STARTERS
Chicken Rajas Street Tacos | $16
pulled chicken, caramelized onions, pasilla chilies, corn tortilla, micro cilantro

Loaded Fries | $16

steak fries, pepper jack cheese, guacamole, charred corn salsa, cabbage slaw, cilantro lime crema
add steak $6 | add chicken $5

Mushroom Toast | $20

thick sliced brioche, seasonal mushrooms, bacon lardon, crème fraiche, shaved pecorino
add fried egg $2

Tri Tip Sliders | $17
Santa Maria grilled, pickled red onions, smoked blue cheese aioli, kings sweet Hawaiian rolls

Quesadilla | $14

pepper jack cheese, black beans, charred corn salsa, cilantro lime crema
add steak $6 | add chicken $5

SALADS
Little Gems | $15

smoked blue cheese, pickled onions, tomatoes, bacon lardon, buttermilk dressing

Quinoa | $16

pulled chicken, cabbage slaw, red quinoa, charred corn, avocado, tomato, jalapeno vinaigrette

Vietnamese | $15

cabbage slaw, cucumber, rice noodles, roasted peanuts, sweet chili vinaigrette
add chicken + $5

SANDWICHES & BURGERS
served with house salad, house fries, or kettle chips
The Burger | $19
American Kobe beef, apple wood smoked bacon, avocado, tomatoes, grilled onions, arugula, roasted garlic aioli, brioche bun

Street Dog | $17

bacon wrapped Niman Ranch dog, caramelized peppers & onions, garlic aioli, chipotle ketchup, tropical salsa, feta, fried jalapeno, brioche

Grilled Chicken | $17

bacon, pepper jack cheese, roasted pasilla, pickled onions, tomatoes, arugula, chipotle aioli, rustic sourdough

ENTREES
Etto Conchiglie | $32

shrimp, pancetta, caramelized cauliflower, pine nuts, Fresno chili, We Olive basil oil

Bistro Steak | $42

grilled 12oz dry aged strip steak, grilled asparagus, local cabernet demi, papas’ frites, garlic aioli

Please inform us of any food allergies or restrictions
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
20% gratuity added to parties of 8 or more | Corkage Charge $10 per 750ml

Executive Chef Jesse Miranda

