
APPET IZERS

ENTRÉES

DESSERT

ChiCk en TorTilla Sou p  GF 
tomato, avocado, crema, queso blanco 

ClaSSiC CaeSar 
romaine, toasted torn bread, parmigiano reggiano 

SpiCy Tu na & Cr iSpy r iCe* GF 
fresno chile, cilantro, tamari 

ShorT r ib poTSTiCk er S 
toasted sesame, cilantro, ponzu 

umami bruSSelS SprouTS VEG GF 

S a n  D i e g o

3 / 2 6  -  4 / 2

O N E  I T E M  P E R  C O U R S E .  I N C L U D E S  G L A S S  O F  F E AT U R E D  R E D  O R  W H I T E  W I N E
$ 6 0 + +  p e r  p e r s o n

roTiSSerie ChiCken 
grilled broccolini, heirloom carrots, chimichurri GF 

bologneSe 
garganelli pasta, truffle mushroom butter, herbed ricotta, garlic toast 

korean prime SkirT STeak* 

double egg fried rice, snap pea, bok choy, pickled shiitake, mint, cilantro, ginger GF 
SCoTTiSh Salmon* 

chioggia beet, toasted grains, watercress, marcona almond pesto 
blaCk en ed FiSh TaCoS* 

avocado, red cabbage, lime crema, street corn, queso fresco 
harveST bowl 

melted sweet potato, ancient grains, grilled portobello mushroom,  
caramelized cauliflower, snap pea, grilled artichoke, brussels sprout,  

avocado, marcona almond pesto, cashew harissa  V GF

warm CroiSSanT bread pudding 
toasted pecan, caramel ice cream, whiskey raisin 

Triple ChoColaTe TorTe 
chocolate sponge, ganache, white chocolate crema,  

hazelnut toffee, espresso anglaise 

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical 

conditions. While we offer gluten-free items, our kitchen is not gluten-free.

VEG  vegetarian    V  vegan    GF  gluten free


