STARTERS/SALADS

Mediterranean Dips with Grilled Flat Bread 12
hummus, olive tapenade, baba ganoush

Duo of Tartare 14
tuna, cucumber, orange supremes, avocado, tomatoes, citrus vinaigrette
alaskan salmon, cucumber, tomato, ginger, rice wine soy vinaigrette

Calamari 9
romesco, arugula, grilled onion salad

*Fetoush 10
romaine, julienne tomato, cucumber, caesar lemon vinaigrette

*Caesar Salad with White Anchovy Toast Points 11
romaine lettuce, manchego cheese, white anchovy toast points

Grilled Steak and Ricotta Salad 13
mixed greens, roasted peppers, olives, grilled onions, red wine vinaigrette

Poached Salmon Salad 14
arugula, baby spinach, egg, caramelized red onion, tomato, sauce ravigote

*add to salads
chicken $3, steak $4, shrimp $5

SANDWICHES/ENTREES

Open-Face Grilled Tuna Nicoise Sandwich 15
olive bread, arugula, grilled onions, roasted peppers, oven roasted tomatoes, egg and aioli

Grilled Angus Bacon Burger 15
caramelized onions, chipotle aioli, gruyere, bibb lettuce, tomatoes, house cut frites

Grilled Curried Chicken Breast 12
caramelized onions, tatziki, cucumber, tomato, house cut frites

Housemade Falafel with Grilled Shrimp 13
feta salad, tomatoes, cucumber relish, tatziki

Mediterranean Flatbread Pizza 9
plum tomato caper marinara, olives, roasted peppers, spanish onions

CaliforniaB.L.T.A. 9
applewood smoked bacon, tomato, bibb lettuce, avocado aioli, house made chips

Pan Seared Salmon Cake Sandwich 12

grilled foccacio, tomato, bibb lettuce, grebiche aioli, house made chips

Breakfast Menu Available Saturday & Sunday 7:30am-11:00am
Sunday Brunch Specials from 11am — 2:30pm

Chef Erykka Fite

*20% gratuity added to parties of 6 or more




