SOUP OF THE DAY $5.5
MADE FRESH WITH SEASONAL, ORGANIC INGREDIENTS

MUSHROOM BRIE BREAD BOWL $10.5
ROASTED WILD MUSHROOMS, CRISPY SMOKED BACON, CHARDONNAY, GARDEN CHIVE PESTO, SOURDOUGH

WINTER MIXED GREENS SALAD $9.5
DRIED BING CHERRIES, SPICED ALMONDS, RADISHES, BLUE CHEESE, PEAR VINAIGRETTE, GRILLED CROUTON

WILD BAY SHRIMP SALAD $12
HASS AVOCADO, SHAVED FENNEL, ROASTED ASPARAGUS, PINENUTS, HEARTS OF PALM, GRAPEFRUIT VINAIGRETTE

CHINESE CHICKEN SALAD $12
SOY GLAZED CHICKEN, CRISP SLAW, EDAMAME, GINGER, CASHEWS, RICE NOODLES, MANDARIN VINAIGRETTE

CORDON BLEU SANDWICH $12.5
GRILLED FULTON FARMS CHICKEN BREAST, SMOKED HAM, BABY SWISS, HONEY DIJON, POTATO ROLL, POTATOES

WARM TUNA MELT $12
ALBACORE TUNA SALAD, CAPERS, OVEN-DRIED TOMATOES, CHEDDAR, ORGANIC WHOLE WHEAT, JICAMA-APPLE SLAW

THE SLOPPY POPPY $11.5

CALIFORNIA STYLE, MARIN BRAISED PULLED PORK, ORANGE & WHITE CHEDDAR, AVOCADO, POPPY ROLL,
YUKON MASHED POTATOES

OPEN-FACED MUSHROOM SANDWICH $10.5
ROSEMARY ROMA TOMATO CONFIT, LOCAL GOAT CHEESE, APPLE GINGER CHUTNEY, FOCACCIA, ORANGE SALAD
ROSEMARY POTATO GNOCCHI $12.5
FULTON FARMS CHICKEN, SPROUTS, SUN DRIED TOMATOES, BUTTERNUT SQUASH, ARTICHOKES, GARLIC BROTH
SHELLFISH POT PIE $13.5

CALIFORNIA DUNGENESS CRAB, WILD SHRIMP, COHO SALMON, LOBSTER GRAVY, WINTER VEGETABLES, PUFF PASTRY,
SMALL SALAD

KID’S PASTA 87
CURLY NOODLES, ROMA TOMATO SAUCE, PARMESAN

HOT DOG $8.5
% POUND ALL BEEF, PANORAMA BUN, COLE SLAW, CHIPS

JR MAC & CHICKEN $9

CRISPY DRUMSTICK, CURLY NOODLES, CHEDDAR CHEESE
CHEF DE CUISINE: LANCE HOLTON



