Happy Father’s Day!

BBQ LUNCH PLATE
$35

BBQ_TRI-TIP
thinly sliced, house-made chimichurri

MIXED GREEN & APPLE SALAD
mixed greens, dried cherries, pistachios, apples, choice of house vinaigrette or ranch

CORN ON THE COB
grilled corn, cilantro parmesan aioli, chili powder, fresh herbs

PASO ROBLES BBQ_BEANS
house-made with bourbon, bacon, garlic, onion, jalapeno

GARLIC BREAD
grilled baguette, butter, garlic

FRESHLY-BAKED COOKIE
chocolate chip, sea salt

A LA CARTE
CHEESE & CHARCUTERIE PLATE

chef's selection of artisan cheeses, gourmet meats, dried fruits, nuts, crackers, olives
35 half | 45 full

MARINATED CASTELVETRANO OLIVES

fennel pollen, citrus zest, thyme, olea farms olive oil, garlic (v) (gf) | 10

WARM DEMI BAGUETTE

saba, extra virgin olive oil (v) | 10

PARMESAN FRIES

24-month-aged parmesan, roasted garlic aioli | 12

MIXED GREEN & APPLE SALAD

mixed greens, dried cherries, pistachios, apples, choice of house vinaigrette or ranch (v) (gf) | 20

Vellamo Water - Sparkling or Stil. 6 | San Pellegrino Sparkling Fruit Drink: 3



