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A L L  D A Y  M E N U

SALADS

SEASONAL SAL AD (V,  GF)  18
Heirloom tomatoe, mint, apricots, sumac, croutons, lemon vinaigrette, 

and labne.

WEDGE SAL AD 18
Iceberg lettuce, bacon, cherry tomato, blue cheese crumble, blue cheese

dressing, avocado puree, crispy onion and chives.

HANDHELDS

CLUB SANDWICH 19
Sourdough bread, chicken breast, bacon, lettuce, tomato, and lemon

garlic aioli.

FRIED CHICKEN SANDWICH 18
Brioche bun, breaded chicken breast, coleslaw, pickles, lemon mayo

GRILLED CHEESE (V)  20
Cheddar, gruyere, and mozzarella on grilled sourdough, served with

tomato soup.

WAGYU SMASH BURGER 23
Brioche bun, double smash wagyu patties, cheddar cheese, caramelized

onion bacon jam, pickles, and our secret sauce.

BAJA FISH TACOS 20
Corn tortillas, beer battered halibut, red cabbage, pico de gallo, pickled

onion, salsa, avocado puree and tortilla chips.

1 1 : 3 0 A M  -  C L O S E

Add: Grilled Shrimp 8 - Grilled Chicken 7 - Pan Seared Salmon 8

Substitute wagyu patties for a black bean patty (V)

CHOICE OF SIDE: French Fries - Sweet Potato Fries - Green Salad

PLATES

MEXICAN CEVICHE 18
Halibut with mango, tomato, red onion, cilantro, and citrus.

SALMON ORZO 26
Crispy seared Salmon, creamy orzo, Thai chili beurre blanc

SHAREABLE

CHEESE & CHARCUTERIE BOARD 30
Selection of artisanal cheeses and cured meats with seasonal

accompaniments and crostini with crispy habanero and tortilla chips

BAKED ZITI  22
Spicy vodka sauce, mozzarella, fresh basil

LOADED POTATOES 16
Creme Fraiche, Smoked Trout Roe, Chives

MAC & CHEESE BITES 18
Crispy bacon, Franks Red Hot Sauce

PROTEIN BOWL (V,  VG, GF)  18
Tri colored quinoa, roasted garbanzo beans, sweet potato, avocado,

cucumber, cherry tomatoes, arugula, and hummus.

BUFFALO CHICKEN BITES 17
Frank’s Red Hot, Popcorn Butter, Blue Cheese

Add: Grilled Shrimp 8 - Grilled Chicken 7 - Pan Seared Salmon 8

VEGETERIAN (V)    VEGAN (VG)     GLUTEN - FREE  (GF)

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR
EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS

WE RESERVE THE RIGHT TO APPLY AN AUTOMATIC 20% SERVICE CHARGE TO ANY UNSETTLED  CHECKS
PARTIES OVER EIGHT (8) GUESTS WILL BE SUBJECT TO AN AUTOMATIC 20% SERVICE CHARGE
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