
SHARED PLATES                                                                                                

Bread Plate roast zucchini, heirloom tomatoes, lemon ricotta, unpasteurized honey...........  11

Creamy Hummus pickled red onion, lemon, pickled cauliflower, za’atar pita.....................  11

Skinny Fries kosher salt, thyme............................................................................................ 8

Loaded Fries daily creation................................................................................................  12

Fried Calamari smashed avocado, tomato, chorizo, basil..................................................  14

Steamed Mussels tomato, bacon, white wine, garlic, basil, garlic bread...........................  13

Butcher’s Board rotating selection of cured meats & cheese............................................  19

SOUP AND SALADS
Soup of the Day w/ a slice of fresh, buttered bread.....................................................................................................................  8

Kale Caesar Salad croutons, parm, bacon, white anchovy......................................................................................................... 12

Quinoa, Chickpea & Black Bean Salad feta, lemon, roasted jalapeño pesto, scallions ...................................................... 12

Arugula Fennel Salad shaved fennel, lemon, parm, sunflower seeds, buttermilk dressing.........................................................  11

Summer Salad heirloom tomatoes, burrata cheese, roasted red peppers, basil, evoo................................................................  13

Watermelon Salad arugula, pecans, feta cheese, mint, basil..................................................................................................... 12

Strawberry & Spinach Salad strawberries, goat cheese, spiced almonds, honey, balsamic................................................... 12

Add chicken, salmon or steak to any salad.......................................................................................................................................  8

MAINS
Quinoa Veggie Burger heirloom tomato, mozza, basil w/ choice of side..................................................................................  17

Umami Burger 7oz beef & pork patty, mushrooms, pickled onions, parm crisp, truffle mayo, umami sauce w/ choice of side........  17

Cheeseburger 7oz beef & pork patty, aged cheddar, JC’s burger sauce, lettuce, red onions w/ choice of side............................  17

Roasted ½ Local Chicken piri-piri sauce w/ choice of side..................................................................................................... 25

Peached T-Bone Pork Chop cilantro-peach confit, roast potato, veggies from our farm.......................................................   27

Buttered Corn Tagliatelle Pasta corn, heirloom tomato, basil pesto, shaved parm, roasted pine nuts.................................. 22

Mac & Cheese Gratin bacon, caramelized onion, aged cheddar w/ choice of side...................................................................  17

Summer Buddha Bowl quinoa, avocado, roasted carrot, marinated edamame, radish, cucumber, creamy garlic aïoli, 

fried kale w/ choice of chicken, salmon, steak or fried cauliflower................................................................................................... 25

Pork Carnita Taco Bowl pulled pork, smashed avocado, smoked cheddar, black beans, tomato, jalapeño, romaine, 

tortilla strips, lime, cilantro............................................................................................................................................................... 25

STONE BAKED PIZZA	 11”           18”
Cool Hand Zucch white sauce, mozza, zucchini, goat cheese, walnuts, roasted garlic, lemon, mint..........................  15........... 28

Millennial Falcon red sauce, mozza, burrata, garlic, charred tomato confit, basil, fennel pollen................................  16........... 30

Margherita red sauce, mozza, basil, garlic, evoo.........................................................................................................  15........... 28

Bee Sting red sauce, mozza, spicy salami, basil, honey, chili oil, lemon ricotta.............................................................  16........... 30

Apple & Bacon white sauce, mozza, smoked cheddar, caramelized onions, fried sage..............................................  16........... 30

MVP-izza seasonal inspiration.....................................................................................................................................  16........... 30

Cheese Louise white sauce, mozza, oka, goat cheese, truffle honey, chili flakes, parsley..........................................  17...........  32

Summer BBQ Chicken red sauce, mozza, pulled chicken, red onion, cilantro, chipotle, basil pesto........................  17...........  32

Meat Mountain red sauce, mozza, bacon, sausage, pepperoni, roasted red peppers, hot pickled peppers...............  17...........  32

Mexican Street Corn white sauce, mozza, roasted corn, jalapeño, red onion, sour cream, cilantro, lime, parm........  16........... 30

Roasted Mushroom red sauce, mozza, garlic roasted mushrooms, scallions...........................................................  15........... 28

Purchase a signed copy of our ‘Earth to Table’ cookbook for $20 added to your bill

aïoli DIPs                                                                                                

Creamy Garlic

Green Goddess

Truffle

Chipotle $2




