BRUNCH&VINE
11:00AM - 3:00PM

JUICES & SMOOTHIES

FRESH SQUEEZED JUICE<% orange or grapefruit 12

HEALTHY GREEN JUICE<# “Yapples, spinach, celery, ginger 14
BANANA SMOOTHIE <% peanut butter, oat milk 15

CALISTOGA SMOOTHIE <4 * healthy green juice, mango, coconut milk 15

ACAlI SMOOTHIE <% mixed berries, yogurt, agave 15
SHARE PLATES
OSETRA CAVIAR traditional accoutrements 200
29

HALF DOZEN OYSTERS#<% seasonal mignonette
CALIFORNIA GRAZE PLATTER california cheeses, marinated olives, marcona almonds, lavash 38
add prosciutto: 16 add burrata: 14
BURRATA SALADS: ™ stone fruit, heirloom tomato, basil, mint vinaigrette
CAESAR SALAD romaine, herbs, croutons, parmesan, lemon zest 23
AHI TUNA# watermelon, mint oil, radish 26

24

SOURDOUGH PIZZA

LIVING ROOM italian sausage, pickled peppers, smoked mozzarella 28

TRUSS MARGHERITA tomato, smoked mozzarella, basil 25
BREAKFAST PIZZA scrambled eggs, sausage, ricotta sauce, mozzarella
CHEF’S CREATION inquire with your server about our daily offering 24

26

ENTREES

29

CROQUE MADAME WAFFLE fried egg, black forest ham, toma sauce, chives
52

LOBSTER EGGS BENEDICT arugula, heirloom tomato, hollandaise, brunch fries
EGG WHITE SKILLET % corn, kale, summer squash, feta, chimichurri 27

RED SNAPPER#<: roasted tomatoes, lime vinaigrette 42
FILET MIGNON two eggs, chimichurri, hash brown 61
41

ROASTED CHICKEN red pepper jam, pickled peppers, arugula
AVOCADO TOAST radish sprouts, pickled red onion, everything bagel seasoning 24
BLTA everything bagel, cheddar, bacon, tomato, lettuce, avocado, basil aioli, brunch fries

TRUSS CHEESEBURGER 2.0 wagyu beef, pickles, tomato, caramelized onion, brunch fries
add on: egg: 6 smoked salmon 15 golden osetra (5g): 40

30
28

<% 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.



