
 
 
 
 

 

S H A R E D  P L A T E S  
 

OSETRA CAVIAR tradit ional  accou trements    200  

ONION DIP🌿  house made potato chips    15  

HALF DOZEN OYSTERS 🌿  seasonal  mignonette    2 9  

OLIVE SOURDOUGH BATARD model  bakery,  fennel  o l ive  oi l ,  sea salt  

 ( f o r  t w o )  10 |  ( f o r  f o u r )  18  

SUMMER CRUDITE  local  vegetables ,  roasted pep per  hummus ,  herb oi l ,  lavash   21  

CALIFORNIA GRAZE  PLATTER  cal i fornia cheeses ,  mar inated ol ives ,  marcona alm onds ,  lavash   38  

add prosc iutto :  16          add burrata:  1 4  
 

P I Z Z A S 

LIVING ROOM  i ta l ian sausage,  p ickled peppers ,  smoked mozzarel la    28      

TRUSS MARGHERITA  tomato,  smoked mozzarel la ,  bas i l    25  

SQUASH BLOSSOM r icotta,  hot honey,  m ozzarel la   25  

 

S T A R T E R S 

SHRIMP CEVICHE 🌿  avocado,  p ineapple,  c itrus  v i naigrette    27  

CALISTOGA BOWL 🌿  yel low  f in  tuna,  koshihika r i  r ice ,  cal i fornia avocad o   29  

HARVEST SALAD🌿  mix greens ,  puff  r ice ,  cherry tomatoes ,  watermelon,  lemon vinaigret te    24  

BURRATA SALAD🌿  stone fruit ,  heir l oom toma to,  bas i l ,  mint v inaigre tte    24  

CAESAR SALAD  romaine,  herbs ,  croutons ,  parmesan,  lemon zest   23     

add burrata :  14       add chicken:  12     add o ishi i  shr imp:  18    add ora k ing  salmon:  2 4  
 

S A N D W I C H  &  P A S T A 

CHICKPEA FALAFAL  spinach wrap ,  p ickled onion,  roasted pepper  hummus ,  avocado,  arugula    27  

TRUSS CHEESEBURGER 2.0  wagyu beef ,  p ickles ,  tomato,  caramel ized onion ,  french fr ies    28  

TURKEY CLUB  tomato,  bacon,  lettuce,  avocado,  p i ckled onion,  herb aiol i ,  f rench fr ies    30  

SPAGHETTI  ALLA CHITARRA🌿  bas i l  pesto,  sun -dr ied tomato,  mushrooms   30  

MEZZI  RIGATONI  wagyu bolognese,  san marzano tomato,  r ico tta    34  
 

S I D E S 

LOCAL GREENS🌿  cherry tomato,  cucumber ,  honey-balsamic  v inaigret te    12  

TRUSS FRIES🌿  tomato aiol i    12  

TRUFFLE PARMESAN FRIES🌿  tomato aiol i    18  

 

🌿 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. 
 


