
Re-Think Farm to Table

Organic. Sustainable. Delicate.

Because your Trust, Loyalty and Values matter!

add protein: salmon 12  hanger steak 12  chicken breast 8  

Peach & Tomato Salad (vg, gf) yellow peach, early girl tomato, stracciatella, raspberry vinaigrette. 18 
Fig & Arugula Salad (vg, gf) mission fig, baby arugula, blueberry, goat chevre, pecan, 16

Lil Gem Salad miso caesar, bread crumb, parmesan. 15       
add: anchovies 3

Clam Chowder clam in the shell, fresh herbs, thick cut bacon, yukon golds, grilled bread. 17

S O U P  &  S A L A D

S M A L L E R   P L A T E S

L I B A T I O N S

Executive Chef Angel Elola
 (vg) - vegetarian. (v) - vegan. (gf) - gluten free • 
20% gratuity added for parties of 7 or more • 4 card maximum when splitting a check •
consumption of raw or undercooked meat. poultry. shellfish. or eggs may increase your risk of food-borne illness. 

requests to split dishes respectfully declined

Painstakingly crafted for your enjoyment. Please, no modifications.

Not-A-Colada 
Spicy Tequila, Rumchata, Lime, Pineapple, Orgeat, High 
Proof Rum. -Over ice. 16 

Birds Eye View 
Tito’s Vodka, Mulassano Bitters, Cointreau, Lemon,  
Grenadine  -Shaken, up. 14

The Great Dictator 
Freeland Spirits Navy Strength Gin, Sloe Gin, Apricot, 
Lime, Fino Sherry –Served over large cube. 15

Now What!? 
Los Vecinos Espadin Mezcal, Xila Liqueur, Pineapple,  
Lemon, Almond Orgeat, Angostura Bitters, Nutmeg 
–Shaken, over crushed ice. 15

Summer Sangria 
White Rum, Clear Creek Cherry Liqueur, Lemon, Pineapple, 
Grand Marnier, Porch Series White Blend, –Over Ice. 16

L.I.I.T (Limit 2 Per Person)
Vodka, Dry Gin, Blanco Tequila, White Rum, Cointreau,   
Lemon, Cola, -Over Ice 17

El Tunche 
Viejo Tonel Pisco, St. George Pear Brandy, Lemon, Ginger, 
Rosemary, Honey, Alspice, Habenero. –Served up. 15

Columbian Exchange 
Probitas White Rum, Meyers Dark Rum, Yellow Chartreuese, 
Guava, Lime, Demerara, Cinnamon. – Shaken, over ice. 16

HoneyDew Me
Garrison Brothers HoneyDew Bourbon, Honey, Smoked 
Cinnamon, Aromatic Bitters. -Over large cube. 19

Peach and Quiet
Old Forrester 100proof, Campari, Lemon, Peach, Ginger, 
Honey, Orange. -Served up. 15

~~Don’t be afraid to order the classics~~

Hot Honey Fried Chicken (gf) smoked adobo, brussels sprouts slaw, apple cider vinaigrette.   
ricotta grits,  26

Short Rib (gf) cilantro lime rice, mama lil peppers, stone fruit corn salsa. 34

Shrimp & Grits (gf) ricotta, white grits, bianco tomato sauce, bacon, 28

Alaskan Halibut or Atlantic Salmon (gf) wild ruby rice, green harissa vinaigrette, caulilini, 
pea tendril salad. 38 / 31

Whole Grilled Branzino (gf) hoisin glazed, forbidden black rice, red spring onion, escabeche, 45

Cavatelli (vg) fresh cavatelli pasta, sunflower pesto, di stefano burrata, saba, sunflower seeds 28

Lamb Ragu fresh pappardelle pasta, parmesan, lemon ricotta, aleppo pepper, 19 / 26

Duroc Pork Chop (gf) coffee crusted, summer squash & mustard greens, mashed potatoes. 33

Painted Hills Burger sesame seed bun, gruyere cheese, lettuce, tomato, onion, chipotle aioli. 19
add: bacon 3. avocado 3.  truffle fries 3.

