
all sharable items are served with grilled ‘noble bakery’ 
country bread (grilled naan or gf bread)

chickpea & herb hummus  10
crudite vegetables, cilantro-chili sauce

seasonal soup  7

chunky avocado toast  7.5
poblano chiles, cilantro, queso fresco, pepitas

fresh ricotta cheese w/ walnut romesco  10
moroccan spiced eggplant, pomegranate crunch, local 
honey

sicilian caponata  10
san marzano tomatoes, roasted eggplant, charred onion, 
capers, pine nuts, currants, olives

panna cotta & berries  6.5
local honey, vanilla, cardamom, ginger

double trouble chocolate cake  6.5
chocolate cake, chocolate ganache

seasonal cheesecake  6.5

oatmeal coconut cookie  2.5

the sweets

STARTERS

cali coast  11.5
toasted quinoa, garnet yams, rainbow cauliflower, 
avocado, toasted almonds, medjool dates

terra  11.5
mung beans, cannellini beans, wild mushrooms, spinach, 
brussels sprouts, asparagus, spiced purple yams

vegan  12
spice roasted yams, turmeric, fennel, roasted chiles, wild 
mushrooms, avocado, pomegranate seeds, forbidden rice

green chili pork  12
forbidden black rice, oven dried tomato, toasted pepitas, 
queso fresco

BOWLS

alaskan sterling salmon*  7.25

grilled marinated halloumi cheese  6

free-range chicken breast  6

seasonal wild mushrooms  6

seasonal catch  10

char grilled steak*  9

grilled skewers

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

beets & apples  11
golden beets, arugula, radicchio, caramelized apples, 
goat cheese cracker, pistachio, currants

chop chop  11.5
hearts of romaine, grilled vegetables, pepitas, avocado, 
toasted quinoa, 6-minute egg, feta

hidden gem  12
little gem lettuces, griddled asparagus,
grilled shishito peppers, oven-dried tomatoes,
gold marble potatoes, croutons

greens

    
grilled country bread  4.5
or GF pita with ‘riserva’ evoo (4 pc)

one included (additional sauce +2)

chimichurri

moroccan apricot tahini

spicy harissa

elderberry vinaigrette

green goddess

pesto

tomatillo

the SAUCES

the drinks

iced & hot tea  3.5
green tea with ginger
black tea
sencha mango tea

= vegan

= gluten freegf

= suggested
    dressing

fresh fruit juices  3.5
lime, mint & agave
passion, orange & guava
seasonal lemonade

steak athos wrap  14
herb hummus, crispy romaine, armenian cucumber, 
tomato, pickled onions, olives, green beans

grilled chicken mistral wrap  12
tuscan kale, grilled eggplant, turkish apricots, toasted 
almonds, spicy chickpeas, pickled red onion

salmon riviera wrap*  14
chickpeas, oven-dried tomato, roasted fennel, green 
beans, red-bell pepper, crumbled egg

grilled halloumi & veggie wrap  11
hearts of romaine, grilled vegetables, avocado, butternut 
squash

grilled chicken tacos  3 for 14
harissa, guacamole, crispy romaine, pepitas, cilantro

miso glazed fish tacos  3 for 14
 local tortilla, green papaya slaw, fresno chiles, pickled red 
onion

charred steak tacos  3 for 14
chiles toreados, pico de gallo, chimichurri sauce, radish, 
queso fresco, avocado

wraps & tacos


