
 
Wine:30 Lunch 

 
FIRST 

Soup of the Day 6 
Mixed Greens Salad, Goat Cheese & House Vinaigrette 7 

Zucchini Pancakes w. Cucumber-Dill Yogurt Sauce 7 
Hummus•  Cucumber-Dill Yogurt (w. crushed walnuts) •Eggplant & Roasted Red Pepper •  

Spicy Tomato & Pepper •Guacamole 
Each Dip 5 Dip Trio 12 

 
SALADS 

Butter Lettuce, Feta, Tomato, Cucumber, Red Onion, Kalamata Olives &  
Lemon-Mint Vinaigrette 10 

 
Honey Roasted Butternut Squash, Butter Lettuce, Pickled Red Onion, Apples,  

Goat Cheese, Roasted Pumpkin Seeds & Balsamic Vinaigrette 10 
 

Chopped Romaine, Black Beans, Tomato, Crispy Tortilla, Chihuahua Cheese &  
Cilantro-Lime Dressing 10 

 
Arugula, Dried Cranberries, Goat Cheese, Apples, Toasted Walnuts &  

Balsamic Vinaigrette 10 
 

Mixed Greens, Tomatoes, Onions, Olives, Haricots Verts, Red Potatoes,  
Boiled Egg & Lemon Vinaigrette 10 

 
Add Shrimp, Chicken, Steak or Seared Tuna to Any Salad 5 

 
SANDWICH 

Grass-Fed Beef Burger with Gruyere, Pickles, Ketchup & Mustard on Brioche Bun with  
House Cut Old Bay Potato Chips 12 

Grilled Chicken, Roasted Red Peppers, Black Olives, Mozzarella, and  
Basil Spread on Baguette 9 

Roasted Portobello Mushroom, Fresh Mozzarella, Roasted Red Pepper Aioli,  
Lettuce & Tomato on Baguette 8 

Niman Ranch Ham and Gruyere, Grilled on Brioche 9 
Brie, Granny Smith Apple, Caramelized Onions Grilled on 7 Grain  9 

Grilled Skirt Steak, Goat Cheese, Arugula, Pickled Red Onions & Basil Spread on 
Baguette 12 

•All sandwiches served with soup or side of the day•  
 

BIG PLATES 
Roasted Garlic-Basil Linguini with Spinach, Goat Cheese & Tomato Confit  16 

 
Free-Range Roasted Chicken Breast with Chimichurri Sauce. Served  

With Whipped Potatoes & Asparagus  16 
 

Roasted Red Snapper. Served with Mixed Vegetables & Lemon Caper Sauce 20 
 

 


