
BEET CARPACCIO (GF)
In-House Roasted Beets with Feta, Walnuts, Pistachio ,

Frisée, 
Orange Honey Vinaigrette

 

PERSIAN OLIVES (V) 
Green Olives, Labneh, Walnuts, Pomegranate, 

Fresh Mint 
served with Crispy Pita chips

 

SESAME CRUSTED TUNA TARTAR (DF)
Sesame Crusted Ahi Tuna, Avocado Purée, Coriander

Earth, Citrus Dressing 
served with Crispy Pita chips

 

ORANGE HONEY SALAD (V)
Mixed Greens, Ricotta Cheese, 

Candied Pistachio, 
Orange Honey Vinaigrette

 

BRUSSELS (V)
Triple Fried Brussel Sprouts, Thyme Labneh, 

Pickled Jalapeño, Parmesan
 

GARDEN FRIES (V)
Dry Spiced Shoestring French Fries served with a

Cilantro Lime Mayo
 

SMASH BURGER
Locally sourced Beef, Secret Sauce, Diced Pickle, 

Diced Onion, Old Cheddar, Potato Bun
 

GUACAMOLE & CHIPS (V/DF)
Smashed Avocado, Lime Juice, Jalapeńo, Cilantro,

Watermelon Radish 
served with Crispy Pita chips

 

STK FOR TWO (GF)
13oz NY Striploin, Crispy Garlic Herb Potatoes,

Asparagus, Parmesan 
served with a  

White Wine Garlic Butter
 

PASTA OF THE DAY
Please inquire with your server

 

PIZZA FOR ONE (V)
In-House Tomato Sauce, Cheese, Basil

PIZZA OF THE DAY
Please inquire with your server
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CRISPY GARLIC HERB POTATOES

ORANGE HONEY SALAD
 

DESSERT
Please inquire with your server

GF - Gluten Free    V - Vegetarian    DF - Dairy Free
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HAPPY HOUR
 

GARDEN FRIES
 

GUACAMOLE & CHIPS
 

PERSIAN OLIVES
 

PIZZA FOR ONE
 

ANY BEER OR HOUSE WINE
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MARINATED OLIVES
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