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STARTERS STARTERS

CAESAR SALAD CAESAR SALAD
grated parmesan, herbed breadcrumbs, lemon wedge grated parmesan, herbed breadcrumbs, lemon wedge

gf - gluten-free available, v - vegetarian, df - dairy free available
A 20% mandatory service charge applies to parties of 6 or more and is fully
distributed to service staff. Items marked with an asterisk * are served raw or
undercooked, or contain raw ingredients.  Consuming raw or undercooked
meats, seafood, or eggs may increase the risk of foodborne illness.* Menu
items may contain nuts or other allergens, please inform us of any allergies.

LUNCH | 35

pair with: pair with:

SIMPLE SALAD SIMPLE SALAD
radishes, lemon vinaigrette radishes, lemon vinaigrette
pair with: pair with:

CRISPY PORK BELLY BITES CRISPY PORK BELLY BITES
honey chili glaze, pickled cucumbers, harissa aioli, 
lime cilantro slaw

honey chili glaze, pickled cucumbers, harissa aioli, 
lime cilantro slaw

pair with: pair with:

ENTREES

TURKEY BACON AVOCADO CLUB
brioche bread, pesto aioli, choice of fries or salad
pair with:

GRILLED CHICKEN SANDWICH
mama lil’s peppers, pesto aioli, lettuce, tomato, 
havarti cheese, choice of fries or salad
pair with:

MARINATED GRILLED SKIRT STEAK SANDWICH
chimichurri aioli, pickled onions, mama lil’s peppers,
choice of fries or salad
pair with:

DESSERTS

ICE CREAM OR SEASONAL SORBET

LEMON BAR
whipped mascarpone, macerated strawberries

SWEET NOTHING’S
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gf - gluten-free available, v - vegetarian, df - dairy free
A 20% mandatory service charge applies to parties of 6 or more and is fully
distributed to service staff. Items marked with an asterisk * are served raw or
undercooked, or contain raw ingredients.  Consuming raw or undercooked
meats, seafood, or eggs may increase the risk of foodborne illness.* Menu
items may contain nuts or other allergens, please inform us of any allergies.

DINNER | 50

ENTREES

10 OZ NEW YORK STRIP
crispy parmesan herbed potatoes, grilled asparagus, 
black garlic butter
pair with:

SALSA VERDE SALMON
roasted carrots, snap peas, lemon herb quinoa, 
crispy onions
pair with:

PASTA PRIMAVERA
garganelli pasta, cherry tomatoes, asparagus, zucchini, 
bell pepper, lemon, olive oil, garlic, parmesan
pair with:

DESSERTS

ICE CREAM OR SEASONAL SORBET

HEARTH WARMED PEACH COBBLER
gluten free oat crumble, olympic mountain vanilla ice cream

SWEET NOTHING’S
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