Y BAR

*california state food code requires us to inform you that con-
suming raw or undercooked meats, seafood & eggs may
increase your risk of food borne ilinesses



BEER

Michelob Ultra [
Stella Artois 7
Corona 7

Sam Adams Seasonal 7

Sam Adams 7
Sierra Nevada 7
805 7
Space Dust IPA 8
Angry Orchard 7

KetelOne Botanical
Spritzer

Ketel One Grapefruit Rose
Ketel One Cucumber Mint
Ketel One Peach Orange Blossom

Bucket of Six Ketel Spritzers

PROHIBITION POPS

Daq 33 margarita popsicle



WINES BY THE GLASS

Sparkling
Bisol Prosecco
Domaine Chandon
Chandon Garden Spritz
Domaine Chandon Rosé
Schramsberg Blanc De Blanc
Schramsberg Brut Rosé
White
Stewart Sauvignon Blanc
Artesa Chardonnay
Rosé
Whispering Angel
Grgich
Red
Cuvaison Pinot Noir

Patz & Hall Pinot Noir

20

20

25

20

Round Pond Cabernet Sauvignon 20

Faust Cabernet Sauvignon
Ehlers Portrait Proprietary Red

Sinegal “Devil In The Details”
Cabernet Sauvignon

28

25

25



COCKTAILS

Prickly Pear
pear vodka, lemon juice, simple syrup,
orange bitters, fresh pear
16

Pumpkin Martini
vodka, heavy cream, maple syrup,
pumpkin puree, vanilla
16

Martinez
gin, sweet vermouth,
maraschino liqueur, angostura bitters
16

So-Yo Cider
gin, apple cider, honey syrup
16

P&G
spiced rum, pear juice, fresh ginger,
16

Smokey Apple
Mezcal, lemon juice, lime juice,
apple cider, maple syrup
16

In a Fashioned
Bourbon, winter spiced simple syrup,
angostura bitters
16

Fernet Sour
fernet, green chartreuse, lime juice,
simple syrup
16



MOCKTAILS
(ZERO ALCOHOL)

GARDEN & TONIC
Seedlip Garden & Mediterranean Tonic
15

Orange Blossom Highball
Seedlip Grove, Honey Syrup,
Orange Flower Water, Club Soda
15

HY Mule
Seedlip Garden, Simple Syrup,
Lime Juice, Cucumber, Mint,

Ginger Beer
15

HELLA COCKTAIL CO.
DRY AROMATIC
10

HELLA COCKTAIL CO.
SPRITZ AROMATIC
10



For The Table

Marinai%d Olives

Cheese & Charcuterie
Local & Imported Cheeses,
Cured Meats, Local Honey,
Pickled Vege‘;rz::bles, Crostini

_ Guacamole
Pickled Jalapenos, Lemon Crema,
House Mod?sTorhIIc Chips

' Burrata
Fig Chutney, Cfglled Baguette

_ Crispy Chicken Wings
Spicy Aioli, Fresh Herbs, Peanuts,
L|1nrge

Sliced Se?gonal Fruit

French Fries
7
Truffle Par%escm Fries

. _ Aioli Sides / 2ea_
Spicy Sriracha, Black Garlic, Truffle

A 20% SERVICE CHARGE
WILL BE ADDED TO ALL CHECKS



Soups & Salads

Pumpkin Soup
Olive Oil Baguette Croutons,
Pomegranate Seeds,
Five Spice Cream, Sage
14

Organic Mixed Greens
K&J Orchard Fruit,
Candied Walnuts,

Red Wine Vinaigrette
14

La Quercia Prosciutto
K&J Pear
Maple Sherry Gastrique,
Citrus Vinaigrette, Burrataq,
Grilled Baguette, Mint,
Arugula
18

Blue Cheese Salad
Mixed Chicories, Apples,
Arugula, Pistachios,
Blue Cheese Dressing

18

Add To Any Salad:

Grilled Organic Chicken
Breast

14

Wild King Salmon
18

A 20% SERVICE CHARGE

WILL BE ADDED TO ALL CHECKS



Sandwiches

Porchetta Sandwich
Pork Belly, Caramelized Onions,
Whole-Grain Mustard, Arugula,
Balsamic Reduction,
Toasted Baguette, Crispy Fries

25

Grilled Cheese
Aged Cheddar, Gruyere, Brioche,

Seasonal Soup
17

Chicken Club
Chciken Breast, Nueske Bacon,
Local Tomatoes, Avocado,
Pickled Onions,

Little Gem Lettuce,
Sriracha Aioli, Crispy Fries

24

Heritage Oak Burger
Grass-Fed Beef,
Little Gem Lettuce,
House Pickled Onions,
Heirloom Tomato,
Crispy Fries
18

Add Cheddar 3 Add Bacon 4
Add Mushrooms 4



Mains

Garganelli Pasta
Seasonal Vegetables, Parmesan
Reggiano
24

Roasted Chicken
Seasonal Vegetables,

Natural Jus
32

Wild King Salmon
Seasonal Vegetables,
Citrus Vinaigrette
35

Steak Frites
11oz Prime New York Strip,
Foraged Mushrooms,
Red Wine-Onion Marmalade,
Crispy Fries
48



DESSERT

PANNA COTTA
Mixed Berries,
Almond Crumble, Fresh Mint,

Lime Zest
12

FRESH BAKED COOKIES
8

MILKSHAKES
Chocolate
Vanilla

Strawberry
10

BERRY SMOOTHIE
11

GREEN SMOOTHIE
11

A 20% SERVICE CHARGE
WILL BE ADDED TO ALL CHECKS






