
FOR THE TABLE
TRADITIONAL HUMMUS -7- 
EVOO, crispy pita chips 	

SEA SALT FRIES -7-
parmesan, fresh herbs, citrus caper aioli

HOUSE-MADE POTATO CHIPS -7-
applewood smoked bacon, blue cheese,  
balsamic glaze, scallions 

FRIED CALAMARI -10-
cornmeal crusted, San Marzano  
tomato sauce, lemon  

HOUSE-MADE GUACAMOLE -10-
flour tortilla chips	

CUMIN DRY RUB CHICKEN WINGS -10-
house-made lime ranch	

QUESADILLA -10-
grilled chicken breast, roasted poblano, cheddar,  
pico de gallo, chipotle crema

MEXICAN SEAFOOD COCKTAIL -12-
shrimp, salmon, mahi mahi, hot house cucumber, 
onion, tomato, cilantro, lime, fresh tortilla chips

BACON WRAPPED ACHIOTE PRAWNS -12-
cilantro-lime gremolata 

FROM THE FIELDS
CHEF’S SEASONAL SOUP -7-

SMALL SALADS -7-

SEASONAL FIELD GREENS 	
tomato, hot house cucumber, choice of dressing 

CAESAR 	
romaine, hand-shaved parmigiano-reggiano,  
caesar dressing, garlic crostini 

SPINACH 	
sonoma goat cheese, shaved red onion,  
candied pecans, pomegranate, balsamic vinaigrette	

LARGE SALADS

CAESAR -12- 
romaine, hand-shaved parmigiano-reggiano,  
caesar dressing, garlic crostini

BABY KALE + RED QUINOA -12-
roasted seasonal vegetable, feta, avocado,  
pine nuts, roasted tomato vinaigrette

CHARRED AVOCADO + JICAMA -12-
arugula, candied pepitas, radish, cotija cheese,  
sour orange vinaigrette

add grilled chicken breast, grilled flat iron  
steak, grilled salmon or grilled shrimp +4 

COBB -16- 
grilled chicken breast, applewood smoked bacon, 
tomato, eggs, hot house cucumber, blue cheese, 
avocado, balsamic vinaigrette

COACHELLA VALLEY SALAD -16-
spice dry rubbed chicken, seasonal field greens,  
hot house cucumber, red onion, golden raisins, 
dates, yogurt honey dressing, garlic crostini  

FLAT BREADS -14-

PEPPERONI	
mozzarella, San Marzano tomato sauce, oregano

MARGHERITA	  
mozzarella, San Marzano tomato sauce, basil, EVOO

BRIE + APPLE	
applewood smoked bacon,  
caramelized red onions, arugula, EVOO

BURGERS + SANDWICHES 
served with house-made chips or seasonal fruit  

substitute sea salt fries +2 
ANGUS BURGER -16-
double cheddar, lettuce, tomato, red onion,  
toasted brioche bun

BLTC++  -16-
angus patty, applewood smoked bacon, lettuce, 
tomato, pepper jack, guacamole, crispy onion 
strings, chipotle mayonnaise, toasted brioche bun
*substitute grilled chicken breast upon request

DOUBLE DECKER CLUB SANDWICH -14-
smoked turkey breast, applewood smoked bacon,  
swiss, lettuce, tomato, avocado, mayonnaise,  
toasted sourdough

RUBEN -14- 
House cured corned beef, Swiss, sauerkraut,  
1000 island, grilled marbled rye

GRILLED CHICKEN BREAST WRAP -14-
flour tortilla, avocado, tomato, roasted poblano,  
cilantro, romaine, chipotle lime aioli 

CALIFORNIA VEG SANDWICH -14-
vine ripened tomato, red onions, avocado,  
hot house cucumber, alfalfa sprouts, arugula, 
hummus, toasted seven grain bread

TACOS -14- 
house slaw,  corn tortillas, smoked jalapeño aioli,  
choice of: beer batter battered or grilled mahi mahi 
or braised beef short rib

HOUSE SPECIALTIES
entrées served with appropriate starch  
+ seasonal vegetables

FISH + CHIPS -18-
malt vinegar, house-made remoulade, lemon	

TAJIN –CRUSTED SALMON -22-
cilantro pesto, green papaya slaw

OVEN ROASTED CHICKEN BREAST -21-
artichoke, kalamata, roasted peppers, feta,  
fresh herbs, EVOO

FOREVER BRAISED SHORT RIB -24- 
horseradish cream, gremolata

GRILLED FLAT IRON STEAK -26-
green peppercorn sauce

PAPPARDELLE PASTA -19-
roasted vegetables, spinach, artichokes, tomato,  
fresh herbs, fava bean pesto, herb ricotta, EVOO

add grilled chicken, grilled salmon  
or grilled shrimp +6

DESSERTS -7-

WARM CHOCOLATE LAVA CAKE a’la mode

HOUSE-MADE  BREAD PUDDING  
bourbon caramel sauce 

HOUSE-MADE STRAWBERRY SHORTCAKE
chantilly cream

APPLE BLOSSOM vanilla bean ice cream

CHEESECAKE fresh berries

ASSORTED ICE CREAM

If you have any concerns regarding food allergies, please alert your server prior to ordering. Chemicals known to the State of California to cause cancer, birth defects or other reproductive harm may be present in foods or beverages sold or served here. A brochure with more information on specific exposures is available; please ask for a copy from your server.



