
Bistro Lunch

9
Crunchy Potatoes, Paprika,

Garlic Aioli, Salsa Bravas

DFPapas Bravas

*M|M Oysters

*Consuming raw or undercooked

meats, poultry, seafood, shellfish,

or eggs may increase your risk of

foodborne illness.

Six | 30

GF, DF

Little Gem Green Goddess GF 14
Cucumber, Feta Cheese, Artichoke,

Chickpeas, Sunflower Seeds,

Avocado Green Goddess Dressing

Espetos (Skewers)

Jamon Grilled Cheese
Jamon Serrano, Chabrin Cheese,

Our Sourdough, Quince Jam,

Savora Mustard

*Mountain Patty Melt
Elk, Bison, & Wagyu Burger Blend,

Inside-out Brioche, Beehive Cheese,

Iberico Bacon, Spanish Onion Confit,

Piquillo Fry Sauce, Juniper Pickles

15

21

SandwichesSignature SaladsTapas & Starters

West Coast Oysters, Elk Tartare,

Spruce Mignonette, Còctel Sauce

With Green Salad & House Vinaigrette

Three  | 15

Pollo Verde
Grilled Herb Marinated Chicken

Iberico Bacon, Cristal Bread, Piquillo,

Smashed Avocado, Garlic Aioli

18DF

Parties of  six or more

will have a 20% service

charge added.

Cucumber Gazpacho 12GF, DF

Avocado, Piquillo, Cucumber, 

Raspberry, Cherry Tomato,

Sunflower Seeds, Herb Oil

23

Crushed Peas, Local Radish,

Herbal Buttermilk Vinaigrette

*Ahi Tuna Crudo GF

14
Frog Bench Greens, Chickpea Crumbs,

Various Peas, Shoots, & Green Beans,

Buttermilk Manchego Dressing

All the Little Green Things

Iberico Bacon Wedge GF 14
Iceberg Lettuce, Smoky Iberico Bacon,

Diced Piquillo, Cherry Tomatoes,

Basque Blue Cheese Dressing

Midnight Bikini
Grilled Iberico Pork Collar,

Jamon Serrano, Roncal Cheese,

Pressed Brioche, Mojo Rojo,

Savora Mustard, Juniper Pickles

19Iberico Pork Collar
Pineapple Mojo Rojo Marinade

Local Prime Hanger Steak
Savora Mustard Crust

Jumbo Shrimp al Ajillo
Garlic Lemon Butter

Whistling Springs Trout
Espelette Hot Honey

Organic Chicken Breast
Herbal Verde Marinade

14

20

18

16

14

9

Ocho Mayo, Sea Salt, Lemon

DFBlistered Shishitos

Served Individually or as Addition to Salads

GF, DF

GF

GF, DF,

GF, DF

GF, DF


