
  
 

  
 

 

B R U N C H & V I N E 
11:00AM – 3:00PM 

J U I C E S   &  S M O O T H I E S 

FRESH SQUEEZED JUICE🌿  oran ge or  grap efrui t    1 2  

HEALTHY GREEN JUICE🌿  apples,  sp inach,  ce lery ,  g inger   14  

BANANA SMOOTHIE🌿  peanu t but ter,  oat  mi lk    1 5  

CALISTOGA SMOOTHIE🌿  hea lthy green juice ,  man go,  coconu t  mi lk    15  

ACAI SMOOTHIE🌿  mixed b err ies,  yogu rt ,  aga ve   15  

S H A R E   P L A T E S 

OSETRA CAVIAR trad it ional  accout remen ts    20 0  

HALF DOZEN OYSTERS 🌿  season al  mign on ett e   29  
CALIFORNIA GRAZE  PLATTER  cal i fornia  ch eeses,  marinated o l i ves,  marcona a lmond s,  lavash    38  

add prosciutto :    16           add b urrata :    14  

BURRATA SALAD🌿  st one fru i t ,  he ir loom tomato,  basi l ,  mint  v inaigrett e   24  
CAESAR SALAD ro main e,  h erbs,  c rout on s,  parmesan,  lemon zest    2 3     

AHI TUNA  watermelon,  mint  o i l ,  rad i sh    26  
 

S O U R D O U G H   P I Z Z A 
 

LIVING ROOM  i ta l ian sausage,  p ick led p epp ers ,  smoked mozzarel la    28      
TRUSS MARGHERITA  tomato,  smoked mozzare l la ,  bas i l    25  

BREAKFAST PIZZA scrambled  eggs,  sau sage,  r icotta  sauce,  mozzare l la    26  
CHEF’S CREATION inqu ire wit h you r  server  about our  dai ly  o f fer ing   2 4  

E N T R E E S 

CROQUE MADAME WAFFLE  f r ied egg,  b lack  forest  ham,  toma sau ce,  ch ives   2 9  
LOBSTER EGGS BENEDICT arugula ,  h ei r loom t omato,  h ol landa ise,  bru nch fr ies    5 2    

EGG WHITE SKILLET🌿  corn,  ka le ,  su mmer squash,  feta ,  ch imichurri    27  

RED SNAPPER 🌿  roa st ed tomat oes,  l ime v ina igrette    42   
FILET MIGNON two  eggs,  ch imich urr i ,  hash  brown   61  

ROASTED CHICKEN red  pepp er jam,  p ick led  p eppers,  aru gu la    41   
AVOCADO TOAST  rad ish sprouts ,  p i ckled  red  onion,  everyth ing b agel  season ing    24  

BLTA everythin g b agel ,  cheddar ,  bacon,  tomato ,  lettu ce,  avocad o,  bas i l  a io l i ,  brun ch fr ies    30  

TRUSS CHEESEBURGER 2.0  wagyu  b eef,  p ick les ,  tomato,  cara mel ized onion,  b run ch fr ies   2 8  
add on :   egg:    6      smoked sa lmon   1 5     gold en osetra  (5g) :    4 0  

🌿 Gluten-Free   Sustainable Sourced        Balance by Four Seasons 

 
We are concerned for your well-being, if you have allergies, please alert us as not all ingredients are listed. Although every effort will be made to accommodate dietary restrictions, we’re afraid we 

cannot always guarantee meeting your needs. Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of food borne illnesses. 
 

For parties of 6 or more, there will be a 20% service charge added to your check paid entirely to the hourly staff engaged with your order. 
 


