
Ahi Tuna Salad   $17.95
Butterleaf lettuce + daikon radish + cucumber + mint mushroom salad + julienne nori 

+ pickled ginger + fresh avocado; wasabi lime vinaigrette

 

Mezze Plate   $14.95
Mixed nuts + Warm Olives + Focaccia + dried vine tomato’s + Rotating hummus 

+ pickled vegetables + sumac truffle popcorn

 

Cheese + Charcuterie Board   $24.95

cured meats + chefs’ selection of cheeses + preserves + house focaccia & spreads

Lighter Fare

Pulled Chicken Sandwich   $15.95
Crispy chicken skin + smoked white cheddar + house pickles + chipotle aioli; fresh sourdough

 

Tempura Halibut Tacos   $19.95
Two flour tortilla + tempura batter + napa cabbage+ pico de gallo + pickled shallots 

+ fresh cilantro; Valentina hot sauce. add fresh avocado +$2.50

 

Pressed Braised Beef   $16.95
Caramelized onion + smoked gorgonzola + peas shoots+ fried leeks; fresh sourdough, BSV jus

 

Tempura Mushroom Burger   $16.95
Drunken portobella + radish sprouts + fresh avocado + black garlic aioli + pico de gallo; 

on vegan friendly bun

Handhelds
with choice of chips or salad

make it Gluten Free $2.50
 

Cherry Chorizo Tagliatelle   $18.95

Tartufata butter + dried cherry tomatoes + arugula + smoked goat cheese 

+ tarragon pesto + fermented chili oil 

 

Focaccia Flatbread   $17.95
Caramelized onion spread + tandoori & dill roasted squash + candied shallots + arugula 

+ balsamic reduction + roasted garlic chips 

 

 

Larger Fare
make it Gluten Free $2.50


