
 

starters 
Fried Mozzarella^  16 

spicy vodka caper sauce, parmigiano-reggiano, parsley 

Stracciatella Cheese^+  17 

local figs, hot honey, pine nuts, pomegranate seeds, micro basil, toasted bread 

Cast Iron Calabrian Shrimp*+  18 

argentine red shrimp, confit garlic, calabrian chili, lemon, chives, toasted bread 

Salmon Crudo+  19 

lightly torched salmon, asian pears, avocado puree, yuzu,  

chili crunch, wasabi tobiko, yuzu, jalapeno, black sesame seeds 

Attra Wedge^+  17 

iceberg, tomatoes, lardons, shallots, blue cheese, chives, everything bagel  
 

entrées 
Attra Cheeseburger+  20 

griddled onion, lettuce, burger cheeses, tomato, pickles, spread, fries 

Italian Sausage and Gorgonzola Gemelli+^ 33 

house made gemelli pasta, italian fennel sausage, radicchio and marinated artichoke hearts, 

white wine sauce, gorgonzola, chives, parmigiano-reggiano 

Tagliatelle Ragu+  33 
house made egg tagliatelle pasta, italian beef and pork ragu, chili flakes,  

parsley, parmigiano-reggiano 

Scampi Verde*+  38 

house made bucatini pasta, argentine shrimp, mussels,  

verde sauce, lemon, chili flakes, chives 

Attra Greek Salad+^  28 

grilled chicken, cucumber, tomatoes, jalapenos, red onions,  

castelvetrano olives, evoo, lemon, herbs, feta   

Chicken Parmigiana  36 

breaded chicken cutlet, buffalo mozzarella, vodka sauce, parmigiano-reggiano 

served with a choice of house made pasta or house salad 

Fresh Catch  MP 

ever-changing -- locally sourced and sustainably caught 

Hanger Steak+  45 

hanger steak, black garlic chili oil, grilled heart of romaine, tomatoes, shishitos, attra ranch 

 

sides 
Blistered Shishito Peppers^+  11  

evoo, lemon 

Truffle Tots or Truffle Fries  11 

truffle, parmesan, chives   
 

dessert 
rotating dessert of the evening  

 

 
 

Fall 2026 
 

^denotes vegetarian or has a vegetarian option        +denotes gluten free or has a gluten free option        *denotes shellfish allergy 
Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food borne illness 

*20% Gratuity for parties of six or more



 

 

specialty cocktails     14 
 

TROPICAL HEATWAVE 

st. george green chile vodka, gin, lime, passionfruit,  

orange juice, firewater bitters 
POMEGRANATE SOUR 

redemption bourbon, pomegranate, lemon, egg white  

TIKI TREASURE 

planteray silver rum, angostura 5 year dark rum, passionfruit, 

orgeat, lemon 

AL FRESCO 2.0  

absolut lime vodka, lemon, watermelon, honey,  

fresno chili, soda water 

OAXACAN ON SUNSHINE 

del maguey vida mezcal, agave, lemon,  

yellow chartreuse, pineapple, smoked rosemary 

PRETTY IN PINK  

vodka, lemon, strawberry puree, prosecco 

SAZERAC  

redemption rye, st. vivant armagnac, demerara,   

peychaud bitters, absinthe 

BERRY DELIGHT 

gin, mint, lemon, lavender, berries, prosecco   

PRICKLY PEAR MARGARITA  

blanco tequila, agave, prickly pear puree, lime  

POETRY IN MOTION  

effen cucumber vodka, elderflower, lillet rose,  

lime, grapefruit, soda water 

ATTRA MULE 

hibiscus infused vodka, lime, fever tree ginger beer 

MARGARITA  FUEGO 

blanco tequila, mango puree, fresno chili, agave, lime   

TIN & GONIC 
butterfly tea infused gin, elderflower, fever tree tonic, lime, 

lavender, peppercorn 

 

 

 

cocktail of the month  17 
 

THE REVIVAL 
 

cinnamon pecan infused rye,  

house made cola syrup, blood orange, lemon, 

Jerry Thomas bitters, egg white 

 

 
 

on tap/ by the can   
 

ROTATING TAP 

ROTATING GHOST TOWN 

 

 

 

 

wines by the glass   12 
 

NV         PROSECCO BENVOLIO ITALY 

 
NV         BRUT BANSHEE CALIFORNIA 
 

NV         MOSCATO LA PERLINA ITALY 
 

2025       SAUVIGNON BLANC THE CROSSINGS NEW ZEALAND 
 
2024       VERMENTINO SERENDIPITY CELLARS CCC 

 
2023       CHARDONNAY SEBASTIANI SONOMA COUNTY 

 
2024       ROSE CHATEAU SAINTE MARGUERITE FRANCE 

 
2022       PINOT NOIR THE CALLING MONTEREY 

 
2023       RED BLEND THE CONUNDRUM CA  

 
2022       CABERNET SAUVIGNON FOLIE A DEUX ALEXANDER VALLEY 

 
 

 
*ASK YOUR SERVER ABOUT OUR HOUSE MADE SANGRIA*  

 

 

 

 

 

wines by the bottle   40 
 

NV         PROSECCO BENVOLIO ITALY 
 

NV         BRUT BANSHEE CALIFORNIA 
 

NV         BRUT ROSE LES ALLIES FRANCE 
 

NV         MOSCATO LA PERLINA ITALY 
    

2025       SAUVIGNON BLANC THE CROSSINGS NEW ZEALAND 
 

2024       VERMENTINO SERENDIPITY CELLARS CCC 
 

2023       CHARDONNAY SEBASTIANI SONOMA COUNTY 
 

2024       ROSE CHATEAU SAINTE MARGUERITE FRANCE 
        

2022       PINOT NOIR THE CALLING MONTEREY 
 

2023       RED BLEND THE CONUNDRUM CA  
 

2022       CABERNET SAUVIGNON FOLIE A DEUX ALEXANDER VALLEY 
 
 

 
 

 

 
 

 

exclusives / by the bottle 
 

2022      CHARDONNAY ROMBAUER CARNEROS   60 

 
2022      PINOT NOIR JOSEPH PHELPS SONOMA COAST  75 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

10.2.26 


