
T U N A  T A R T A R E $24
Pickled cucumber, ginger, 
sesame seeds, coriander 
wontons

W A L D O R F  H U M M U S  $23
Crispy chickpeas, gri l led &
raw vegetables, warm naan

D I R T Y  F R I E S $14
 Everything spice, truff le 

aioli ,  scall ion

T O M A T O - W A T E R M E L O N  $21

Arugula, j icama, goat cheese,
basil- l ime vinaigrette

S A L A D S

S A L A D  

R O A S T E D  B E E T  $18

Curry walnut hummus, tomato,
cucumber, French Feta

S A L A D  

L I T T L E  G E M  C A E S A R  
Tomatoes, asparagus, fresh
bread

$23

Add Chicken $13, Shrimp $17, Wagyu
Bavette Steak $20

D A I L Y  F I S H  
S A N D W I C H

C H I C K E N  T A C O S  
“ A L  P A S T O R ”

Artisan brioche bun, herb aioli ,
arugula, heirloom tomato

Gril led pineapple, cabbage,
avocado, salsa roja

M A I N S

S U M M E R  V E G E T A B L E
F L A T B R E A D
Roasted garl ic-pine nut pesto,
fontina, baby heirloom tomatoes

C H I R A S H I  B O W L
Seared tuna, sticky rice,
avocado, cucumber sunamono,
ginger ponzu

" C L A S S I C  B U R G E R "
Two dessert mountain ‘red
wagyu’ patties, bacon, local
cheddar, lettuce, tomato,
spread, impossible burger +6

F R I E S / S W E E T  
P O T A T O  F R I E S  

$7

S W E E T  C O R N  F R I T T E R S $15

F R U I T  &  B E R R I E S ,  
A G E D  B A L S A M I C

$17

M I X E D  G R E E N  S A L A D
W I T H  V I N A G R E T T E

$14

S I D E S

D E S S E R T S

F O R  T H E  T A B L E

C L A S S I C  B A N A N A  $13
S P L I T

N O R M A L  C L U B  I C E  $10

Ask your server for daily selections

C R E A M  S A N D W I C H E S

N O R M A L  C L U B  I C E  
C R E A M  B A R S

Ask your server for daily selections  

$9

MP

$22

$23
 

$29
 

$26
 


