
Rock Shrimp All’Amatriciana

calamarata pasta, tomato, chilies, guanciale 

18

Verde Cheeseburger

vermont cheddar, 

applewood smoked bacon, fries. .  .  .  14

Roast Chicken Club

smoked bacon, avocado, 

rosemary aioli. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13

Organic Turkey Breast

iceberg lettuce, herb aioli 

brioche bun. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12

Veggie Sandwich

portobello, eggplant, 

red onion, fontina, arugula. .  .  .  .  .  .  .  12

Sandwiches

Charcuterie & Cheese

Selection of Artisanal 
Domestic Cheeses

local honeycomb, quince . .  .  .  .  .  .  .  .  .  . 15

Charcuterie

artisanal domestic cured meats. 

house pickles, radishes . .  .  .  .  .  .  .  .  .  .  18

Pizza

Squash Blossoms

zucchini, goat cheese, tomato sugo, 

roasted garlic olive oil . .  .  .  .  .  .  .  .  .  .  .  . 13

Margherita

San Marzano tomato, 

basil,mozzarella . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12

Prosciutto

arugula, smoked mozzarella, 

extra virgin olive oil. .  .  .  .  .  .  .  .  .  .  .  .  .  14

Vegetables

Crispy French Fries

spicy curry aioli. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6

Maitake Mushrooms a la Plancha

garlic thyme tsuyu. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8

Sautéed Lacinato Kale

toasted faro, salsa verde. .  .  .  .  .  .  .  .  .  .  7

Heirloom Tomato Gazpacho

celery leaves. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8

Pérez Chopped Salad

manchego, garbanzo beans, 

red peppers, cucumber, baby romaine, 

smoked tomato vinaigrette. .  .  .  .  .  .  12

Warm Shrimp Salad

avocado, mesclun greens, 

truffle beurre blanc . .  .  .  .  .  .  .  .  .  .  .  .  18

Crisp Baby Gem Caesar Salad

farmhouse egg, dill pickles, 

parmesan dressing . .  .  .  .  .  .  .  .  .  .  .  .  . 11

Soup & Salads

Hamachi Sashimi

citrus ponzu, 

jalapeño relish. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13

Bigeye Tuna Tartare

lemon, horseradish, 

sunflower sprouts. .  .  .  .  .  .  .  .  .  .  .  .  .  14

Raw & Light

Caribbean Red Snapper

avocado, red quinoa, 

cucumber yogurt. .  .  .  .  .  .  .  .  .  .  .  .  .  .  21

Roasted New York Strip Steak

crispy fries, 

chimichuri butter. .  .  .  .  .  .  .  .  .  .  .  .  .  .  24 

Entrees

Consuming raw or undercooked eggs, beef, lamb, 

poultry, milk products, pork, seafood  or shellfish 

may increase your chances of food borne illness.

Preview Menu

Beef Carpaccio

pecorino, rocket, charred onion, croutons

13



P I N O T  N O I R

Garnet
Monterey, 2011. .  .  .  .  .  .  .  .  .  .  .  .  .  . 11 /50

Robert Sinskey ‘Carneros’
Carneros, 2010. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  87

M A L B E C

Punto Final
Mendoza, 2012 . .  .  .  .  .  .  .  .  .  .  .  .  . 11 /50

M E R L O T

Pomar Junction
Paso Robles, 2010 . .  .  .  .  .  .  .  .  .  .  .  .  .  60     

Simi
Sonoma, 2010. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  45

C A B E R N E T  S A U V I G N O N

Ventisquero ‘Grey’
Maipo, 2010 . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  60

End Post
Paso Robles, 2011. .  .  .  .  .  .  .  .  .  .  .  . 13/60

B L E N D

Sokol Blosser ‘Evolution’ Red,  
1st Edition
NV . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  45

Pomar Junction ‘The Crossing’
Paso Robles, 2011. .  .  .  .  .  .  .  .  .  .  .  .  .  .  85

Mionetto Prosecco ‘Organic’
Italy  NV . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10/55

Oudinot Rose
Champagne, France  NV  . .  .  .  .  .  . 18/95

Veuve Cliquot Rose
Champagne, Reims  NV. .  .  .  .  .  .  .  .  130

Moet Imperial
Champagne, Epernay  NV. .  .  .  .  .  .  .  . 115

Sparkling

Reds

Domaine De Triennes
Cinsault/Syrah, Provence, 2012. .  . 11 /50

Mulderbosch Rosé
Stellenbosch, 2013. .  .  .  .  .  .  .  .  .  .  .  .  .  45

Rosé

C H A R D O N N A Y

Charles Krug
Carneros, 2011. .  .  .  .  .  .  .  .  .  .  .  .  .  . 12/55 

Louis Latour ‘Chameroy’
 Mâcon Villages, 2011. .  .  .  .  .  .  .  .  .  .  .  45

Grgich Hills
Napa, 2009. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 110

T O R R O N T E S

Zolo
Mendoza, 2012 . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  55

R I E S L I N G

Dr. Loosen ‘Blue Slate’ Kabinett
Mosel, 2012. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  60

Spy Valley Gewurtztraminer
Marlborough, 2011. .  .  .  .  .  .  .  .  .  .  .  .  .  45

S A U V I G N O N  B L A N C

Domaine Salvard ‘Unique’
Loire Valley, 2012. .  .  .  .  .  .  .  .  .  .  .  . 11 /50

Nobilo ‘Icon’
Marlborough, 2012 . .  .  .  .  .  .  .  .  .  .  .  .  60 

Cloudy Bay
Marlborough, 2012. .  .  .  .  .  .  .  .  .  .  .  .  .  75

B L E N D

Gassier Nostre Pais ‘Blend’
Rhone Valley, 2012. .  .  .  .  .  .  .  .  .  .  .  .  .  60

P I N O T  G R I G I O

Tiefenbrunner
Alto-Adige, 2012. .  .  .  .  .  .  .  .  .  .  .  .  . 11 /50

‘J’ Pinot Gris
California, 2012 . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  45

Whites

Cocktails

P A S S I O N F R U I T / 

C I L A N T R O  C A I P I R I N H A
pitu, passionfruit, 

cilantro leaves, sugar

10

C L A S S I C  B L O O D Y  M A R Y
absolut vodka, tomato juice, 

hot sauce, horseradish, worcestershire 

10

S P I C Y  Y U Z U  G I N
bombay gin, yuzu calpico, 

jalapeño slices

10

B L O O D  O R A N G E 

M I M O S A
prosecco, blood orange

10

G U A V A  M A R G A R I T A
sauza tequila, 

guava, lime 

10

Bottled Beers. .  .  .  .  .  .  .  .  .  .  .  .  . 7.00

C O R O N A

A M S T E L  L I G H T 

H E I N E K E N

Preview Menu


