Lunch
SANDWICHES

SALADS

Smoky Grilled Cheese &
Tomato Basil Soup
whole grain bread,three cheese blend,
housemade soup 11

Spicy Green Salad
goat cheese, marcona almonds, roasted grapes,
parsnip chips, white balsamic vinaigrette 9

Corn Tortilla Tacos ~ 5 each
mahi mahi ~ beer battered, slaw, avocado, sriracha
cochinitas ~ annato braised pork, crema, pickled onion
short rib or mushroom ~ avocado, pico de gallo, cotija
Black Bean Burger
lettuce, tomatoe, avocado, creamy dill ranch,
brioche bun, fries 13
Fried Chicken Sandwich
sriracha mayo, homemade pickles, grilled onion,
coleslaw, fries 13
French Dip
fresh baguette, short rib, roasted red peppers,
horseradish crema, fries 14
Vino Burger
30 day aged prime beef, tarragon dijonaise,
pickles, tomato, lettuce, brioche bun, fries 16

Greek
kalamata olives, pepperoncini, beets, cherry tomato,
oregano red wine vinaigrette,
fresh cut french feta slice (gf) 11
West Coast Kale & Quinoa
dried fruit, pickled squash,
pepitas, candied pecan & walnut,
honey-apricot vinaigrette 10
Salata Italiano
truffled burrata, prosciutto, heirloom tomato, melon,
arugula, sweet basil vinaigrette,
balsamic reduction 11

Seared Ahi Tuna
mixed artisan greens, edamame, scallions,
cilantro vinaigrette, pickled ginger,
wonton crisps 14
chicken ~ 6

~ add protein to any salad ~

filet tips ~ 10 tuna, salmon, or shrimp ~ 8

HOUSE FAVORITES

SOUPS

Thai-Indi Chicken
yellow curry, cauliflower, cashews, cilantro, yogurt, mint,
lime,scented jasmine rice ~ medium spice 13

Tomato Basil Soup
fresh tomatoes and basil, vegetable stock 4

Poblano Tamales
gluten-free masa flour, guajillo sauce, garbanzo beans,
lime, cotija cheese 12
Confit Byaldi
egglpant, squash, zucchini,
tomato, huitlacoche, stracciatella, black radish,
garlic crostini 12
Diablo Shrimp & Grits
prairie sunset grits,
braised greens, shrimp, fried eggs,
multi grain toast 14
Wild Mushroom Pappardelle
foraged mushrooms, fennel soubise,
balsamic cipolini onions, fresh herbs 15
Steak & Eggs
braised short rib, rosti potato cake,
horseradish crème fraiche, wild mushrooms,
fried eggs, multi grain toast, bravas aioli 16
Short Rib Chilaquiles
braised short rib, mahon cheese, tomate rojo, black beans,
avocado, pico de gallo, fried eggs, cotija, lime 15

Soup du Jour
ask your server about our daily homemade soup 6
COOL DRINKS
Bora Bora Breeze
pineapple juice, gingerale, blackberry syrup 5
Lavender Lemonade 5
Strawberry Nojito
strawberries, fresh lime, mint, sugar, soda 6
Root Beer 4
Acqua Panna Still Water 6
Pellegrino Sparkling Water 6

HAPPY HOUR
3-6PM TUES - FRI

1/2 OFF ALL Wines by the Glass
$7 Martinis $3 select Beer
Sliders, Chicken Satay, Tuna, and so much more....

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food~borne illness.
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