON GARLIC SALMON* $29
Lettuce, Tomatoes, Onions, Pickles, Comeback Sauce Grilled Salmon, Mashed Potatoes, Spinach Salad,
Add Bacon S3 Lemon Garlic Sauce
TURKEY BACON GOUDA PANINI S16 PASTA AL RAGU $23
Baguette, Turkey, Bacon, Smoked Gouda, Sliced Apple, Italian Sausage, Meatballs, Spaghetti, Marinara,
Tomatoes, Chipotle Aioli Parmesan, Pesto, Goat Cheese Crostini
CHICKEN CAESAR WRAP $15 PORK TRIO* $27
Tomato Basil Tortilla, Grilled Chicken, Three Bacon-Wrapped Pork Medallions, Blue Cheese
Romaine, Caesar, Parmesan, Croutons Butter, Bacon Butter, Parmesan Garlic Butter, Mashed Potatoes,
Seasonal Vegetable
SIDES KIDS | $9 DESSERTS | $10
SIDE SALAD | $7 Served with a cf_w/ce of frutﬁ, BERRY CHEESECAKE
vegetable or chips, and a drink X
SEASONAL VEGETABLE | $7 Vanilla Cheesecake, Blackberry Compote,

MACARONI AND CHEESE
PEPPERONI FLATBREAD

Strawberries, Blueberries, Chantilly Cream
CHOCOLATE LAVA CAKE

MASHED POTATOES & BUTTER | $7
Parmesan Butter, Bacon Butter,

or Blue Cheese Butter CHEESE FLATBREAD Chocolate Cake, Strawberries, Vanilla Bean
SMASHED POTATOES | $7 CHICKEN TENDERS Ice Cream, Chantilly Cream
CHIPS | $4 CHEESEBURGER

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, poultry or shellfish reduces the risk of food borne illness. Individuals with certain health conditions may

be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information. 0115
o]
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SIGNATURE COCKTAILS

IOWA STATESMAN | 14
First West Small Batch Bourbon, Simple Syrup, Chocolate Bitters, Plum Bitters

RENOVO OLD FASHIONED | 14
6 Year WhistlePig Rye, Demerara Syrup, Chocolate Bitters, Orange Peel, Cherry

SMOKED HONEY OLD FASHIONED | 13
Templeton Rye, Smoked Honey Syrup, Bitters

HORSEFEATHER | 13
Revelton Single Barrel Bourbon, Ginger Beer, Angostura Bitters, Lemon

SPICY MARGARITA | 13
Tanteo Jalapefio or Tanteo Habanero Tequila, Triple Sec, Sweet and Sour,
Spicy Agave Syrup

WATERMELON PALOMA | 14
Lalo Blanco Tequila, Cointreau, Watermelon Juice, Paloma Mix, Grapefruit Bitters

RASPBERRY LEMON PROSECCO | 13
Raspberry Stoli, Lemon Juice, Prosecco

STRAWBERRY RHUBARB | 14
Tito's Vodka, Strawberry Syrup, Rhubarb Syrup, Rhubarb Bitters

MARGARITAS & MARTINIS

BLOOD ORANGE GRAPEFRUIT MARGARITA | 13
Casamigos Reposado Tequila, Blood Orange Sour, Grapefruit Juice, Lime Juice,
Lime Wheel

RENOVO LUXURY MARGARITA | 12
Cincoro Blanco Tequila, Agave, Lime Juice

RENOVO DIRTY MARTINI | 14
Ketel One Vodka, Bombay Sapphire Gin, Olive Juice, Blue Cheese Stuffed Olives

PEPPERED STRAWBERRY | 13
Black Pepper Infused Cincoro Blanco Tequila, Sour Mix, Cointreau,
Strawberry Syrup, Agave

GIN-GER LAVENDER | 14
Mr. Pickles Gin, Lavender Syrup, Lemon Juice, Ginger Beer

COCONUT PINEAPPLE SPRITZ | 13
Malibu Rum, Pineapple Juice, Lemon Juice, Prosecco
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