Maitake Mushroom (v, gf) hoisin glazed, pickled vegetables, chimichurri, wild ruby rice. 23

Mushroom Ravioli (vg) morel mushrooms, capers, lemon blanc beurre. 19 / 28

Oysters (gf) corriander mignonette,          
cocktail sauce 28 / 48
add: white sturgeon caviar. 30 / 60  

Avocado Hummus (v) za’atar, sumac, summer 
crudites, pita chips, 15

Mussels yellow curry, chili oil, peanuts, cilantro, 
lime, grilled bread, 21

Di Stefano Burrata (vg) local strawberry,      
sunflower pesto, saba, baguette. 15 

Chicken Lettuce Cups (gf) spicy hoisin, pickled 
vegetables, butter lettuce, spiced cashews. 17

Kale Sprouts (vg,gf) capers, mama lil peppers, 
parmesan. 15

Truffle Fries (gf, vg) parmesan, chives. 9

Blistered Shishitos (gf) squid ink aioli, bottarga, 
olive oil. 15

Salt Craft Bread (vg) semolina baguette,
softened butter, humboldt sea salt. 4

L A R G E R  P L A T E S

S P I R I T S  M E N U
Prime Ribeye (gf) 12oz, grilled broccolini, bay blue cheese butter, olive oil mashed 
potatoes. 50



$25 corkage fee per 750mL bottle, 2 bottles maximum.

B U B B L E S

W H I T E

R E D

 3oz / 6oz / bottle

W I N E   B Y  T H E   
G L A S S

P A C K A G E D  B E E R 
American Lager Del Cielo “Hold My Beer” 16oz. 7
Sour Ale ExNovo “Cactus Wins the Lottery” 12oz 6
Pale Ale HenHouse Brewing “Stoked” 16oz 8
IPA Alverado Street Brewing “Mai Tai IPA” 16oz 8
IPA HenHouse Brewing “Many Worlds” 16oz 8 
Imperial Stout The Bruery “Banana Nut Muffin” 16oz 8 
Nitro Oatmeal Stout Other Brother Beer Co. 16oz 8 
Gluten-Free IPA Glutenburg 16oz. 7
Non-Alcoholic Estella “0.0’ 11.2 oz. 5
Dry Cider Sincere “Bonafide Dry” 16oz. 6

Z E R O   P R O O F

Sodas de Mexico 
Coca Cola 8oz 4
Diet Coca Cola 8oz 4
Sprite 8oz 4

Q Soda 5
Ginger Beer, Spectacular Tonic Water, Club Soda. 

Voss Sparkling Water 800ml 10

Numi Organic Iced Tea High Mountain Black 5

Lemonade 5 

Juices
Cranberry, Grapefruit, Orange, Pineapple 6

Coffee or Hot Tea 5

Cappuccino 6

Latte 7

Brut Pol Clement “Blanc de Blanc’ France.
5 / 10 / 40
Champagne Laurant-Perrier “La Cuvee” France 
20 (187ml)
Lambrusco Frico by Scarpetta, Italy
9 (250ml).

White Blend Falesco “Est! Est! Est!” Montefiascone, Italy ‘20
5 / 10 / 40  
Rhone Blend Tablas Creek “Espirit de Tablas Blanc,  
Paso Robles CA 9 / 18 / 72
Sauvignon Blanc Novelty Hill Columbia Valley, WA ‘21  
7.5 / 13 / 52
Chardonnay Tabor Winery ‘Ecological Vineyard” Galilee, Israel   
6 / 12 / 48
Chardonnay Miner Napa Valley, CA ‘18
9 / 18 / 72

Rosé of Zinfandel Hendry Napa Valley, CA ‘18 
7 / 14 / 56

Bubbles          
Domaine Michel Briday Cremant de Bourgogne Burgundy 60
Hattingley “Classic Reserve” United Kingdom 66
Piper-Heidsieck Champagne France 120

