
S A L A D S  +  B O W L S
 
PICK YOUR PROTEIN

SHRIMP•7     CHICKEN•5     SALMON•7      LAMB•6    VEGAN MEATBALL•5    BACON•4    GARDEIN•5 

P O A C H E D  P E A R  S A L A D  C A N  M A K E  V E G A N  /  16
Red Wine Poached Pears, Persimmon, Arugula, Goat Cheese, Candied Walnuts, Pomegranate Seeds, Pomegranate Citrus Dressing

H O N E Y  C R U N C H  S A L A D  /  15
Romaine, Radicchio, Kale, Broccoli, Chopped Smoked Almonds, Raisins, Red Onion, Dried Cranberries, Blue Cheese, Smokey Honey Mustard Dressing

V E G G I E  R I S O T T O  B O W L  V E G A N  /  15 . 5  GF
Creamy Risotto, Mushroom Mix, Brussels, Carrots, Blistered Cherry Tomatoes, Hazelnut Pesto, Vegan Parmesan, Flash Fried Arugula

W I N T E R  G R A I N  B O W L  V E G A N  /  16  GF
Quinoa, Charred Broccolini, Roasted Sweet Potato, Vegan Tzatziki, Cilantro Pistou, Shaved Radish, Flax Seed, 
Chia Seed, Citrus Vinaigrette, Candied Lemon Peel

M A I N  P L AT E S

H O M E M A D E  N E W  Z E A L A N D  P I E  /  2 0
Butter Chicken filling, with a side of Chimichurri Roasted Vegetables -or- Fries 

S H I S H I T O  S A L M O N  S O B A  /  21
Chilled Soba, Red Bell Pepper, Carrots, Cabbage, Shishito Vinaigrette, Fried Shallots, Furikake, Micro Cilantro 

C A R N I TA S  TA C O S  /  19   GF
Braised Pork Shoulder, Fresh Kiwi Salsa, Cabbage, Pickled Fresno, Avocado Crema, Cilantro, Corn Tortillas, side of Pinto Beans + Cheese  

F I S H  +  C H I P S  C A N  M A K E  V E G A N  /  2 2
Fried Rockfish, Sweet and Tangy Mustard Slaw, Hot Chips, Tartar Sauce, NZ Ketchup, Lemon 

PA S S I O N F R U I T  C H I L I  C H I C K E N  S A N D W I C H  C A N  M A K E  V E G A N  /  19
Grilled Chicken, Pineapple, Passionfruit Aioli, Yuzu Dressed Frisee, Radicchio, Crispy Shallots, On Focaccia With Fries or Side Salad 
vegan bun is seedy whole wheat

K A L I  B U R G E R  C A N  M A K E  V E G A N  /  2 0
White Cheddar, Kairoa Secret Sauce, Sweet Beet Jam, Bibb Lettuce, Grilled Onion, Sliced Tomato, Brioche Bun With Fries or Side Salad
vegan bun is seedy whole wheat

WA GY U  J A M  B U R G E R  /  21
Gouda, Bacon Jam, Bibb lettuce, Heirloom tomato, Garlic Aioli, Brioche Bun With Fries or Side Salad

H O LY  G H O S T  S A N D W I C H  C A N  M A K E  V E G A N  /  19 . 5
Crispy Fried Chicken, Tangy Mustard Slaw, Pickled Red Onion, Pickles, Holy Ghost Pepper Aioli, Brioche Bun With Fries or Side Salad
add extra hot chili oil $1 | vegan bun is seedy whole wheat

D E S S E R T

PAV L OVA  /  13
Baked Meringue, Fresh Kiwi, Strawberry, Passion Fruit Whip Cream, Passion Fruit Coulis

H A Z E L N U T  C H O C O L AT E  G A N A C H E  T O R T E  /  11
Biscoff Brown Butter Crust, Citrus Whip, Salted Caramel

A 3% SURCHARGE WILL BE ADDED TO EACH CHECK TO HELP COVER INCREASING OPERATIONAL & L ABOR COSTS
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

E X E C U T I V E  C H E F  |  S T E V E  M A R T I N E Z

S M A L L  P L A T E S
C H I L I  C R U N C H  C A R R O T S  V E G A N  /  13
Roasted and Glazed with Karanchi Chili Crisps, Pickled 
Ginger, Fried Shallots, Dukkah, Thai Citrus Salad 

S P R I N G  R O L L S  V E G A N  /  14
Spring Mix, Quinoa, Sliced Bell Pepper, Savoy Cabbage, 
Carrots, Thai Peanut Sauce GF 

M A C  +  C H E E S E  V E G A N  /  12
Serrano Coconut ‘Cheese’ Sauce, Panko Crust, “Parmesan” 
add a protein - fried chicken, bacon, lamb, gardein

