DINNER
STARTERS
Charcuterie Plate $18 | Artisan meats, gourmet cheese, olives & grilled bread
Bacon Mac and Cheese $14 | Applewood smoked bacon, cremini mushrooms & jack cheese
Tri-Tip Sliders $13 | Flame grilled tri-tip, pickled red onions, smoky blue aioli on hawaiian rolls
Ahi Poke $14 | Sushi grade ahi, cucumbers, scallions, avocado, crispy wonton bowl
Pork Eggrolls $10 | Marinated pork tenderloin, cabbage, carrots, scallions, char siu dipping sauce

SALADS
Roasted Beet $12 | Oven roasted beets, arugula, frisee, fresh goat cheese & candied walnuts & red wine
vinaigrette
BLT Ranch Salad $14 | Spring mix, cheddar cheese, tomatoes, avocado, bacon, soft egg, ranch dressing
Add chicken: $5

SANDWICHES AND BURGERS
All sandwiches and burgers are served with your choice of a house salad or french fries
Ranch Chicken $14 | Buttermilk fried chicken, tomatoes, arugula, red onions & local ciabatta
Seared Ahi Bahn Mi $17 | Black pepper seared ahi, pickled carrots, cabbage slaw, cucumbers, cilantro,
sriracha aioli on grilled baguette
Portobello Melt $14 | Balsamic marinated portobello, roasted red peppers, grilled red onions, oven dried
tomatoes, brie cheese, pesto aioli
Cali Steak Sandwich $17 | Grilled flat iron, arugula, red onions, avocado, pepper jack cheese, chipotle aioli
on grilled ciabatta
Farmhand Burger $17 | American kobe beef patty, applewood smoked bacon, lettuce, tomato, crispy
onions, smoky blue aioli

ENTRÉES
Chicken Pot Pie $15 | Roasted chicken, carrots, peas, mushrooms, herbs, chicken volute, house made pie
crust & small greens
Vegetable Stir Fry $18 | Broccoli, carrots, onions, bell pepper, mushrooms, noodles, sesame and soy
Miso Salmon $26 | Ginger fried brown rice, oyster mushrooms on a bed of winter greens
Hanger Steak $26 | Baby carrots, fork smashed potatoes, chimichurri sauce
12 Oz. Prime Rib Eye $34 | Broccolini, loaded baked potato & mushroom demi
Pork Porterhouse $28 | Bourbon sweet potato puree, garlic roasted brussels sprouts & grain mustard demi

WARNING: certain foods and beverages sold or served here can expose you to chemicals including acrylamide in many fried or
baked foods and mercury in fish, which are known to the state of California to cause cancer and birth defects or other
reproductive harm. for more information go to www.p65warnings.ca.gov/restaurant

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 12172018

