
L I T E  B I T E S
1 0 A M  -  4 P M

ACAI BOWL  16 
coconut, seasonal fruit

AVOCADO TOAST  16
multigrain, sprouts, arugula pesto

ARTICHOKE SPINACH HUMMUS  18 
 house pita, feta, aji amarillo 

HAMACHI CRUDO  22
fennel cured hamachi, cucumber, radish, pickled serrano’s,  

tomato-cucumber water, crushed corn nuts, chive oil

APPLE & QUINOA SALAD 19 
chickpea, apple, gouda, roasted pumpkin seeds, apple vinaigrette

CLUB SANDWICH 22
 sourdough, smoked turkey, bacon, garlic aioli, butter lettuce, heirloom tomato, 

served with crispy frites 

WAGYU BURGER* 22
aged cheddar, balsamic caramelized onion, russian dressing,

butter lettuce, brioche. served with crispy frites  •  add sunny side egg 2

CRISPY FRITES  12 
cajun aioli

WINE & CHAMPAGNE by the glass

Sancerre, Gerard & Huber Thirot  20 
Chardonnay Chalk Hill  14

Pinot Davis Bynum   17 
Pierre Jouette Brut  42

ANTIOXIDENTAL CRUSH
strawberries, blackberries, blueberries, banana, orange juice, apple juice

PBH 101
peanut butter, banana, honey, cinnamon

SMOOTHIES & JUICE 10




