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Truffle Fries (v)

truffle, parmesan cheese, parsley

Red Pepper Hummus (v)
crudité, peppadew pepper,
pistachio, olive oil, naan bread

French Onion Dip
sour cream, cream cheese, potato
chips, nutritional yeast

Crispy Brussels

Sprouts (v/df)

thai spices, lime, fried shallot,
peanuts, sriracha aioli, cilantro

Soft Pretzel Sticks &
Guinness Beer Cheese (v)
garlic herb pretzel sticks,
whole grain honey mustard

Chicken Wings
blue cheese dip
choice of buffalo or korean bbq

Roasted Prawns
thai yellow curry, makrut lime oil,
cilantro, grilled crostini

Teriyaki Steak Bites (df/gf)

shishito peppers, sesame seeds

Chicken Tenders (df)

french fries

Asiago Pull Apart Rolls (v)
herb butter

Blistered Shishito
Peppers (v/df)

shichimi togarashi aioli

v ey

add protein to any salad /
chicken breast | salmon |

shrimp (4pc) | tofu (vg)

Corn, Leek and Potato Bisque
bacon lardons, lemon créme fraiche

Field Greens Salad (vg/gf)
mixed baby head lettuces, heirloom
cherry tomatoes, cucumber, fennel,
radish, tamari vinaigrette

Panzanella Salad (v)

heirloom cherry tomatoes,

house made croutons, smoky beets,
shishito peppers, herbs,

everything bagel seasoning

Caesar Salad
garlic croutons, parmesan cheese

served with fries or side salad | sub truffle fries | add avocado | add bacon | gluten free bun available upon request

EVO Cheese Burger

double patty, american cheese,
lettuce, tomato, red onions,
house sauce

sub beyond patty (v)

Grass Fed Burger
sesame seed bun, pickled shallots,
avocado green goddess,

Turkey Club
bacon, lettuce, tomato, herb aioli,
toasted sourdough bread

Mortadella Burrata Sandwich
arugula, balsamic glaze, pistachio
pesto, grape mustard, brioche roll

BBQ Chicken Sandwich
charred onion bbq sauce, green
cabbage slaw, pickles, brioche bun

Italian Beef Sandwich
roasted top sirloin, spring giardiniera,
au jus, brioche roll

bacon jam
sub beyond patty (v) %Z‘ g ;
The Italian Margherita Pomodoro (v) Barbecue Chicken

mozzarella, italian sausage,
genoa salami, pepperoni

gnjzm

fresh mozzarella, cherry tomato,
basil, extra virgin olive oil

mozzarella, red onion,
charred onion bbq sauce, cilantro,
green onions, smoked salt

Pacific Salmon (gf)
smashed potatoes, peas,
bacon, wild mushrooms,
chive and mustard sauce

Organic Chicken

boneless half chicken, sweet
potato puree, broccolini,

salsa borracha jus, queso fresco

Side Salad (vg/gf)
Sautéed Asparagus (vg/gf)

Buttery Whipped Potatoes
(v/gf)

Mac n’ Cheese (v)

Roasted Fingerling Potatoes
v/gf)

French Fries (v)
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Opera Cake (VBl
coffee mousse, chocolate ganache,
chocolate shavings

Lemon Blueberry
Cheesecake (v)

shaved lime, mint

Lemon Custard Tart (v)
house made lemon curd, whipped
cream, macerated strawberries

vg=Vegan | v =Vegetarian | gf = Gluten free | df = Dairy free

Please let your server know if you have any dietary restrictions or allergies. We’d be happy to accommodate.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs raw may increase your risk of food-borne illness.
Your check includes a 6% surcharge to help offset that cost of state & city minimum wage increases. The surcharge is not a tip or gratuity.
20% auto-gratuity will be added to parties of 6 or more



