
 
 

 

DAILY SPECIALS 
 

Roasted Butternut Squash Soup -$8 
EVOO, Bread & Butter 

 

Beet Salad -$16 
 Urban Roots Farm Beets, Whipped Goat Cheese, Toasted Pistachios, Shallots, Frisée, 

Mustard Vinaigrette 
 

Chicken Al Pastor Empanadas -$15 
Guajillo Achiote Chicken, Pineapple, Onion, Chihuahua,  

Cotija, Pepita, Chipotle Crema 
 

 Flatbread -$18 
Hot Italian Sausage, Caramelized Onions, Roasted Red Peppers, 

Crushed Tomato, Mozzarella, Pecorino 
 

Cubano-$19 
Ancho Rubbed Pork, Smoked Ham, Swiss, Pickles,  

Dijon Mustard, Ciabatta, Fries 
 

Pan-Seared Branzino Filet -$32 
Tomato, Caper, White Wine Sauce,  

Roasted Potatoes 
 

Featured Wine 
Bonpas Luberon des Challières Blanc   – ’25 – Rhone Vally, FR -13% - 12/$48 
Varietals: 50% Rolle (Vermentino), 40% Grenache Blanc, and 10% Ugni Blanc 
Apricot, Peach, Green Apple & Mango with citrus fruit & White Flower notes. 

 

SWEETS 
Cheesecake -$10 
Powdered Sugar 

 

Crème Brulee -$10 
French Vanilla  

 


