
GIFT
CERTIFICATES

AVAILABLE

SUN - THURS 8AM - 9PM    FRI - SAT 8AM - 10PM

4719 COMMONS WAY, CALABASAS, CA

818-457-9095

We have added a 3% Happy and Healthy Surcharge to your bill. This charge is not a gratuity, but rather supports our 
ability to provide sustainable earnings and benefits for our team. This charge is optional so please let us know if you’d 
like it removed from your bill. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



Featuring Lamill Loose Leaf Teas, an 
independent, family owned LA business 

Fresh Squeezed Juice

Valencia Orange Juice 
local OJ

6.5

Red Juice
beet, carrot, apple

9

Green Juice
kale, celery, apple

9

Juice Flight
orange, beet, kale

11

Vitality Shot
turmeric, ginger, black pepper

6

Barista

Drip: Regular/Decaf 4

Cold Brew 5

Espresso 3.5

Americano 4

Gibraltar 4.5

Cappuccino 5

Latte 5.5

Mocha 6

Pumpkin Milk Latte 7

Spanish Latte 6.5

Turmeric Latte 6.5

Mushroom CBD Cappuccino 9

Activated Charcoal Cortado 8

Tea

Black iced 5

Loose Leaf Tea
Chamomile/Green/Black/Rooibos/Mint

3.5

Decaf Earl Grey 3.5

Chai Latte 6

Valley Fog 6.5

Matcha 5.5

Matcha Latte 6.5



From the Bakehouse

Viennoiserie

Butter Croissant 6

Pain au Chocolat 6.5

Kouign Amann 7

Morning Bun 6

Bread To Go

Parisian Baguette 6

Sourdough Levain 9/17

Toasts

Bakehouse Levain
pineapple cherry marmalade + good butter

7

Avocado
sourdough pullman, pickled red onion, watercress, superba crunch

11

Smoked Fish Tartine
parisian baguette, cream cheese schmear,  
whitefish, beet + horseradish

14

Cheesy Egg
sourdough levain, cheddar soft scramble, scallion

17

CINNAMON 
STICKY BUN        12

cream cheese frosting, orange zest

Pastry

Vanilla Bombolini 7

Blueberry Muffin 6

Maple Scone 6.5

Brown Butter Madeleine 5

Chocolate Chunk Cookie 5.5

GF Chocolate Tahini Brownie 6.5

Superba-O 2

Vegan Banana Bread 6



Breakfast Dishes

Overnight Oats
yogurt, chia, mango, blackberry, almonds, toasted coconut

13

Egg White Frittata
avocado, cherry tomato, cheddar, watercress, radish, chili turmeric vinaigrette

19

Paul’s “Big Boy” Breakfast
sunny eggs, crispy bacon, sautéed kale, breakfast potatoes, levain toast

23

Herbed Cheese Omelet
frisee salad, chives, levain toast

21

Breakfast Burrito
cheddar scramble, chorizo, crispy potato, peppers, onions,
avocado crema and arbol hot sauce

18

Lots of Grains Hotcake 
vermont maple syrup, good butter, sea salt 

20

Superba Hash Browns and Osetra Caviar 
salmon roe, lemony sour cream, chives

45

Sides

Applewood Smoked Bacon 8

House Made Turkey Sausage 6

Falafel (4 balls) 4

Grilled Halloumi 7

Crispy Breakfast Potatoes 7

Sautéed Kale 6

Dressed Avocado 4

Egg Any Style 3.5



Sandwiches

Turkey Club
toasted pain au lait, smoked bacon, avocado, bibb, hothouse tomato,
herb aioli, house ruffled chips

22

Tuna Melt 
sourdough levain, tuna salad, sharp cheddar, house ruffled chips

20

Veggie Sandwich
polenta bread, beet hummus, cdk slaw, tomato, avocado, pickled sprouts,  
soft herbs, dill pickle spear

17

Double Cheeseburger*

everything brioche bun, yellow cheese, red onion, pickles, house sauce, french fries 
22

First Things First

Charred Levain
good butter, chives, flaky salt

11

Parker House Rolls
fresh cheese, aleppo honey

10

Heirloom Tomato Gazpacho
tomato ice, verbena yogurt, cucumber

12

Blistered Shishito Peppers
smoked pepper aioli, sumac

12

Bluefin Tuna Carpaccio*
meyer lemon, chives, sea salt,  
sourdough crisp

27

THE CRISPY CHICKEN SANDWICH  21

pain au lait bun, slaw, jalapeño aioli, french fries

S I N C E  2 0 1 4



Bowls + Plates

Superba Grain Bowl 
brown rice, baby kale, avocado, 8-minute egg, almonds

19

Umami Salmon Bowl 
brown rice, roasted vegetables, kimchi cucumber, pickled daikon 

26

Crispy Falafel Bowl 
quinoa tabbouleh, tahini, pickled turnip, dates

20

Pistachio Pesto Tagliatelle 
heirloom cherry tomato, grana padana

23

Rigatoni Bolognese  
slow cooked ragu, pecorino romano

26

Roasted Mary’s Chicken
garlic rub, mixed greens, radish, green goddess

31

Big Salads

Green Goddess 
bibb, gems, summer squash, pickled cucumber, 
pistachios, ricotta salata, breadcrumbs

18

Black Kale
pickled raisin, red onion, pine nuts,  
levain croutons, pecorino romano