B R O C C O L I N I  C A N  M A K E  V E G A N  /  15
Grilled Broccolini, Smokey Gouda Beer Cheese, 
Garnished With Candied Bacon + Crispy Shallots 

S A U S A G E  R O L L S  /  12  
Tangy Mustard + Ketchup 

C H I C K E N + V E G G I E  D O G  B O W L  /  S M L 5  - O R -  L R G 7. 5  

S H A R E A B L E S
S M O K E D  C H O O K  W I N G S  /  16 
House Smoked Chicken Wings + Ranch
SESAME SOY GOCHUJANG   |   PASSIONFRUIT CHILI 
BEER BUFFALO -or- GF BUFFALO  
KIWI SERRANO  |  ROASTED GARLIC + HERB 

E L O T E  C R A B  D I P  /  16 . 5
Charred Corn, Pulled Jumbo Lump Crab, Cheddar, 
Franks Red Hot, Old Bay Buttered Bread

F R E N C H  O N I O N  F R I E S  /  17 
Gruyere Beer Cheese, French Onion Gravy, Crispy Shallots 

M U S H R O O M  B U L G O G I  F R I E S  V E G A N  /  17
Sweet Soy Marinated Mushrooms, Wasabi ‘Aioli’, 
Gochujang Sauce, Green Onion, Furikake 

B A R B A C O A  L A M B  F R I E S  /  17
Smoked Lamb, Queso Fresco, Mint Sauce, 
Garlic Aioli, Spring Onions
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R S U N D A Y  B R U N C H  M E N U

Specials 

V E G A N  B R E A K FA S T  Q U I C H E  /  12
Mushroom, Kale, Sweet Bell Peppers, Cherry Tomatoes, Shallots, Vegan Cheddar + Parm, Spiced Tomato Sour ‘Cream’, Arugula Side Salad

F R I E D  F I S H  S A N D O  /  16
Cajun Remoulade,  Mixed Cabbage Slaw, Pickled Onions, On A Whole Wheat Bun. Served With Cajun Fries Or Side Salad

V E G A N  S U N R I S E  O AT S  B O W L  /  14
Overnight Oats, Fresh Blueberries, Fresh Sliced Kiwi, Anzac Crumbles, Passion Fruit Coulis, Chia Seeds GF

C H I C K E N  T I N G A  C H I L A Q U I L E S  /  16
Shredded Chicken Tinga, Poached Egg, Salsa Rojo, Ranchero Beans, Avocado, Lime Crema, Cotija Cheese, Pickled Red Onion,  
Fried House Tortilla Chips GF

V E G A N  S A L S A  R O J O  C H I L A Q U I L E S  /  15
Gardein Tinga, Salsa Rojo, Ranchero Beans, Avocado, Lime ‘Crema’, Vegan Pepperjack Cheese, Pickled Red Onion, Fried House Tortilla Chips   

C R A B C A K E  B E N N Y  / 16
Crispy Crab Cake Patty, Poached Egg, Bearnaise Sauce, Toasted Levain, Arugula And Crispy Prosciutto

S M O K E D  L A M B  B U R R I T O  / 14
Bell Peppers, Tomato, Onions, Jalapeno, Eggs, House Fries, Pico De Gallo, Lime Crema Add Salsa Rojo + Cheese $2 |Add Avocado Mousse $1.5

B R E A K FA S T  S A N D W I C H   /  15
Over Easy Egg, White Cheddar, House Bacon, Avocado, Roasted Tomato, Chipotle Aioli, Arugula, On Focaccia, Breakfast Potatoes Or Salad

C A R N I TA S  H A S H  / 16
Crunchy Sweet Potato, Bell Peppers, Onions, Carnitas, Fried Egg, Avocado Crema, Queso Fresco, Pickled Fresno Chiles GF

V E G A N  AVO C A D O  T O A S T  /  13
Avocado, Cherry Tomatoes, Radish, Dill, Fennel, Citrus Dressing, Toasted Brioche, Side Salad

A D D - O N S  +  S I D E S

F R U I T  C U P  /  7   M I X E D  F R U I T  A N D  C R È M E  A N G L A I S E

S I D E  O F  B A C O N  /  4  T H R E E  S T R I P S  O F  C R I S P Y  B A C O N 

S I D E  O F  B R I O C H E  /  2  S C R A T C H  H O U S E  V E G A N  H O T  H O N E Y  B U T T E R

P O A C H E D  E G G  /  2

BRUNCH AVAILABLE: SUNDAY 11-3PM
FULL DINNER MENU AVAILABLE

ALL DAY ON SUNDAYS

D O W N S T A I R S  S P E C I A L S !


