
BRUNCH

SONOMA LAMB SZECHUAN NOODLES
spring onions, shiitake mushroom, 
scintilla farms sunflower shoots • 17

SAUSAGE EGG SANDWICH
soft scrambled farm egg, american cheese, 
ketchup-mayo, crispy potatoes • 15

TENDERBELLY PORK BELLY 
STEAM BUN
pickled cucumber, crushed peanuts, 
kochujang, hoisin • 6 ea

BREAKFAST RICE BOWL
sautéed kale, broccolini,sungold tomatoes, 
soft scrambled farm egg, avocado, 
crispy sweet potato, curry aoili• 14

DOUBLE DOUBLE
tomato confit, arugula, caramelized onion,
cheddar, petite fries • 18

BRIOCHE BREAKFAST SANDWICH
tenderbelly bacon, farm egg, beefsteak tomato,
cheddar, crispy potatoes • 14

florentine eggs benedict
hash brown, choron hollandaise • 16

GORDITA CRUNCH TOSTADA
beef, cheddaar, tomato, lettuce,                            
sunny side up eggs • 15

EGGS BENEDICT 
grilled batard, tenderbelly bacon, 
heirloom tomato, potatoes, hollandaise • 14

CRISPY FRIED SQUASH BLOSSOMS
gioia burrata, tomato fondue • 15

                                        
SPICY TUNA CRISPY RICE
radish, cilantro, scallion, spicy mayo, 
eel sauce • 15

funfetti pancakes
vanilla icing, vermont maple syrup • 10

CHICK-FIL-A SANDWICH
lettuce, heirloom tomato, 
petite fries • 14

KALE SALAD
almonds, apple, golden raisins, 
parmesan, lemon olive-oil • 14

TURKISH POACHED EGGS
tomato confit, naan, herbed yogurt, 
spicy nduja butter • 15
    
Blue machine smoothie
pudwill farms blueberries, walnut,                       
almond milk • 7

SHISHITO PEPPERS
garlic chips, bonito, ponzu • 10

WILD MUSHROOM DASHI OATS
tenderbelly pork belly, poached egg, bonito,                    
scallion, crispy potato • 12

BUDINO
caramel, créme fraîche, 
maldon sea salt • 10

A 5% surcharge will be added to all guest checks to help cover increasing costs and in our 
support of the recent increase in minimum wage benefits for our dedicated team members

* please notify your server if you have any allergies or special dietary needs. consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness, especially if you have certain medical conditions *

DESSERTS
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WINE BY THE GLASS
SPARKLING
DUETZ NV ‘Brut Classic’ | Champagne, France    

DOMAINE PUAL BUISSE NV ‘Cremant de L’or’ | Loire Valley, France

WHITES
TERTRE DE LAUNAY ‘18 Sauvignon Blanc | Bordeaux, France                              

MIND THE GRAPES ‘18 Pinot Grigio | Veneto, Italy                                                                   

CHALK HILL ‘19 Chardonnay | Russian River, California                                                                 

EMPIRE ESTATES ‘17 Dry Reisling | Finger Lakes, New York 

CLENDON FAMILY ‘10 Aligote | Santa Maria Valley, California

ROSÉ
CURRAN ‘19 Rosé of Grenache Gris | Santa Barbara, California                                                   

REDS
ILLAHE ‘18 Estate Pinot Noir  | Willamette, Oregon                                                   

FERRATON ‘17 ‘Plan de Dieu’ | Cotes De Rhone, France                                                                                                                        

HILL FAMILY ESTATE ‘18 Cabernet Sauvignon | Napa Valley, CA                                                                                                                                              

LE CANIETTE ‘15 Montepulciano, Sangiovese | Marche, Italy

PFAFFLE ‘17 Vom Haus, Zweigelt | Niederosterreich, Austria

  COCKTAILS 

SHAKEN & REFRESHING
THE EMPRESS 
japanese whisky, aloe, matcha green tea, honey, 
lavender bitters • 22

DIRTY VERDE 
blanco tequila, poblano chile liqueur, cucumber, lime, 
paprika oil • 14

DIPPED IN GOLD
apricot bourbon, lemon, orgeat, honey bitters, soda• 15

FRANCISCANA 
gin, cognac, black mission fig, darjeeling, lemon • 13

KPK (KEX PAINKILLER) 
a blend of 7 magnificent rums, pineapple, lime, 
passionfruit, coconut  • 16

LEAVING TJ FOR OAXACA
reposado tequila, mezcal, honey, lime,                         
angostura bitter • 13

LA FLOR
mezcal, lime, hibiscus, orange blossom water • 18

SPIRITED AWAY
white rum, lichi-li, ube, pineapple, lime, coconut • 15

STIRRED & DIRECT
ARTICHOKE HOLD
bourbon, maraschino, cynar, orange bitters • 13

MANHATTAN EXCHANGE
rye, sweet vermouth, carpano bianco, angostura bitters • 14

LOOKING GLASS
italicus, gin, lillet, cremant de l’or, salt • 14

A 5% surcharge will be added to all guest checks to help cover increasing costs and in our 
support of the recent increase in minimum wage benefits for our dedicated team members
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MAUI BIKINI BLONDE LAGER  8
 
PIZZA PORT CHRONIC AMBER ALE 8

mother earth cali creamsicle 8

Topa Topa Hazy IPA 8

HARLAND JAPANESE LAGER 8

EMBOLDEN BREWING
MIKKELLER SOUR RASPBERRY BLUSH  8

CLEAR INTENTIONS IPA  8

ABNORMAL BREWING 
ABNORMALWEISSE  8
	
JUNESHINE BLOOD ORANGE MINT 8

BEYOND BORDERS BAJA LAGER  7

ALESMITH .394 PALE ALE  8

Stigel Radler 8

 BEER 

   WATER              

           pellegrino 500 ml  4 | fiji 500 ml 4


