
 

 

  

 

 

 

 

 

            

Starters
 
Mushroom Soup 

9 
Porcini  Oil Drizzle 

Market Salad 
Farmer’s Market Greens & Vegetables of the Season, 
Goat Cheese, Meyer Lemon Basil Vinaigrette 

9 

Petit Caesar Salad 
Baby Romaine, Balsamic Caesar Dressing, Grana Padano 

9 

Baja Tacos 
Tilapia, Red Cabbage, Pico de Gallo, 

Cilantro Crème Fraiche, Cotija Cheese 

12
Japanese Pumpkin Squash Ravioli 

Baby Spoon Spinach, 
Goat Cheese Cream Sauce,

Macadamia Nuts, Balsamic Syrup

12 

Entrée Salads
 

Create Your Own Caesar 
Hearts of Romaine, Caesar Dressing, Grana Padano 

Grilled Shrimp    16 Salmon 16 Chicken  12 

Lobster Cobb 
Applewood Bacon, Blue Cheese, 
Egg, Teardrop Tomato, 

Avocado Cilantro Green Goddess Dressing 

22 

Grilled Free Range Chicken 
Julian Apples, Medjool Dates, Candied Walnuts, 

Manchego Cheese, Whole Grain Mustard Vinaigrette 

17 

Entrées
 
Beef Shortrib 
Seasonal Root Vegetables, 
Balsamic Crème Fraiche Braise 

22 
Longline Pacific Tilapia 
Serrano Ham, Bell Peppers, Tomatoes, Chive Oil 

21 

Whole Wheat Penne Pasta 
Escarole, Stewed Tomatoes, Roasted Garlic, 

Pine Nuts, Grana Padano 

16 
Mary’s Organic Chicken 

Mary’s Organic Chicken, 

Rosemary Red Bliss Potatoes, Chicken Jus

17 

Sandwiches
 
Choice of Fries, Sweet Potato Fries, Potato Chips 

Smoked Chicken Panini 
Jack Cheese, Roasted Red Peppers, 
Basil, Sambal Olek Aioli, 
Ciabatta Bread 

14 

Rosemary Roasted Turkey Breast, 

Sourdough Bread 
Cornbread Stuffing, Cranberry Ketchup, 

Day After Turkey Sandwich 

16 

Natural Cheeseburger 
Lettuce, Tomato, Carmelized Onions, 

Cheddar, Buttermilk Bun 

15 
Add Applewood Bacon 

16 
Portabello Burger 

Butter Lettuce, Feta Cheese, Balsamic Aioli 
Olive Tapenade, Buttermilk Bun 

14 

Guided By The Principles of Sustainability 18% Service Charge Will Be Applied To Parties Of Six Or More 




