
W A T E R M E L O N  A N D  A R U G U L A  S A L A D -  $ 1 4

Baby arugula tossed in rice white wine vinaigrette, topped with sweet watermelon, crumbled feta
cheese and crispy chickpeas (V)

G A Z P A C H O  &  S A L A D  -  $ 1 6

Chilled soup made of pureed seasonal vegetables, topped with creme fraiche and chives.  Served
with a house side salad (V) 

D E V I L ' S  C A N Y O N  B U R G E R  -  $ 2 2

1/3 lb. hand pressed wagyu beef patty with crispy bacon, white cheddar cheese, avocado and
arugula with pesto aioli on a fresh bakery bun.  (Medium) Served with a house side salad

O R Z O  P A S T A  S A L A D  -  $ 1 5

Orzo pasta, feta cheese, cherry tomatoes, grilled corn and avocado chunks all tossed in a summer
citrus vinaigrette.  (V)  Add grilled shrimp $8

C H I C K E N  P I C C A T A  -  $ 2 0

Chicken thigh with a creamy lemon caper sauce, served over warm orzo pasta.  Served with a house
side salad

L A M B  L O L L I P O P S  -  $ 2 0

Marinated and grilled New Zealand lamp pops with Mint pesto.  (Medium-rare) Served with a house
side salad

C H O C O L A T E  P O T  D E  C R E M E  -  $ 1 2

A p p e t i z e r s

E n t r e e s

C u l i n a r y  O f f e r i n g s
b y  E x e c u t i v e  C h e f ,  C h e r y l  V i n n e d g e

D e s s e r t

C H E E S E  &  C H A R C U T E R I E  P L A T E  -  $ 1 9  ( H A L F ) / $ 2 9  ( F U L L )
Artisan cheeses and gourmet meats, dried fruits, nuts, crackers and olives

B A G U E T T E  -  $ 7
Warm demi-loaf served with choice of sun dried tomato hummus or Olea Farms olive oil or both - add $3 

F R I T E S  -  $ 8
Bowl of garlic parmesan fries, served with pesto aoili

G O A T  C H E E S E  &  R O S É  J A L A P E N O  J E L L Y -  $ 1 2
Creamy goat cheese with Rosé jalapeno jelly topped with edible flower confetti, served with crostini

C R U D I T E  -  $ 1 0
Seasonal, fresh assorted veggies served with our housemade sun dried tomato hummus

M I X E D  G O U R M E T  O L I V E S  -  $ 6

G R I L L E D  S T O N E  F R U I T  C A P R E S E  S A L A D  -  $ 1 2
Grilled summer stone fruit with mozzarella, heirloom tomatoes, basil ribbons and balsamic reduction

P A I R  W I T H  2 0 2 1  V I N  G R I S  C U V É E

P A I R  W I T H  2 0 2 1  V I N  G R I S  C U V É E

P A I R  W I T H  2 0 2 1  V I O G N I E R

P A I R  W I T H  2 0 2 0  T R E S  V I O L E T

P A I R  W I T H  2 0 1 9  M O O S E

P A I R  W I T H  2 0 2 0  L L O Y D


