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STARTERS

DUNGENESS CRAB DIP 18
served with grilled sourdough baguette
ROASTED PABLANO PEPPER QUESADILLA 14

sweet onions, queso fresco & jack cheese served with molcajete
salsa & guacamole. Add chicken $4

CHIPS & DIPS 12
smoked adobe pepper guacamole & salsa fresca (GF,V,DF)
GOCHUJANG CAULIFLOWER 12

cauliflower roasted in gochujang, lime & furikake served with a
yogurt dip (GF,)

FIRE CRACKER WINGS 16

hot or mild fried chicken wings served with celery & carrot sticks
(GF) choice of ranch or bleu cheese dip

IMPOSSIBLE MEATBALLS 15

plant base protein meatballs slow cooked in house made marina-
ra with golden basil & vegan mozzarella (GF,V)

GRAZING BOARD 24

beehive barely buzzed, point reyes bleu & pecorino romano
cheeses. prosciutto, sopressata, mixed olives, dried fruit, nuts &
assorted crisps

FRIED CALAMRI 17

togarashi fried calamari and shishito peppers served with ginger
lemongrass tamari

SHRIMP FRITTERS 16
fried shrimp fritters served with a creole remoulade
FRY BASKET 8

idaho fries served with a rosemary truffle aioli (GF)
Sub For Sweet Potato Fries +$2

HANDHELD

All Handhelds Are Served With Choice Of Idaho Fries, Or Side Salad.
Sub For Sweet Potato Fries +$2

THE PALM BURGER 17

grilled double beef patties, cheddar cheese, lettuce, heirloom to-
mato & red onion served on a brioche bun

THE EMBER BURGER 19

grilled double beef patties, hickory smoked bacon, monterey jack
cheese, caramelized onions, shaved lettuce & chipotle mayo
served on a brioche bun

CHICKEN KATSU BAHN Mi 17

asian slaw, pickled onion, cucumber & sprouts served on a ba-
guette

CALIFORNIA CLUB 17

turkey, hickory smoked bacon, arugula, tomato & brie cheese
apple butter spread served on toasted wheatberry bread

VEGAN TACO TRIO 16

sweet chili tofu, grilled cauliflower chipotle aioli & jackfruit tacos in
corn tortilla served with vegetable slaw & roasted peppers ac-
companied with molcajete salsa (V,GF, DF)

FLATBREADS

MARGHERITA 15
sliced roma tomatoes, basil pesto, mozzarella & garlic
TUSCAN 17

crispy pancetta, caramelized onions, roasted garlic confit, crimini
mushroom, fontina & gorgonzola cheeses

TANDOORI CHICKEN 16
red onion, carrot, grilled pineapple, pepper jack cheese & cilantro
THE FORAGER 17

chef’s blend of mushrooms, castroville artichokes, oven dried to-
matoes, gilroy garlic cream & crumbled goat cheese

PLATES & BOWLS

GILROY GARLIC SHRIMP SALAD 25

romaine, baby kale, heirloom tomato, roasted chickpea, nicoise
olive & parmesan crisp served with a lemon caesar dressing (GF)

RED QUINOA HARVEST SALAD 17

baby arugula, spinach, blueberry, orange, grape tomato, cucum-
ber & spiced almonds served with a lemon thyme vinaigrette
(GF,V,DF)

CLASSIC COBB SALAD 22

grilled chicken breast, avocado, cherry tomato, bleu cheese, egg,
hickory smoked bacon & mixed greens served with a champagne
vinaigrette (GF)

SPICY SALMON 29

gochujang roast cauliflower, spiced cucumber, black rice &
edamame potsticker served with wasabi crema

STRIP STEAK FRITTES* 32

steak cooked to order served with lemon porcini butter, idaho
fries & broccolini (GF)

BRICK PRESSED HALF CHICKEN 27

lightly blackened served with sweet potato fries, mexican street
corn niblets & chimichurri (GF)

TRUFFLE & PORTOBELLO RAVIOLI 23
curried coconut broth, wilted spinach, carrot, scallion & crispy

shallots (V,)
CHILDREN ————

FLATBREAD CHEESE PIZZA 12
CHEESEBURGER 12
single patty, meat, cheese & bun served with idaho fries
CHICKEN TENDERS 12
served with honey mustard dipping sauce

ZITI & RED SAUCE 9
STEAMED SEASONAL VEGGIES 8

Legend: GF=gluten free, V=vegan, DF=dairy free

An automatic gratuity of 20% will be applied to parties of 6 or more peo-
ple. including children.

*consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne illness



COCKTAILS

ALL AMERICAN OLD FASHIONED 13
Knob Creek Bourbon, Cane Syrup & Angostura Bitters
APEROL SPRITZER 13
Aperol, Club Soda & La Marca Prosecco

CUCUMBER GIMLET 15
Hendrick’s Gin, Lime & Cucumber

FARMER’S LEMONADE 14
Tito’s Handmade Vodka Infused With Cucumber & Strawberries
FLIRT MARTINI 15

Grey Goose Vodka, Passion Fruit Puree, Vanilla Syrup & Lime
With A Side Car Of Prosecco

LAVENDER FIELDS 15
Bombay Sapphire Gin, Lemon, Lavender & Honey

MOSCOW MULE 16
Tito’s Handmade Vodka, Ginger Beer & Lime

PLATINUM MARGARITA 14

Sauza Hornitos Reposado Tequila, Cointreau, Lime & Agave
Nectar

SALTY & SAVORY BLOODY MARY 14
Grey Goose Vodka, Loaded Bloody Mary Mix & Lime

SIMPLY PALOMA 14
Patron Silver Tequila, Grapefruit Soda & Lime
WATERMELON MARGARITA 14
Sauza Hornitos Reposado Tequila, Watermelon, Agave & Lime
NEGRONI 13

Tangueray Gin, Carpano Antica Formula Sweet Vermouth &
Campari

CUBA LIBRE 13
Bacardi Superior Rum, Cola & Lime
TONIC HIGHBALL 13

Beefeater London Dry Gin, Tonic & Lime

SPARKLING WINE

60z. GL
LA MARCA, Prosecco, Veneto, Italy 12
GLORIA FERRER, Brut De Noir, Na 12
VEUVE CLIQUOT, Champagne, France
WHITE WINE

60z. GL
SONOMA CUTRER, Chardonnay, Napa 15
Z ALEXANDER BROWN, Chardonnay, CA 12
MATUA VALLEY, Sauvignon Blanc, NZ 12
STERLING, Pinot Gris, Italy 11

KUNG FU GIRL, Riesling, Columbia Valley, WA 10

RED WINE

60z. GL
FEDERALIST, Cabernet, California 12
JUSTIN, Cabernet, Paso Robles, CA 17
INTRINSIC, Red Blend, Columbia Valley, WA 12
THE PRISONER, Red Blend, Napa 20
MEIOMI, Pinot Noir, CA 12
J LOHR ESTATES, Meriot, CA 10
JOSH, Zinfandel, CA 11
DON MIGUEL GASCON, Malbec, Argentina 11
FLEUR DE MER, Rose, France 11
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DRAFT
ADD $3 MORE TO MAKE IT A 220z.

Coors Light

Blue Moon Belgian White
Modelo Especial
Lagunitas IPA

Strike Brewing Hazy IPA
Strike Brewing Double IPA

BOTTLE

Corona Extra
Heineken

Heineken 0.0 (N/A)
Michelob Ultra

New Belgium Fat Tire

White Claw Hard Seltzer (black cherry, raspberry, mango)

SODA

Pepsi, Diet Pepsi, Sierra Mist, Dr. Pepper, Ginger Ale
JUICE

Orange, Apple, Cranberry, Lemonade
COFFEE

Regular, Decaf

ESPRESSO

Espresso, Cappuccino

HOT TEA

See Server For Selections

MILK

Whole, Low Fat, Skim
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