
*Please note that due to our farm-to-table philosophy our ingredients and menu items change daily. 

All prices are subject to change as we proudly source the freshest homegrown and local ingredients.

For your convenience a 15% service charge will be applied to your final bill. 

All events attract an additional 5%.

GF - gluten free  |  DF - dairy free  |  NF - nut free  |  V - vegetarian  |  Vg - vegan

Margherita Pizza | 16
fresh mozzarella, local tomato, garden basil

Brasserie Pizza | 18
black forest ham, salame Milano, grilled onion, roasted 

peppers, local arugula salad.

Chef’s Special Pizza | 19
roasted chicken, parmesan, local peppers, cherry 

tomatoes, garden herb pesto, garden purslane

Pinot Specials
Pinot Noir, Tortoise Creek ‘Mission Grove’, California |  36

• • • • • • • • • • • • • • • • • • • • • • • •
Friday  |  Pizza ‘n’ Pinot

Sample Menu*


