
E L E VAT E D  D I N I N G
We support local farmers and serve organic ingredients when possible.

For parties of 6 or more there will be a 20% gratuity added.

111022

SOUP + SALAD 
add chicken $4  add salmon $8  add prawns $7

PEARS + POMEGRANATE + PEPITAS $14 
arugula, crimson pears, maple-mustard vinaigrette, 

manchego cheese crisp

CALIFORNIA CAESAR $8/$13 
kale, romaine, sunflower seeds, parmesan, garlic 

croutons, housemade lemon caesar dressing

BIG GAME CHILI $13 
elk, bison, beef, onions, tomatoes, peppers, sour 

cream, cheddar, chives, tortilla strips

FRENCH ONION SOUP $10 
classically prepared, gruyère, toasted baguette

SANDWICHES 
served with french fries

TURKEY BACON MELT $16 
sourdough, white cheddar, tomato, black garlic aioli

MEATBALL BAGUETTE $18 
open faced sandwich, marinara, mozzarella, basil

BRUNCH BURGER $19 
8oz angus beef patty, one egg over easy,  
spicy ketchup, pepperoncini celery slaw,  

white cheddar, bacon

PASTA

ROTATING RAVIOLI $23 
ask your server about today’s selection

BRUNCH FAVORITES

FRESH FRUIT PARFAIT $8 
organic mixed berries, greek vanilla yogurt, housemade granola

AVOCADO TOAST $15 
sourdough, meyer lemon aioli, microgreens, radish 

add two poached eggs for $3

STRAWBERRY + CHURRO FRENCH TOAST $17 
cinnamon churros, strawberries, whipped cream, graham cracker crumb

BYOB $14 
two eggs, bacon or sausage, country potatoes

CLASSIC BENEDICT $18 
ham, english muffin, poached eggs, hollandaise 

CRAB CAKE BENEDICT $23 
dungeness crab cakes, avocado, english muffin, hollandaise, microgreens

VEGGIE SCRAMBLE $17 
zucchini, mushrooms, potatoes, bell peppers, spinach, cheddar, 

housemade harissa

FARMERS SCRAMBLE $19 
bacon, potatoes, bell peppers, caramelized onions, cheddar cheese, 

country gravy


