
S H A R E D
WHITE TRUFFLE OIL MAC & CHEESE  |  11
wild mushrooms, smoked mozzare lla, panko crumbs

SPICY ROASTED CAULIFLOWER  |  12
cumin spiced, greek yogurt chimichurri, cilantro

MEATBALLS  |  12
grassfed cape grim beef, caramelized onion, golden raisins,
pine nuts, fresh burrata, pomodoro sauce, balsamic reduction, basil

THAI CHICKEN CUPS  |  12 
minced mary’s organic chicken, shallots, crispy rice, peanuts,
lemongrass vinaigrette, butter lettuce, cilantro 

CHICKEN TORTILLA SOUP  |  11   (GF) 
tomato, chipotle, jalapeño, corn, cilantro, red pepper, avocado,
crème fraîche, tortilla strips

S A L A D S
SUPER FOOD SALAD  |  18  (GF) V (VG) 

kale, spinach, romaine, pear, walnut, quinoa, avocado,
dried cranberry, golden beets, citrus shallot vinaigrette

CHOPPED SABROSA SALAD  |   17  (GF) V (VG)  

romaine lettuce, roasted corn, tomato, black bean,
aged white cheddar cheese, bell pepper, corn tortilla strips,
cilantro, red onion, avocado, honey-jalapeño vinaigrett

P A S T A S
MEATBALL PASTA  |  24
grassfed cape grim beef, golden raisins, pine nuts,
caramelized onion, white truffle cheese fondue, pomodoro sauce,
linguine, parmigiano, pecorino romano

“IMPOSSIBLE” VEGAN MEATBALLS PASTA  |  24 V (VG) 
golden raisins, pine nuts, caramelized onion, vegan cheese,
pomodoro, brown rice penne, basil

PENNE CECCA  |  17  (GF)  V
marinara, grape tomato, spinach, parmigiano, garlic, 
brown rice penne

M A I N  C O U R S E S
 
GRILLED SALMON *  |  29  (GF) 
natural salmon, roasted fingerling potato, fennel, tomato chutney

CRISPY PARMESAN CHICKEN PAILLARD  |  25
mary’s organic chicken breast, roasted garlic potato purée,
organic baby arugula salad, shaved red onion, red onion jam, 
white gravy 

BRICK CHICKEN  |  25
mary’s organic airline chicken, fingerling potato, broccolini, garlic confit,
croutons, chicken jus 

DOUBLE SMASH BURGER *  |  17
wagyu american beef, yellow cheddar, tomato, butter lettuce,
crispy onions, cornichon & truffle lemon aioli, sesame bun,
choice of pommes frites or mixed greens

BLACKENED SALMON TACOS   |  17
salmon, cabbage, avocado, roasted corn salsa, soft corn tortilla,
chipotle crème fraîche

BLACKENED SALMON SALAD   |  24 * (GF)
salmon, organic mixed greens, fresh herbs, slow roasted tomato, 
capers, goat cheese, roasted shallot vinaigrette

“IMPOSSIBLE” VEGAN BURGER   |  17 V  (VG)  
butter lettuce, tomato, grilled onion, vegan cheese,
vegan sriracha mayo, toasted vegan bun, 
choice of pomme frites or mixed greens

VEGAN SWEET POTATO GNOCCHI   |  20 V  (VG) 
purple kale, wild mushroom, coconut lemongrass cream sauce

I N D U L G E
KEY LIME PIE   |  9
graham cracker crust, chantilly cream, lime zest

CHOCOLATE BRIOCHE BREAD PUDDING   |  9
creme anglaise

FAMILY MEAL + WINE
dinner  for  Two |   59 

STARTER

MIXED GREEN SALAD
cherry tomato, shallot vinaigrette

 MAIN COURSES
choice of TWO: 

MEATBALLS PASTA
grassfed cape grim beef, golden raisins, pine nuts,

caramelized onion, white truffle cheese fondue, pomodoro sauce,
linguine, parmigiano, pecorino romano

DOUBLE SMASH BURGER * 
wagyu american beef, yellow cheddar, tomato, butter lettuce,

crispy onions, cornichon & truffle lemon aioli, sesame bun,
choice of pommes frites or mixed greens

sweet potato fries  2  |  sautéed cremini mushrooms  2  |  bacon  3

“IMPOSSIBLE” VEGAN BURGER
butter lettuce, tomato, grilled onion, vegan cheese,

vegan sriracha mayo, toasted vegan bun, 
choice of pomme frites or mixed greens

Add $3

CRISPY PARMESAN CHICKEN PAILLARD
mary’s organic chicken breast, roasted garlic potato purée,

organic baby arugula salad, shaved red onion,
red onion jam, white gravy

DESSERT

KEY LIME PIE
graham cracker crust, chantilly cream lime zest

BOTTLE of WINE

HOUSE WHITE  |  HOUSE RED
please ask for selection

L I T T L E  B R U N C H
choice of pommes frites or mixed greens

ITALIAN FRITTATA  |  14
spinach, wild mushrooms, cherry tomatoes, goat cheese

BREAKFAST CROISSANT SANDWICH  |  15
two eggs over easy, butter lettuce, tomato, candied bacon,
garlic aioli

TASTE-Y BREAKFAST BURRITO  |  15
scrambled eggs, bacon, chorizo, potatoes, white cheddar, 
tomato, flour tortilla, with pico de gallo & ranchero 
 “wet” burrito  l  2    avocado l 4

BRIOCHE CINNAMON FRENCH TOAST  |  11
maple syrup, powdered sugar
add nutella and almonds | 3

avai lab le  a l l  day  |   12pm-9pm 

Receive 1 roll of toilet paper with order! 

(GF)  = gluten free     V  = vegan option available  |  * While we offer gluten free

menu options we are not a gluten free environment. Cross contamination can

occur & we are unable to guarantee that any of the items can be free of allergens. 

* Eating raw or uncooked animal product may increase your risk 

of foodborne illness especially if you have a medical condition. 

a t  H o m e


