STARTERS

SOURDOUGH FOCACCIA 15
Lawer Estates EVOO, Rosemary, Sea Salt

WARMED CASTLEVETRANO OLIVES 12
Chile, Orange, Fennel

TODAY’S SOUP 16

Seasonal Garnishes

YOUNG LETTUCES 15
Fines Herbes, Shallots, Lawer Estates Syrah Verjus

Vinaigrette

LITTLE GEMS 18
Market Vegetab]es, Lemon Crumble, Salsa Verde, Creamy

Lawer Estates Viognier Verjus Vinaigrette

CAESAR SALAD 18

Romaine Lettuce, Olive Oil Croutons, Dry]ack, Lemon-

Anchovy Vinaigrette

BURRATA 24
Roasted Beets, Young Lettuces, Olive Oil Croutons, Lawer
Estartes Syrah Verjus Vinaigrette

CHOPPED GREENS & GRAINS 26
Kale, Arugula, Romaine, Farro, Olives, Feta, Gigandes

Beans, Avocado, Meyer Lemon Vinaigrette

FRUIT & CHEESE BOARD 32
Today’s Trio, Fresh & Dried Fruits, House Jam, Baguette

SALAD ADDITIONS

Chicken Breast 12, Shrimp 14, Flank Steak 20, Crispy
Tofu 8, Bacon 4, Avocado 4
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DESSERT
SALTED CHOCOLATE CHIP COOKIES 14

LEMON CHEESECAKE 16

MAIN

OAK GRILLED CHUCK BURGER 27
Aged White Cheddar, 8N Sauce, Traditional Garnishes,
Ranch Spiced Waffle Fries

OAK GRILLED CHICKEN SANDWICH 25
Aged White Cheddar, 8N Sauce, Traditional Garnishes,
Ranch Spiced Waftle Fries

AFTER 5PM

MUSTARD MARINATED CHICKEN BREAST 27
Choice of Two Sides

BONE IN PORK CHOP 50O
Choice of Two Sides

AMERICAN WAGYU FLANK STEAK 42
Choice of Two Sides

PRIME BEEF RIBEYE 75
Choice of Two Sides

SIDES 14

CRISPY FINGERLING POTATOES
RANCH SPICED WAFFLE FRIES
GRILLED BROCCOLINI

WHITE CHEDDAR GRITS

FRIED BRUSSELS SPROUTS

SANDWICH EMBELLISHMENTS 4
Bacon, Lawer Estates Cabernet Caramelized Onions,

Charred Jalapefios, Avocado

* Consuming raw or undercooked food or eggs, or cooked to order foods may
result in food borne illness. Please inform your server of any food allergies.
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