
 

Need designations for V, VG, GF, “Heart” – Nourish and Energize 

 

Snacks 
 
Fruit Plate   16 
Chef’s Choice of Seasonal Fruits 
 
Edamame   8 
Matcha Sea Salt 
 
Chips & Salsa   11 
Add Guacamole   9 
 
House-Made Beet Hummus   22 
Sonoma Farmer’s Crudité | Marinated Feta | Grilled Flatbread 
 
Avocado Toast   17 
Sourdough | Shitake “Bacon” | Watercress | Tomato 
 
Yellowfin Tuna Poke   21 
Tortilla Chips | Sesame | Soy | Hijiki | Bean Sprouts 
 
Vietnamese Bibb Lettuce Cups   18 
Prawns | Peanut Sauce | Thai Bail | Sweet & Spicy Soy Sauce 
 

Salads 
 

Tomato & Chick Pea Salad   13 
Black Olives | Cucumber | Feta Cheese | Lemon Dressing 

Kale Caesar Salad   14 
Sunflower Seeds, Crispy Shallots, Parmigiano 
Add Grilled Chicken Breast   8 
Add Grilled Prawns   12 
⃝ Make it a spinach wrap!   
 
“The Wedge” Salad   15 
Benton’s Bacon | Organic Egg | Cherry Tomatoes | Pt. Reyes Blue Cheese 
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Handhelds 
All handhelds come with chips. Add house salad to any handheld for $2.  

Classic Tuna Melt   16 
Tuna Salad | Capers | Gruyère 
 
Turkey Cubano Panini   17 
Smoked Turkey | Caggiano Ham | Swiss Cheese | Pickles | Mustard 
 
Wagyu Patty Melt   22 
Caramelized Onions | Mustard | Cheddar | Rye 
 

 

Naked Smoothies   8 
Mango Machine 

Mango | Apple | Orange | Banana | Lemon 

Green Machine 

Apple | Mango | Pineapple | Banana | Kiwi 

Red Machine 

Apple | Strawberry | Orange | Banana | Raspberry | Red Grape | Pomegranate | Cranberry 

 

 

Please let server know of any dietary restrictions as not all ingredients are listed. 

The consumption of raw of undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of 
foodborne illness in some individuals.  

A 20% service charge will be added to parties of 6 or more.  
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Wines  
Sparkling -  
Gloria Ferrer, Blanc de Noirs, Carneros  $12 Glass  $42 Bottle 
Schramsberg, Blanc de Blanc $20, $75 
  
White -  
Caymus, Conundrum White Blend, California $15, $55  
Sonoma-Cutrer, Chardonnay, Sonoma Coast $16, $60 
  
Rose -  
Cline Cellars, Ancient Vine Rose, Contra Costa $12, $36 
Flowers, Pinot Noir Rose, Sonoma Coast $18, $65 
  
Red -  
Three Sticks, "Head High" Pinot Noir, Sonoma Coast $16, $58 
Benziger, Cabernet Sauvignon, Sonoma $14, $50 
 

Bubbles in Buckets  
Three Mini (187mL) Cans on Ice   22                         
Sofia Brut Rosé Sparkling Wine 

Single Cans   8 

 

Cocktails   $11 
Citrus Margarita Sparkling Tequila & Citrus Cocktail, Two Chicks 

Fizz Sparkling Vodka Pear & Elderflower Cocktail, Two Chicks 

Paloma Sparkling Tequila & Grapefruit Cocktail, Two Chicks 

Citrus Mint Cooler Mocktail   8          
            Mint | Lemon Juice | Orange Juice | Simple Syrup | Ginger Ale 

Beer 
Coors Light, Light Lager   7.5 

Corona, Light Lager   8.5 


