
saba, extra virgin olive oil (v) | 10
W A R M  D E M I  B A G U E T T E

fennel pollen, citrus zest, thyme, olea farms olive oil, garlic (v) (gf) | 10
M A R I N A T E D  C A S T E L V E T R A N O  O L I V E S

B U R R A T A
marinated heirloom cherry tomato, fresh basil, saba, extra virgin olive oil, calcareous wine salt | 20

C H E E S E  &  C H A R C U T E R I E  P L A T E
chef’s selection of artisan cheeses, gourmet meats, dried fruits, nuts, crackers, olives

35 half | 45 full

P A R M E S A N  F R I E S
24-month-aged parmesan, roasted garlic aioli | 12

Appetizers

certified angus wagyu beef patty, roasted garlic aioli, cheddar, lettuce, tomato, 
house-made dill pickle, side of fries | 28

D E V I L ’ S  C A N Y O N  B U R G E R

S H R I M P  P A S T A
fusilli pasta, pan-seared shrimp, zucchini, fava beans, 24-month aged parmesan, 

extra virgin olive oil, fresh herbs, lemon zest | 30

P A N - S E A R E D  S A L M O N
wild-caught salmon filet, beurre blanc, vegetable medley sauté (gf) | 40

S T E A K  F R I T E S
41-day house dry-aged new york wagyu, chimichurri, cippolini onion, fried smashed fingerlings | 65

Entrées

C H O C O L A T E  T A R T
dark chocolate ganache, almond crust, berry coulis | 15

G E L A T O
ask your server about today’s options | 10

Desserts

Vellamo Water – Sparkling or Still: 6    |    San Pellegrino Sparkling Fruit Drink: 3

________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Culinary Offerings

P R E S E R V E D  L E M O N  C O U S C O U S
preserved lemon, kalamata olive, cherry tomato, chickpea, artichoke heart, fresh green beans, 

fresh herbs, extra virgin olive oil (v) | 20 

S U M M E R  S A L A D
cucumber, heirloom cherry tomato, thinly sliced red onion, avocado, mint, watermelon, 

mesclun, italian vinaigrette (v) (gf) | 20

Seasonal Salads

W E D G E  S A L A D
baby iceberg lettuce, blue cheese, bacon, cherry tomato, pepitas, green goddess dressing (v) | 20 

Add Bacon: 6  |  Add Chicken: 10  | Add Shrimp: 10