SPECIALTY  
COCKTAILS
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BASIL WATERMELON COOLER
Grey Goose Vodka, basil leaves, fresh ginger, fresh 
watermelon, lime juice, ginger beer

MOJITO
Cruzan Light Rum, fresh squeezed lime juice, simple 
syrup, soda, mint leaves

MOSCOW MULE
Stolichnaya Vodka, ginger beer, lime juice

GINGER CUCUMBER COLLINS
Effen Cucumber Vodka, ginger liqueur, fresh lime juice 

MIRA MARGARITA 
Patron Silver Tequila, orange liqueur, lime juice, 
agave syrup, cilantro

SKINNY MARGARITA 
Don Julio Silver Tequila, orange liqueur,  
fresh sweet ‘n sour 

GENTLEMAN’S MANHATTAN
Woodford Reserve, sweet vermouth, bitters, served 
up or on the rocks

PEPINO
Hendrick’s Gin, fresh muddled cucumber, fresh lime 
juice, cranberry

DESERT SWARM LEMONADE
Jack Daniel’s Tennessee Honey, fresh lemonade

WINES
LIGHT + BRIGHT

KENWOOD		  27

GLORIA FERRER 		  38 
Blanc de Noirs, Carneros, Sparkling Wine 	

ROEDERER ESTATE Brut, Anderson Valley		  55 

TAITTINGER		  110 
Brut, Champagne, La Francaise France

BERINGER White Zinfandel, California  	 7	 25

CASTLE ROCK Pinot Grigio, Monterey	 8	 30 

MARKHAM	 8	 30 
Sauvignon Blanc, Napa Valley 

BERINGER Sauvignon Blanc, California	 7	 25 

MONDAVI PRIVATE SELECTION	 8	 27
Chardonnay, Central Coast

BERINGER Chardonnay, California 	 7	 25 

MEIOMI Chardonnay, California		  34

LANDMARK Chardonnay, Sonoma  	 11	 36

RODNEY STRONG		  36 
“Chalk Hill”, Chardonnay, Sonoma County  

SONOMA CUTRER		  47
Russian River Ranches, Sonoma  

BERINGER		  51 
“Luminus” Chardonnay, Napa Valley  

CAKEBREAD Chardonnay, Napa Valley		  75

BOLD + BEAUTIFUL             
BERINGER Merlot, California	 7	 25 

BERINGER Cabernet Sauvignon, California	 7	 25 

MONDAVI PRIVATE SELECTION	 8	 27
Pinot Noir, Central Coast

WILD HORSE Pinot Noir, Central Coast	 10	 34

RODNEY STRONG	 10	 35 
Cabernet Sauvignon, Sonoma

SIMI Merlot, Sonoma		  35 

SUMMERLAND Pinot Noir, Santa Barbara 		  40 

DAOU CABERNET SAUVIGNON		  45
Paso Robles

ROBERT MONDAVI		  48 
Cabernet Sauvignon, Napa Valley

DAVIS BYNUM “Jane’s Vineyard”		  49 
Pinot Noir, Russian River Valley  

MT. VEEDER		  70
Cabernet Sauvignon, Napa Valley

JOSEPH PHELPS		  72 
“Freestone” Pinot Noir, California

STAGS LEAP WINE CELLARS		  105
 “Artemis” Cabernet Sauvignon, Napa Valley

BEVERAGES + H2O
Dasani	 3
Evian, 500ml	 6
Badoit 330ml	 4
Soft drinks 	 4    

Today’s fresh lemonade 	 4    

Single Espresso 	 3 

Double Espresso 	 4 

Latte, Cappuccino, Café Mocha 	 5 

SEASONAL LOCAL BEERS 
BY THE BOTTLE
Budweiser, Bud Light, Miller Lite, O’Doul’s, 	 6
Corona, Modelo Negra,  

Sam Adams Boston Lager, Racer 5, Heineken 	 7

BY THE PINT
Babes Black Finn Lager, Karl Strauss Tower 10, 

Stone Arrogant Bastard, Stella Artois,  

Stone Smoked Porter Lagunitas	 9
   

If you have any concerns regarding food allergies, please alert your server prior to ordering. Chemicals known to the State of California to cause cancer, birth defects or other reproductive harm may be present in foods or beverages sold or served here. A brochure with more information on specific exposures is available; please ask for a copy from your server.


