
													
	

	
	

LUNCH	MENU	
SERVED	MONDAY	-	SATURDAY		11:30AM-3PM	
	
STARTERS	
HERB	MARINATED	OLIVES	$7	
DAILY	BREAD	|	HERB	OLIVE	OIL	&	BALSAMIC	|	MISO	MOLASSES	BUTTER	|	SEA	SALT	$8	
FLATBREAD	|	FIGS	|	PANCETTA	|	ONION	CONFIT	|	FONTINA	|	BASIL	|	BALSAMIC	$13	 		
	 GLUTEN	FREE	ADD	$4	
ACORN	SQUASH	FRITES	|	SPICY	MAYO	$9	
CHARCUTERIE	|	CHEF’S	CHOICE	$22	
	
	
SALADS		
ADD	CHICKEN,	STEAK	OR	SHRIMP	$7	
CAESAR	|	CRUSHED	SOURDOUGH	|	LEMON	|	PARMIGIANO-REGGIANO	$13	
MARINATED	BEETS	|	AVOCADO	CREMA	|	KALE	|	PECANS	|	FETA	|	MOLASSES	VINAIGRETTE	$13	
STRAWBERRY	SALAD	|	ARUGULA	|	PICKLED	STRAWBERRIES	|	SHAVED	FENNEL	|	GOAT	CHEESE	|		

ROASTED	ALMONDS	|	CHAMPAGNE	VINAIGRETTE	$14	
	
	
HANDHELDS	&	MORE	
BURGER	|	BACON	|	CHEDDAR	|	BLOODY	MARY	AIOLI	|	CALABRIAN	PICKLES	|	PICKLED	ONIONS	|		

BRIOCHE	|	HOUSE	FRIES	$17			 ADD	EGG	$2	 	 DOUBLE	BURGER		$6	
CROISSANT	|	SHAVED	PROSCIUTTO	|	BRIE	|	FIGS	|	ARUGULA	|	DIJONAISE	|	BALSAMIC	|	HOUSE	FRIES	$17	
SHRIMP	TACOS	|	CHIPOTLE	LIME	SHRIMP	|	CHARRED	PICO	DE	GALLO	|	CABBAGE	|	QUESO	FRESCO	|	

AVOCADO	CREMA	|	GUAJILLO	TORTILLA	|	CHIPS	&	SALSA	$16		
GYRO	|	LAMB	|	MARINATED	ONIONS	|	TZATZIKI	|	TOMATO	|	ROMAINE	|	PITA	|	HOUSE	FRIES	$17	
BULGOGI	BOWL	|	MARINATED	STEAK	|	STEAMED	RICE	|	KIMCHI	|	GREEN	ONION	|	SESAME	$18	
GRAIN	BOWL	|	FARRO	|	CHICKPEA	|	MUSHROOMS	|	KALE	|	CARAMELIZED	ONION	|		

BUTTERNUT	SQUASH	|	$14		
	
	
SWEET	
CHOCOLATE	OLIVE	OIL	CAKE	|	CHOCOLATE	MOUSSE	|	STRAWBERRIES	|	ALMOND	GIVRETTES	$10	
GOAT	CHEESE	PANNA	COTTA	|	BRÛLÉED	FIGS	|	FIG	COMPOTE	|	BALSAMIC	|	ORANGE	CONFIT	$10	
TARTE	TATIN	|	CARAMELIZED	APPLES	|	CARAMEL	|	THYME	ICE	CREAM	$10	
DOMA	FRENCH	PRESS	|	$9	

	
*CONSUMING	RAW	OR	UNDERCOOKED	MEATS,	POULTRY,	SEAFOOD,	OR	EGGS	MAY	INCREASE	YOUR	

RISK	OF	FOODBORNE	ILLNESS,	ESPECIALLY	IF	YOU	HAVE	CERTAIN	MEDICAL	CONDITIONS.	
**AN	19%	GRATUITY	WILL	BE	ADDED	TO	ALL	PARTIES	OF	8	OR	MORE.		


