starters beverages .
crispy calamari 9 infusion iced tea 5
spicy aioli, marinara pomegranate, tangerine, vanilla bean
chicken al pastor quesadilla ?  canvas wine by michael mondavi 8
corn and flour tortillas, pulled chicken, cabernet sauvignon, chardonnay, merlot
oaxaca cheese, roasted tomato salsa, 8
sour cream bloody mary

. . vodka, tomato juice, 6ix spices
wood fired shrimp 12 .
wood fired, thai chili marinade, mimosa 8
avocado, spicy aioli fresh orange juice , Sparkling wine
blue crab cake 13 pomegranate mojito 8
asparagus, dill remoulade rum, pomegranate, lime, fresh mint
sashimi duo* 15 caipirinhia 8
ahi, yellowtail, warm ponzu, leblon cachaca, lime
wasabi, soy

soups and salads
@
soup du jour 6  asian chicken salad 14
chef's daily creation chicken breast, romaine, cabbage, carrots,
) . peanut sesame vinaigrette
roasted chicken tortilla soup 8
avocado, pico de gallo grilled chicken caesar salad 14
california greens 6 tra.d|t|0naldressmg., fresh parmesan,
. : white anchovy, garlic crouton
petite greens, romaine, grape tomatoes,
toasted pine Qut;, parmesan cheese, southwest chicken salad 15
champagne vinaigrette . .
california greens, roasted corn,
mediterranean salad 8  avocado, cotija cheese
baby cucumbers, sweet peppers, 15
feta basil salmon salad
petite greens, roasted corn,
wedge 8 cumin vinaigrette, pepper coulis
iceberg lettuce, bacon, bleu cheese,
red onions, tomato traditional cobb salad 15
9 grilled chicken, smoked bacon, egg,
avocado and tomato avocado, blue cheese, tomato,
heirloom tomato, petite greens, lemon-dijon dressing
cumin dressing
o steaksalad 16

caesar salad

chopped romaine lettuce, white anchovy,
fresh parmesan, traditional dressing,
garlic crouton

fresh sausalito mozzarella, california greens



@

specialties

petaluma chicken breast broccolini risotto, mushrooms, madeira sauce 18
pomegranate pacific salmon papaya relish, jasmine rice 19
baja sea scallops asparagus, raspberry vinaigrette, 21
mushroom risotto
entrees
@
flat bread pizza 14 sandwmhes@
choose yo.ur toppings. mozzarellg, feta, ham, turkey ciabatta 12
Fr):upspr?rr::rlr'w Ssgscakgzi\?:spers' onions, dill havarti, avocado, lettuce, chive aioli
penne alfredo 15 cuban sandwich 12
pancetta, chicken, roasted tomato, rgastled pork“, shaved ham, gruyere,
asparagus dill pickle, dijon
8 0z prime flat iron steak 19 english-style club sandwich 13
mushroom, dijon-dill, pomme frites shaved turkgy, smoked bacon,
fried egg, dijon spread
i i i 20 .
linguine and shrimp chicken avocado 14
california tomatoes, garlic, white wine spinach, spiced apple chutney,
multigrain bread
. . chicken sandwich 14
Sld € d IS h es grilled chicken on ciabatta, sliced
. tomato, crisp lettuce, herb spread,
5
caramelized mash cucumber salad
yukon gold potatoes
_ _ angus burger 15
6ix pomme frites > 8oz grilled burger, crisp lettuce, sliced
golden potatoes, sea salt tomato, red onion, French fries and
. mustard herb di
sauteed mushrooms 5 P
shitake, shimeji, maitake quick fix 16
. half turkey ciabatta, soup, greens
jumbo asparagus 5
herb oil, balsamic drizzle, grilled wagyu kobe beef burger 18
) 8 0z. wood grilled burger, truffle
coconut bacon rice 5

basmati, apple wood smoked bacon

tremor, red onion, arugula, tomato,
fries

please notify your server if you have any food allergies or require special food preparation.

we will be happy to accommodate your needs.
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-bourne illness.
parties of 8 or more subject to an 18% gratuity.



