
our bread is made from scratch with natural sourdough and locally grown � milled grains�

our produce is locally grown within santa barbara and ventura counties�

our meat is sustainably raised without hormones or antibiotics � our fish is sustainably caught�

lunch

salads

kale, roasted rainbow carrots, parsnips, beets, tahini, sumac fried chickpeas �� 

add salmon �, add chicken �

endive, apple, arugula, buttermilk, celery, parsley ��

add salmon �, add chicken �

market lettuces, avocado green goddess, ruby red grapefruit, radish ��

add salmon � add chicken �

burrata, peas and snaps, asparagus, preserved lemon, pine nut, breadcrumbs, cured egg ��

cheeses and charcuterie

� cheese �, � cheese ��, � cheese ��

marcona almonds �   pickled vegetables �   marinated green olives �

prosciutto di parma ��   assorted salumi ��   

country style pate, pickled vegetables, olive oil crackers ��

organic whole grain flatbreads

taleggio, blood orange, kumquats, pea tendrils ��

chevre, coal roasted leeks, pancetta, romesco ��

mixed mushrooms, gruyere, gremolata ��

tomato confit, mozzarella, calabrese spicy salami ��

sandwiches

brussels sprouts, coal roasted leeks, baby broccoli, burrata, bagna cauda ��

grilled cheese, gruyere, manchego, coal roasted leeks ��

roasted turkey, aïoli, manchego, arugula, tomato ��

add bacon �, add avocado �

grilled chicken pita wrap, chickpea puree, tzatziki, cucumber salas ��

braised brisket, pickles, horseradish creme fraîche ��

plates

grilled salmon, broccolini, kale, farro, currants ��

grilled chicken, saffron rice, coal roasted fennel, labneh, pistachios ��

grass-fed burger, aïoli, grilled onions, manchego, bacon, brioche ��

add niman bacon �, add avocado �

sides

fried chicken, korean chili, pickled daikon, sesame, napa cabbage ��

french fries �

arugula salad, shallot, lemon, olive oil �
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