summer lunch menu 2016
in compliance with california state mandate
we will only offer water & water re-fills upon request
thank you for your understanding

Small Plates & Sides

burrata
arugula pesto | roasted figs
pistachio | baby zucchini | basil
$14

ahi tartare
black olive tapenade | haricot vert
basil aioli | potato crisps
$15

west coast oysters
mignonette | lemon | cocktail
6 or 12
m.p.

chicken meatballs
ginger | lemongrass | pickled peppers
pineapple-thai chili glaze
$12

charcoal potatoes
marble potatoes | cotija
saffron & chorizo aioli
$9

steak tartare
cucumber | pine nuts | scallion
quail egg | korean style dressing
$14

kennebec fries
house cut potatoes | sambal aioli
$6

tempura squash blossoms
spicy goat cheese| salsa verde
$12

Cheese & Charcuterie
cheese plate
three cheeses | honeycomb
candied nuts
$15
the granada
three meats | three cheeses
$23

marcona almonds
$4
country pork terrine
caperberries | cornichons
house mustard | baguette
$14

charcuterie plate
three meats | house mustard | olives
$15

goat cheese & beetroot terrine
pistachio | balsamic syrup
market herbs | brown bread
$13

marinated castelvetrano olives
$4

crudite of house-pickled vegetables
$7

Soup & Salad
market soup
daily selections
cup $7 | bowl $10
caesar salad
boquerones | garlic bread crumbs
$13
watermelon salad
cucumber | citrus ricotta | mint
jalapeño vinaigrette
$10

butter lettuce wedge
cherry tomato | radish | pancetta
creamy bleu cheese dressing
$13
caramelized peach salad
pancetta | goat cheese
arugula | sherry vinaigrette
$13

Main Dishes

bistro bento box
chef’s selection of four featured items
$15
spice crusted ahi
israeli cous cous | pickled peppers
almond | mint
$18

vietnamese style noodle salad
crispy chicken | vermicelli | chiles | peanuts
napa cabbage | daikon | lime vinaigrette
$17
avocado on toast
dukkah | cilantro | pickled red onion | lemon oil
$13
softshell crab “blt”
watercress | green goddess dressing
heirloom tomato| pancetta
$18

farro & quinoa bowl
farro | quinoa | roasted vegetables
avocado | poached egg | sumac yogurt | ancho
$14
burger
romesco sauce | manchego | arugula
slow roasted tomato | brioche
house cut fries or greens
$16
cuban panini
cuban braised pork | ciabatta| mojito aioli
aged cheddar | cilantro | pickled jalapeÑos
house cut fries or greens
$16