18

Little Gem Caesar 
vegan dressing, charred romano beans,  
cashew “parm”, croutons  

18

Chicken Chopped 
romaine + gems, pepperoncini, garbanzos,  
grilled corn, radish, cucumber, roasted onion,  
fresh mozzarella, house torn croutons,  
za’atar vinaigrette

21

Veggies + Sides

Crispy Brussels Sprouts
red flame grapes, walnuts, 
pecorino romano

12

Roasted Japanese Eggplant 
smoked soubise, 
espelette, pepitas

12

Sliced Heirloom Tomatoes
furikake, strained yogurt, 
puffed wild rice

10

Grilled Brentwood Corn
rib cut, good butter, 
yellow curry

9

French Fries
rice wine vinegar,
chili flake, parsley 

9

Add To Any Salad or Bowl: roasted chicken 5, miso salmon 12, scoop of tuna 6, crispy falafel 4 



Wines By Glass

BUBBLES 

Albet I Noya, ‘Petit Albet,’ Brut Cava Reserva, 2003 (Penedes, Spain) � 13

Jansz, Sparkling Rosé, NV (Tasmania, Australia)� 18

Paul Laurent, ‘Cuvée du Fondateur,’ Brut, NV (Champagne, France)� 22

Lyre’s, ‘Classico,’ Prosecco NV no-abv (Australia) � 12

WHITE 

Constantina Sotelo, ‘Rosalia,’ Albariño, 2023 (Rias Baixas, Spain)� 16

Stolpman Vineyards, Unfiltered Sauvignon Blanc, 2024 (Ballard Canyon, California)� 17

Serge Laloue, Sancerre, 2023 (Loire Valley, France)� 20

State Of Mind, ‘Zillah Ranch Vineyard,’ Riesling, 2023 (Columbia Valley, Washington)� 15

Domaine Vincent Dampt, Chablis, 2023 (Burgundy, France)� 21

Wrath, ‘Clone 3,’ Chardonnay, 2022 (Sonoma Coast, California)� 18

�

ROSÉ + ORANGE
La Ferme Rouge, ‘Le Gris,’ Rosé, Cinsault, 2023 (Zaer, Morrocco)� 14

Dario Serrentino, ‘Cala,’ Bianco Terre Siciliane, Catarratto Extra Lucido, 2023 (Sicily, Italy)� 16

�

RED
Iris Vineyards, Pinot Noir, 2021 (Willamette Valley, Oregon)� 17

Domaine de Font-Sane, ‘Gigondas,’ Grenache/Syrah, 2022 (Rhone Valley, France)� 20 

Disko, Carbonic Sangiovese, 2022 (Santa Barbara, California)� 18

Field Recordings, ‘Fiction,’ Red Blend, 2023 (Paso Robles, California)� 16 

Château la Croix Bellevue, Pomerol, 2020 (Bordeaux, France)� 22

Poco à Poco, Cabernet Sauvignon, 2022 (Dry Creek, California)� 19

Ziniel, ‘Zini,’ Zweigelt/Saint Laurent, 2022 chilled (Burgenland, Austria)� 17



CLASSIC

Superba Spritz�  16
guava, elderflower, mint, lemon, prosecco 

Olive Oil Washed Martini�  16 
vodka, local california olive oil, orange bitters 

Oaxacan Old Fashioned�  17 
reposado, mezcal, agave, bitters, grapefruit oil

Japanese Whiskey Sour�  24 
hibiki whisky, green tea, lemon, honey, 
coconut, egg white

Last Word�  18 
hibiscus mezcal, green chartreuse, lime

SUPERBA

Smashed In Spring�  16 
gin, sugar snap pea, lemon, mint 

Baja California�  16 
tequila blanco, passion fruit falernum,
pineapple, habenero, lime

The Banana Tiki Drink�  17 
dark rum, cachaca, orgeat, chai, banana,
demerara, lime 

Cucumber Negroni�  18 
gin, cocchi americano, strega, cucumber bitters  

Hands Free�  16 
rye, sherry, select apertivo, chocolate bitters

NO-ABV

De-Alcoholized Spritz�  14
free spirits milano apertif, 
de-alcoholized sparkling wine

Stone Cold Spring�  13
zero proof botanical spirit, sugar snap pea,
lemon, mint

Dr. No�  14
orgeat, demerara, pineapple, chai,
ritual zero proof rum

DRAFT

‘Trill Pils’ Pilsner�  8
Crown & Hops, Inglewood, CA

‘Classic City Lager’�  7.5
Creature Comforts, Athens, GA

‘Sky Kraken’ Hazy Pale Ale�  8.5
Fremont, Seattle, WA

West Coast IPA�  9
Skyduster, Los Angeles, CA 

‘Nado’ Rice Lager�  8
Coronado Brewing, San Diego, CA

BOTTLES/CANS

‘Chronic’ Amber Ale�   8
Pizza Port, San Diego, CA 

‘Schöner Tag’ Hefeweizen�   8
Enegren Brewing, Moorpark, CA

‘Chief Peak’ IPA�  8 
Topa Topa, Ventura, CA

‘Cosmic Crisp’ Imperial Cider �  8 
2 Towns, Corvallis, OR

‘Girl Beer’ Pineapple Yuzu�  8 
Hurray’s, Los Angeles, OR

‘Upside Down’ Golden Ale 0.5%�  7
Athletic Brewing, San Diego, CA

Miller Lite�   4

Beer Cocktails


