LUNCH

served from 11 - 4:30
SOUPS

SANDWICHES choice of fries, veggies, side salad

CHICKEN SOUP

DOUBLE PATTY ALL NATURAL BURGER 16

veggies, pearl pasta. 4
with poached egg. 6

bacon, cheddar, lettuce, tomato, pickle, special sauce.

REUBEN 15
Swiss cheese, spicy pickles, kraut, Polish dressing.

CREAMY TOMATO SOUP 4
croutons, olive oil, herbs.

TURKEY CLUB 15
bacon, tomato, avocado, harissa aioli.

SALADS

CHOPPED TUNA NICOISE SALAD 17
seared tuna, romaine, green beans, tomatoes,
olives, tarragon and mustard dressing.

ENTREES

STEAK FRITES 20
grilled skirt steak, french fries, porcini butter.

CHICKEN BACON RANCH SALAD 15
roasted chicken, iceberg, bacon, tomatoes, ranch dressing.

QUESADILLA 14
beyond meat vegan sausage, potato, tuscan kale,
avocado, roasted peppers, pico de gallo.

SKIRT STEAK SALAD 19
kale, cilantro, broccoli, pickled red onions, tahini dressing.

GRILLED SALMON 20
asparagus, spiced tomatoes & olives.

CHEFS GARDEN MIXED GREENS 10
California olive ranch extra virgin olive oil and sherry vinegar.

TO SHARE

or not

TO SHARE

served from 4:30 - 11
HABANERO SPIKED PISTACHIOS 8

SHRIMP DUMPLINGS 12
yuzu beurre blanc.

MARINATED OLIVES 5
garlic, citrus, chilies.

CHEESE 15
owl creek tomme, creamy sexy blue,
certoux, ypsi, pear jam, almonds,
baguette.

LOCALLY CURED MEATS 15
wagyu bresaola, coppa, lardo picante,
fennel salami, pata negra, baguette.

CHEESE AND MEAT BOARD 29
CHARRED CORN DIP 9
poblano, cilantro, lime, tortilla chips.

TOMATO FLATBREAD 14
local tomatoes, basil, spiced ricotta
cheese.

ANGRY CLAWS 19
snow crab, grapefruit, chili butter sauce.
SIGNATURE FATTY NOODLES 19
lobster, udon, sriracha, furi spice, rapini.

BEER CHEDDAR CHURROS 9
bell’s two hearted ipa, 2 year cheddar.
CURRY GRILLED CHICKEN
SKEWERS 12
mango chutney, yogurt, lime.

PORK BELLY TACOS 13
tamarind, serrano, radish, cilantro & lime.

STICKY BEEF RIBS 11
guava bbq, sesame seeds, scallions.

RAUL’S BLOODY MARY SLIDERS 13
prime beef, bloody seasoning, celery,
peppers.

SAUSAGE & PEPPERS
FLATBREAD 15
ferndale farms turkey sausage, roasted
peppers, provolone.

LOBSTER FLATBREAD 21
cold water lobster, caviar, crème fraiche,
arugula.
MINI STEAK FRITES 24
beef sirloin medallions, black truffle ink,
french fries.
TUNA TARTAR 16
ginger, scallions, crispy shallots, peanuts,
xo sauce.
TRUFFLE ASIAGO FRIES 5

DESSERT
CHEF’S COOKIE PLATTER 7

CHERRY CHOCOLATE FRITTER 8

SLICE OF PIE 6

chocolate lava cake, sweetened goat
cheese, cherry reduction.

Consuming raw or undercooked meat, seafood or eggs may increase your risk of foodborne illnesses. Sorry, but we’re obligated to tell you.