Old World White
Yanick Cadiou Chardonnay Chablis ‘18. 65
Les Jardins Montagny 1er cru Burgundy ‘15. 75
Les Champs De Themis “Les Clous” Bouzeron Burgundy ‘17 90
Henry Bourgeois Sauvignon Blanc Sancerre ‘20. 75       
Clos St. Magdeleine Marsanne/Ugni Blanc Cassis Blanc ‘17. 58
Tiefenbruner Weissburgunder Alto Adige Italy ‘18. 36 
Abbazia Di Novacella Kerner Alto Adige Italy 60 
Contraste Vinho Branco White Blend Douro Portugal ‘16. 48
Mustiguillo “Mestizaje” White Blend  Valencia, Spain ‘19. 46
Giantza Txakolina Geteria, Spain ‘19. 46   
Diamantakos Preknadi Naoussa Greece ‘16. 48
Georges Skouras “Moschofilero” Peleponnese Greece “20 46
Cremisan Jandali/Dabouki Bethlehem Star Palestine ‘17. 46
Chateau Musar Obaideh/Merwah Lebanon ‘10 . 124
Chateau Musar Obaideh/Merwah Lebanon ‘12 . 112

New World White
Ramble Chenin Blanc Mendocino County, CA ‘20. 62
Etude Pinot Gris Carneros CA, ‘18  50
Margerum “Sybarite” Sauvignon Blanc Happy Canyon, CA ‘20
Tatomer Gruner Veltiner Santa Barbara, CA ‘19 55
Root Down Grenache Blanc Russian River ‘17. 50
Tooth & Nail “Destinata” Reisling Santa Barbara ‘20 60
Joel Gott “Unoaked” Chardonnay CA ‘19 40
Ridge Estate Chardonnay Santa Cruz Mountains, CA ‘19 92
Wood Family “Para las Amigas” Chardonnay Livermore ‘20 52
DuMol “Wester Reach” Chardonnay Russian River, CA ‘19 120

Rosé  
Paradigm Estate Merlot Oakville CA ‘18. 54   
Tablas Creek “Dianthus”  Rhone Blend Paso Robles CA ‘20 65

Old World Red
Domaine D’Ici là “Les Noirettes” Gamay Bugey ‘20 70
Alain Graillot Crozes Hermitage ‘19. 75
Domaine Gayloard “Cuvee Ghany” Crozes-Hermitage ‘15 . 70
Vignetti “Le Monde” Cab Franc Friuli-Venezia Italy ‘18  52
La Fiorita Brunello Di Montalcino Tuscany, Italy ‘16. 132  
Los Bermejos Listan Negro Canary Islands ‘17. 44 
Chateau Musar “Juene” Red Blend Lebanon ‘19 70

New World Red
Lumen Grenache Santa Barbara CA ‘19 75
Tablas Creek Mouvedre Paso Robles, CA ‘19 85 
Tablas Creek “Patelin de Tablas”  Paso Robles, CA ‘18 62 
Tatomer Pinot Noir Santa Barbara, CA ‘20 64
Dutton Goldfield Pinot Noir Russian River Valley ‘18 70 
La Jota Vineyard Co. “Howell Mountain” Cab Sauv ‘15 (375ml). 90
Pride Mountain Cabernet Sauvignon Sanoma & Napa ‘19 160
Five Daughters Caberent Sauvignon Napa Valley ‘17 95
Wood Family Vineyards Cab Franc Livermore Valley ‘19  58
Vaughn Duffy Syrah Sonoma County ‘15. 66 
Trinafour Petite Sirah Mendocino County, CA ‘18 60
AXR “Proprietary Red Wine” Red Blend Napa Valley ‘19. 82
Ridge “Lytton Springs” Red Blend Dry Creek Valley CA ‘19 85

D R A F T   B E E R 
Pilsner East Brother “Bo Pils” 7
DIPA HenHouse Brewing “We Roll Together” 9
IPA HenHouse Brewing “Hollow Moon” 8 
Hazy IPA Paperback Brewing “Super Fun Hazy Hop” 8 
Amber Lager Del Cielo Brewing “Morena Mia” 7

W I N E   B Y   T H E   B O T T L E

Garnacha Zestos “Old Vine” Madrid, Spain ‘19. 
5 / 10 / 40
Pinot Noir Lichen “Moonglow Anderson Valley, CA ‘19. 
7 / 14 / 56
Cabernet Sauvignon Seven Hills Columbia Valley, WA ‘16  
7 / 14 / 56
Cabernet Sauvignon Kith & Kin Napa Valley, CA ‘16
11 / 22 / 88
Gamay Jean-Francois Merieau Torraine, France ‘20
7 / 14 / 56
Zinfandel Easton Amador County,  CA ‘15 56
7 / 14 / 56


