
snacks

bowls

off the press

appetizers

$7
MIX OF NUTS, PRETZEL STICKS, CEREAL,
WITH A HINT OF SPICE AND SWEETNESS

spiced nuts + bolts
V, CONTAINS NUTS

$7
A BLEND OF MEDITERRANEAN OLIVES INFUSED
WITH LEMON AND HERBS

marinated olives
VG, GF

CARRIBEAN STYLE COCONUT CURRY
TOPPED WITH PUMPKIN SEEDS, CRISPY
SHALLOTS, AND GREEN ONIONS. SERVED
ON BASMATI RICE

coconut + chickpea curry $20

GF, VG

HEARTY QUINOA SALAD TOSSED WITH A
PEPPER-CARROT-RED ONION BRUNOISE,
WHITE BALSAMIC AND BASIL DRESSING,
TOPPED WITH ROASTED PECANS AND
PUMPKIN SEEDS

quinoa + spinach salad $18

VG, GF, CONTAINS NUTS

A CLASSIC REUBEN WITH PASTRAMI, HOUSE
MADE SAUERKRAUT, AND SWISS GRUYERE
CHEESE. SERVED KETTLE COOKED CHIPS
AND WHIPPED MUSTARD DIP
ADD A CUP OF CHILI $12

reuben on sourdough $24

FRESH BURRATA TOPPED WITH SUN-
DRIED AND FRESH TOMATOES, BASIL,
BALSAMIC REDUCTION, OLIVE OIL, AND
CRISPY CAPERS. SERVED WITH
ROSEMARY FOCCACIA

burrata caprese $19

V

= UNAVAILABLE 

MILDLY SPICY CHILI WITH SLOW BRAISED
BRISKET, BLACK BEANS, CORN, RED PEPPERS,
AND TOMATOES. SERVED WITH  HOUSE MADE
TALLOW CORNBREAD

7 pepper chili con brisket

CUP $17  |  BOWL $24

MEXICAN CHORIZO AND ROASTED MINI
YELLOW POTATOES SERVED ON A BED OF
ARUGULA WITH A SIDE OF CHILI-CHIMMI-
CRISP SAUCE

chori - papa $22

GF, DF, CONTAINS NUTS

$7
KETTLE COOKED POTATO CHIPS WITH A SIDE OF
WHIPPED MUSTARD DIP

chips + dip
V, GF

PLATTER OF HUMMUS GENEROUSLY
TOPPED WITH HAZELNUT DUKKAH, SERVED
WITH ROTATING PICKLED VEGETABLES AND
GRILLED PITA

hummus + dukkah + pickles $18

VG, CONTAINS NUTS

THREE PHYLLO PASTRY TARTELLETES WITH
FIG, PROSCUITTO, GOAT CHEESE,
FRANGIPANE, AND FRUIT MOSTARDA

fig + prosciutto tartelletes $15

CONTAINS NUTS

GRILLED CHEESE ON SOURDOUGH, SERVED
WITH KETTLE COOKED CHIPS AND HOUSE
MADE GUAJILLO CHILI KETCHUP
ADD A CUP OF CHILI $12

gouda grilled cheese $18

V - VEGETARIAN  |  VG - VEGAN  |  GF - GLUTEN FREE  |  DF - DAIRY FREE

Please inform our staff of any dietaries or allergies. 
Prices listed don’t include taxes.

LOCALLY CAUGHT BRILL MARINATED IN
KOSHO “LECHE DE TIGRE” WITH RED
ONION, SWEET POTATO CRISPS, AND
TOASTED CORN

kosho flatfish ceviche $21

GF, DF

dessert
ASK YOUR SERVER ABOUT TODAY’S DESSERT.
want something sweet?


