
APPETIZERS

Assorted fresh fruit platter 16

Artisanal cured meats and cheese board, fig paste

& local honey, grilled sour dough 20

Wild mushroom soup, herb oil 12

Roasted tomato soup, fontina grilled cheese 11

ENTREES

For all salads, add Chicken +$6 add Salmon +$9

MEDITERRANEAN SALAD 14

Hearts of palm, heirloom cherry tomato, celery,

radicchio, radish, kalamata olive, crumbled feta cheese, 

lemon oregano vinaigrette

ROOTS & FRUITS 15

Citrus whipped ricotta, red and golden beets, shaved 

radishes, parsnips, arugula, toasted almond granola

CAESAR SALAD 12

Romaine Hearts, shaved parmesan, herbed croutons, 

caesar dressing

KALE SALAD 14

Mesclun greens, roasted butternut squash, faro, dried 

cherries, toasted pepitas, shallot vinaigrette

 

ENTREES CONTINUED

THE “SMASHED” BURGER 18

Two patties, cheese, backyard sauce, candied bacon, 

pickles, red onion, french fries

THE KETO BURGER 18

Two patties, pickles, red onion, candied bacon, mesclun 

greens, citrus vinaigrette 

CHICKEN BLT SANDWICH 16

Grilled chicken breast, avocado, candied bacon, lettuce, 

tomato, garlic aioli, fries 

CHICKEN FINGER & FRIES 15

DESSERT 

PIE OF THE MOMENT, A LA MODE 13

RED VELVET CAKE 13

CRACKER JACK VANILLA ICE CREAM SUNDAE 12
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