
WOODFIRED PIZZA
gluten-free crust available upon request

SAUSAGE & PEPPERONI  15 
tomato sauce, oregano, whole milk 
mozzarella

PROSCIUTTO & PINEAPPLE  14 
tomato sauce, whole milk mozzarella,  
jalapeño, cilantro, green onion

MARGARITA (V)  13 
fresh mozzarella, tomato sauce, fresh 
basil, extra virgin olive oil 

BACON & ARUGULA  14 
roasted garlic, parmesan, egg yolk 

SMOKED CHICKEN  14 
garlic cream sauce, fontina cheese, 
parmesan, roasted onions, herbs

PASTA
ARTICHOKE CAMPANELLE (V)  17 
wine braised artichokes, roasted 
mushrooms, sofrito, bread crumb

KING CRAB BUCATINI  20 
sweet corn, serrano, watercress, tarragon

CHICKEN RIGATONI  17 
english peas, tendrils, almonds, basil, 
lemon, burrata 

FETTUCCINE BOLOGNESE  18 
italian sausage, braised pork & beef, 
parmesan

RICOTTA GNOCCHI (V)  18 
broccolini, chilli flake, crushed  
hazelnuts, prosciutto 

SANDWICHES
choice of fries, soup, or house salad; 
gluten-free bun available

THE CHEESEBURGER  15 
double meat, double cheese, 
caramelized onion, lettuce, tomato, 
pickle, spread  
substitute impossible burger® (V) +2

DUCK BURGER  17 
gravy aioli, sweet & sour onions, 
shoestring potatoes 

GRILLED TUNA SANDWICH*  18 
butter lettuce, basil, cucumber, chili aioli

CRISPY CHICKEN SANDWICH  15 
lettuce, salt pickled cucumbers,  
mayonaise, honey

STARTERS 
DEVILED EGG TOAST  11 
organic egg salad, smoked paprika, 
prosciutto, crispy onion, cornichon

SHRIMP TACOS  15 
poached shrimp, sprout slaw,  
yum yum, tobiko 

CHICKEN WINGS  13 
choice of dry rubbed, hot, or soy 
ginger wings with celery 

TUNA CRUDO*  16 
hibiscus marinated strawberries,  
cucumber, watermelon radish, grilled 
serano puree, balsamic soy, wontons

DUCK SPRINGROLLS  15 
butter lettuce, mint, sweet & sour, 
peanut hoisin

LAMB SKEWERS  15 
grilled flatbread, condiments

GRILLED TRI TIP*  13 
onion chips, bearnaise aioli, steak 
sauce, fresh horseradish

BURRATA AVOCADO TOAST (V)  12 
cucumber, grapefruit, radish, jalapeno

SPROUTS & CAULIFLOWER (V)  8 
crispy brussels sprouts, grilled  
cauliflower, herb dressing 

DINNER

TOMATO BASIL SOUP (V)  4 / 6 
croutons, basil oil

SOUP OF THE DAY  4 / 6

SWEET CHILI CHICKEN  15  
napa cabbage, romaine, kohlrabi, carrots, bean sprouts, 
wontons, almonds, cilantro, green onion, sesame dressing

BEET & BURRATA (V, GF)  14 
watercress, herbs, extra virgin olive oil, saba 

FENNEL & STRAWBERRIES (V, GF)  13 
organic greens, shaved fennel, strawberries, goat cheese, 
hippy seed granola, golden balsamic vinaigrette

STEAK  20 
butter lettuce, romaine, grilled red onion, watermelon 
radish, shoestring potatoes, horseradish dressing 

KALE CAESAR (V)  14 
tuscan kale, grilled cauliflower, croutons, parmesan, 
roasted shallot caesar dressing

CHEF (GF)  15 
baby romaine, shaved red onion, cherry tomatoes,  
bacon, shaved turkey, avocado, st pete’s blue cheese, 
soft boiled egg, green goddess dressing

Add to any salad	    
salmon 9    shrimp 12    tuna 15  

			      chicken 7    steak 15 

WOOD OVEN SALMON*  28 
grilled broccolini, fingerling  
potatoes, tartar sauce

BABY BACK RIBS (GF)  27 
chipotle honey, sprout & potato 
salad, grilled corn

SMOKED HALF CHICKEN  23 
jojo potatoes, crispy sprouts &  
cauliflower, gravy aioli

*	These items are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  
	 may increase your risk of foodborne illness. GF = Gluten Friendly  V = Vegetarian

SOUP & SALAD 

ENTRÉES


