
C H E E S E  &  C H A R C U T E R I E  P L A T E  -  $ 3 0  ( H A L F ) / $ 4 0  ( F U L L )
chef’s selection of artisan cheeses, gourmet meats, dried fruits, nuts, crackers, olives 

P A R M E S A N  F R I E S  -  $ 1 2
24-month-aged parmesan,  roasted garlic aioli

M A R I N A T E D  C A S T E L V E T R A N O  O L I V E S  -  $ 1 0
fennel pollen, citrus zest, thyme, Olea Farms olive oil, garlic 

S T R A W B E R R Y  P A N Z A N E L L A  S A L A D  -  $ 1 8
fresh strawberries, cornbread croutons, goat cheese mousse, 

mixed greens, burnt orange and rosé vinaigrette
Add Mary’s Organic Crispy Chicken $10   |  Add Bacon $6  |  Vegan Option: Request No Goat Cheese

C R I S P Y  C H I C K E N  C E S A R  S A L A D  -  $ 2 5
Mary’s organic crispy chicken thigh, house-made Caesar dressing, brown butter croutons, 

24-month-aged parmesan, pepitas, lemon 
Add Bacon $6  |  

M E D I T E R R A N E A N  A R U G U L A  S A L A D  -  $ 2 8
Served warm with wilted arugula, cashews, dried cherries, Kalamata olives, shaved fennel, 

Brussels sprouts, Calabrian chili, lemon, and pepitas 
Add House-cured Duck $10

C A P R E S E  S A L A D  -  $ 1 8
cherry tomatoes, fresh mozzarella, torn basil, extra virgin olive oil, balsamic glaze

Add Mary’s Organic Crispy Chicken $10  |  Add Bacon $6

Culinary  Offer ings
B Y  E X E C U T I V E  C H E F  B E N N Y  D E R R I N G E R

V e l l a m o  S p a r k l i n g  &   S t i l l  w a t e r  -  $ 6  s a n  p e l l e g r i n o  f r u i t  d r i n k s  -  $ 3

Certified angus beef, caramelized onions, cheddar cheese, tomato, house-made dill pickles,
pepperoncini, and lettuce, with house-made spread on a brioche bun. Choice of salad or chips.

H O U S E  B U R G E R  -  $ 2 8

whipped ricotta butter, Calcareous Zinfandel salt
W A R M  D E M I  B A G U E T T E  -  $ 1 0

H O U S E  M A D E  P O T A T O  C H I P S  -  $ 1 0
served with roasted red bell pepper dip

A S K  Y O U R  S E R V E R  A B O U T  T O D A Y ’ S                
S O U P  &  D E S S E R T  S P E C I A L S   

                                                                 
K I N D L Y  N O T E  C A L C A R E O U S  D O E S  N O T  S P L I T  C H E C K S  M O R E  T H A N  T W O  W A Y S

S H R I M P  P A S T A  -  $ 3 0
Mighty Cap Mushroom, shaved fennel with Calcareous Chardonnay butter beurre blanc sauce, 

24-month-old parmesan. 


