
Lunch | Brunch Menu
Plated | 3-Course

Starters
(select two)

Roasted Tomato Bisque
basil | sourdough | croutons | fresh herbs

…† Farmhouse Salad
arcadian harvest greens | shaved apple | goat cheese | pickled shallots | pomegranate seeds |

candied pecans | pomegranate molasses vinaigrette

Classic Caesar
romaine | shaved parmesan | sourdough croutons | creamy caesar

 Entrées
(select three)

… Sunrise Farm Tacos
scrambled eggs | bacon | avocado | queso fresco | pico de gallo | homemade salsa roja

$34
• (available sat.+ sun. 11am to 4pm) •

Farmer's Breakfast
scrambled eggs | bacon | sourdough toast | house jam | crispy potatoes

$36
• (available sat.+ sun. 11am to 4pm) •

… Macro Grain Bowl
baby kale | quinoa | brown rice | sunflower seeds | cranberries | carrots |  pesto | citrus

vinaigrette
$42

…† Southwest Grain Bowl
black rice + quinoa | grilled corn | bell peppers | nopales | onion | cotija | avocado mousse

$38

Pan-Seared Atlantic Salmon
cauliflower purée | roasted fingerling potatoes | charred broccolini | pomegranate–thyme

gastrique | microgreens salad
$52

… Prime Hanger Steak
grilled | crispy potatoes | charred leek chimichurri

$58

Desserts
(select one)

… Pumpkin Crème Brûlée
pumpkin custard | caramelized sugar | spiced chantilly cream

Triple Layer Chocolate Cake
triple layer | chocolate ganache | caramel

Carrot Cake
mascarpone maple cream | spiced apple caramel | candied pecan crumble

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness especially if you have certain medical conditions.
no substitutions | allergies should be communicated prior to event


