Roasted Tomato Basil Soup vg, gf | 16
toasted pepitas, sourdough roll

Stone Fruit Salad vg, gf | 23

seasonal stone fruit, mixed greens,
avocado, cucumber, toasted pistachios,
champagne vinaigrette

Add Chicken | 28

Little Gem Wedge Salad gf | 24

gem lettuce hearts, hickory smoked bacon,
blistered tomatoes, charred corn, pickled red
onion, house blue cheese dressing

Prawns a la Plancha | 25
spaghetti, garlic-lemon butter, toasted panko
breadcrumbs, parmigiano reggiano, parsley

Pan-Seared Salmon gf | 26
braised lentils, manchego cheese,
pistachio chimichurri, fried capers,
arugula & fennel salad

Smoked BBQ Brisket Pita | 24
chipotle-lime slaw, pickled red onions, feta,
charred jalapeno salsa, fries

Asparagus, Corn, Tomato Quiche v | 22
seasonal side salad, champagne vinaigrette

Kids Menu

Butter & Parmesan Pastav | 12
Chicken Strips & Fries | 13
Milk or Lemonade | 3

v= vegetarian, gf = gluten-free, vg= vegan

8.625% CA state sales tax added to all sales



Pastries from Poesia Bakery
Handmade Ham & Swiss Croissant | 13

Desserts | 9

Blackberry Financier

Fresh Berry Tart

Raspberry Cheesecake

Chocolate Hazelnut Dacquoise (GF)
Lemon Almond Cake (GF)

Bar Delights
Please see our display for a variety of Wine and Beer,
French Rose & California Sparkling 14 | 45

Here’s to Matisse: French 75 | 18
Tanqueray, St Germain, Bubbles + Fresh Lemon

House Cocktails | 16
Jameson Irish Coffee

Bailey’s Coffee

Moscow Mule w/Ketel One
Kentucky Mule w/Makers Mark

Specialty Cocktails | 17

The Desert Dahlia | Herradura + Pineapple + Campari
Aperol Spritz | Aperol + Bubbles + Club Soda
Espresso Martini | Mr. Black + Ketel One + Espresso
Rothko Mocktail NA | 8

Serving illy caffe



