
lunch additions


featured drinks


the arborist

california french-inspired blend with


classic notes of spice, plum, tobacco and chocolate;

aged in french oak; profits distributed to reforestation projects


by the glass  11


 

le baron de rouillac


from the pessac-leognan region of bordeaux, this smooth

sauvignon blanc will change the way you think about white wine  12


from the chef


panzanella salad

herb focaccia bread, asparagus, radish, crispy prosciutto, green 

goddess dressing   17


salad additions    

salmon 11   shrimp  9    chicken  8




poke bowl*


yellowfin tuna, cucumber, radish, edamame, soy vinaigrette, 
tropical coulis  20


*ask your server for information on raw or cooked to order foods. consuming 
raw or undercooked meats, poultry, seafood, shellfish or eggs may increase


 your risk for food borne illness
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