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D I N N E R  O P E N  W E D - S U N

 5 : 0 0  P M  -  9 : 0 0  P M

 EST. 2019

s p a t e n ,  la g e r --- 7
d e s c h u t e s  i p a --- 7
s a n  m i g u e l 7 ---
b la c k  b u t e  p o r t e r 7 ---
k s a 6
in can

g o ld e n  s t a t e  d r y  c i d e r 6 ---
in can

b ec k 's  m a l t 7 ---
non-alcoholic

B E E R S

g i n g e r  p ea c h  i c ed  t ea 3.50
s a n  p e l leg r i n o 3.50
b la c k  c o f fee 3.50
e s p re s s o 3.50
c a p p u c i n o 4.00
la t t e 4.75
h o t  t ea 3.50
breakfast, jasmin, ginger lemon

C O F F E E  &  B E V E R A G E S

D E S S E R T S

s t raw b e r r y  c r u m b led  t a r t 9
with a scoop of vanilla ice cream

c h o c o la t e  lava  c a ke 10
with whipped cream

a p p le  s t r u d e l 9
with a scoop of vanilla ice cream

t i ra m u s u 9
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bottle   tap



s a l m o n 25
bok choy, wasabi mashed potato, mustard

s e a  b a s s 27
pan-roasted, orange puree, & lentils
c h i c ke n 25
choice of white or dark meat, dashi, white cannellini beans &
escarole

ro a s t e d  p o r k  c h o p  &  p e a c h e s 26
olive and peach chutney, creamy polenta, and mustard greens

s t e a k  a u  p o i v re 32
sliced, broccolini, crispy new potatoes

S T A R T E R

g r i l l e d  z u c c h i n i  c a r p a c c i o 11
red pepper coli, turmeric yogurt, charred cherry tomatoes, toasted
almonds & mint

c a b b a g e 11
roasted in cast iron, pu�ed rice, yuzo, miso & ginger

b u ra t t a 14
foccacia & capponata
additional foccacia +2
c a e s a r  a u  g ra t i n 12
white anchovies, pecorino romano, & toasted breadcrumbs

c r i s p y  n e w  p o t a t o e s 8
twiced cooke yukon potatoes with rosemary

a ra n c i n i 11
sicilian rice balls, parmesan, provolone & tomato sauce

m a r i n a t e d  s q u i d 18
sorghum, celery & fried shallot

BEVERAGES

P A S T A

20% Gratuity charge for parties of 6 and more. Corkage $20 per bottle 
Please note: we are not responsible for lost or stolen items.

 
consuming raw or undercooked eggs, meat, poultry, or seafood may increase your 

risk of food borne illness

aperitif / sparkling / rose

W I N E

vermouth, antica torino, italy 9 ---
rose aix, provence, france 2018 12 48
brut valdivieso, chile 9
rose brut amelia, cremant de bordeaux, france 13 52
ruinart --- 120

glass    bottle

white 

sancerre, domaine crochet, loire valley, france 2017 12 48
fume blanc, dry creek, sonoma county, ca, 2017 10 40
chardonnay, maldonado farm worker, napa ca. 2016 13 52
viogniere, ampelos, central coast, ca 2016 12 48
dry riesling, threfethen, napa ca 2017 11 44
muscat, jessie's grove, lodi ca, 2018 9 36
txakolina, txomin etxaniz, spain 2017 9 36
garantía blanca, clos pisara llum, spain 2016 12 48

red 

pinot noir, luli, santa lucia highlands, ca 2017 14 56
grenach, arrels de clos pissara, catalunya, spain 2013 12 48
syrah, clos pissara artisan, priorat spain 13 48
cabernet sauvignon & syrah, clos pissara, spain 2011 17 68
cabernet sauvignon, embankment, alex. valley ca 2018 14 56

E N T R É E

h a n d  c u t  n o o d l e s 20
arugula pasta, almond pesto, & cherry tomatoes

m u s h ro o m  l a s a g n a 24
hm egg pasta, porcini, cremini, & oyster mushrooms in bechamel

l e m o n  p a s t a 28
fresh lemon pasta, wild shrimp, grilled corn and bisque


