
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

  

 

 
G R E E N  G O O D N E S S  J U I C E  1 0  V G , G F    

salad in a glass: kale, apples, fennel, cucumber 
celery, ginger  
 
S U M M E R L I N  C R U D I T E  1 8  V G , G F   

garden vegetables, shishito peppers, sumac, chickpea 
hummus, california olive oil, papadum      
 
C H I C K E N  T O R T I L L A  S O U P  1 0  G F   

pulled chicken, avocado, sour cream, cilantro 
 
A V O C A D O  T O A S T  &                       
G R E E N  G O O D N E S S  J U I C E  1 8  V G  
pickled fresno, cherry tomatoes, arugula, sourdough 
 
C A L A M A R I  &  s h r i m p  1 8  

shishito peppers, lemon, sriracha aioli 
 
T U N A  P O K E  B O W L *  1 9  

black rice, edamame, tofu, pickled ginger, avocado, radish 
sesame seeds, ponzu, sriracha aioli 
 
G R A N D M A  R O S I E ’ S   
T U R K E Y  M E A T B A L L S  1 4  

alta cucina tomatoes, caramelized onions, ricotta 
 
b u r r a t a  s a l a d  1 8  V , G F   

roasted golden beets, figs, arugula, hazelnut crunch, minus 8 
vinegar  
add shaved dark chocolate +2 
 
M e z z e  p l a t e  1 8  

hummus, baba ghanoush, tzatziki, marinated olives, 
artichokes, grilled pita 
 
  
 
 
 
 
 
 
 
 

 

 
  

 

 
M Y  W I F E ’ S  F A V O R I T E  S A L A D  1 9  G F  

duck confit, arugula, frisee, pinenut, pomegranate vinaigrette 
add a farm fresh egg for Kim’s style +3 
 
G R A I N  P O W E R  1 5  V G , G F  

quinoa, beluga lentils, avocado, fennel, orange, dried cranberry 
pomegranate, cucumber, lemon vinaigrette 
 
T H E  M I G H T Y  K A L E  1 5  V G , G F  

cherry tomatoes, hearts of palm, apples, grapes 
thai basil, cilantro, kaffir lime leaves, fresno chili 
crispy chickpeas, tom yum vinaigrette 
 
E L I Z A B E T H ’ S  C A E S A R *  1 4  

tuscan kale, romaine, parmesan, torn croutons 
black garlic dressing 
 
L E M O N  C H I C K E N  1 6  G F  

fresh mozzarella, avocado, field greens, chickpeas        
sunflower seeds, lemon vinaigrette 
 
add tofu +4, grilled chicken +9, shrimp +12, salmon* +13 
steak*  +17 
 

 
 
 

B l u e  C r a b  F O N D U E  2 1  
spinach, artichokes, cream cheese, sourdough toast  
 
L O B S T E R  R O L L  2 9  
fennel, celery, tarragon, lemon aioli, salted potato chips 
 
S E A R E D  F I S H  T A C O S  1 7  
california rock fish, cilantro slaw, avocado, roasted salsa 
 
S H O R T  R I B  P A P P A R D E L L E  3 0  
dessert moon wild mushrooms, swiss chard, creamy short rib ragout 
 
S P I C Y  B O L O G N E S E  P A S T A  2 5  
beef ragu, calamarata pasta, whipped lemon ricotta, basil 
 
B A C O N  G R I L L E D  C H E E S E  1 6  
aged cheddar, rustic sourdough, caesar salad  
 
B I L O X I  B U T T E R M I L K   
F R I E D  C H I C K E N  S A N D W I C H  1 7  
creamy slaw, house durkee’s dressing, caesar salad 
 
S P I C E D  L A M B  B U R G E R *  2 3  
tzatziki, grilled pita, greek salad, french fries 
 
S H R I M P  S C A M P I  L I N G U I N E  2 8  
garlic, calabrian chili, savoy spinach, oven roasted tomatoes 
 
B A C K Y A R D  F A V O R I T E  B U R G E R *  1 9  
vermont cheddar cheese, crispy string onions, hatch chili aioli 
add desert bloom farm egg* +3 
add applewood smoked bacon +3 
add avocado +3                                               
 
S T E A K  F R I T E S *  2 9  G F  

6 oz. prime denver steak, french fries, red chimichurri 
 

 
 
M A R G H E R I T A  1 6  V  
fresh mozzarella, tomato, basil, extra virgin olive oil   
 
I T A L I A N  S A U S A G E  &  M U S H R O O M  P I Z Z A  1 8   
desert moon mushrooms, mama lil’s peppers, mozzarella & 
provolone 
 
T U R K E Y  M E A T B A L L  1 8  
ricotta cheese, tomato, caramelized onions, arugula         
shaved horseradish 
 
 
 
 
 
 
 
 
 
 
 

 
  
 
 

( V ) V E G E T A R I A N - ( V G ) V E G A N - ( G F ) G L U T E N - F R E E  

LUNCH  

 

C A U L I F L O W E R  G R A T I N  1 0  V  
mornay, cheesey breadcrumbs  

 

C H A R R E D  B R O C C O L I N I  chili flakes 8  V G , G F  

 
C R I S P Y  B R U S S E L S  S P R O U T S  9  V G ,  G F  

balsamic glaze, lemon zest 
 
F R E N C H  F R I E S  herbs 6  V  

 
M A C ‘ N  C H E E S E  1 0  V  
kale, hatch chili, breadcrumbs    
 
S W E E T  P O T A T O  F R I E S  1 0  V  

maple mustard, sea salt 
 
 
 
 


