cup/bowl
chef’s daily soup yellow watermelon, cilantro

add jumbo lump crab

herb-marinated fresh ABF chicken breast, Asian pear, haricots vert, sweet baby gem
red and yellow bell pepper, crispy wonton, honey-citrus dressing

crispy fresh ABF chicken breast, avocado blackened 28-day aged prime New York
slow-cooked black beans, grape tomato crisp romaine, Danish blue, hot house

hot house cucumber, sweet roasted corn cucumber, grape tomato, pickled red
‘tobacco’ onions onion, chipotle-blue cheese vinaigrette
baby spinach, sliced strawberries, uncured- sesame encrusted fresh wild-caught
hickory bacon, hot house cucumber Hawaiian ahi, baby mixed greens, avocado
candied pecans, feta, honey-cilantro hot house cucumber, red & yellow bell
dressing pepper, pickled ginger, wonton crisps

wasabi-kumquat vinaigrette

herb-marinated fresh ABF chicken breast, avocado, uncured-hickory bacon, hard-boiled egg
hot house cucumber, Gorgonzola, grape tomato, buttermilk ranch

hearts of romaine, crouton, Parmesan

fresh ABF chicken breast 9 | fresh wild-caught salmon grilled tofu



choice of organic side salad, skinny fries, or fresh fruit

fresh wild-caught Alaskan halibut, red cabbage-apple slaw
‘tobacco’ onions, remoulade, toasted brioche bun

slow-roasted, shaved CAB prime rib
uncured-hickory bacon, melted provolone
horseradish cream, baby arugula, toasted
rustic batard

slow-roasted fresh ABF turkey breast
uncured-hickory bacon, avocado, vine-
ripened tomato, Havarti, bibb lettuce
roasted garlic aioli, toasted sourdough

fresh mozzarella, heirloom tomato, fresh
basil, bibb lettuce, basil oil, pressed
baguette

house-made uncured corned beef brisket
pickled red cabbage, melted Gruyere
Russian dressing, toasted squaw

sautéed fresh ABF chicken breast, sun-dried
roma tomato, asparagus, marinara sauce
roasted garlic, Parmesan cream, penne pasta

fresh wild-caught Hawaiian ahi poké
avocado, mango, edamame, pickled red
onions, carrots, hot house cucumber Fresno
peppers, togarashi aioli, forbidden rice black
sesame seeds

gluten-free

vegetarian

hand-formed patty of our signature blend
of CAB sirloin, brisket & chuck, uncured-
hickory bacon, Tillamook sharp cheddar
Swiss cheese, vine-ripened tomato, bibb
lettuce, ‘tobacco’onions, remoulade
toasted brioche bun

fresh ABF chicken breast, Iberian ham
melted Manchego, vine-ripened tomato
bibb lettuce, garlic aioli, toasted rustic

batard

slow-braised all natural BBQ pork
shoulder red cabbage-apple slaw, bibb
lettuce tomato, melted Tillamook, toasted
brioche bun

CAB ground chuck, pork sausage, crushed
tomato, English peas, vegetables, garlic
basil & white wine, tagliatelle pasta

cumin-roasted fresh ABF chicken breast
avocado, hot house cucumber, chopped
tomato, green onion, roasted corn, black
beans, tortilla strips, cilantro, chipotle-
garlic aioli, cilantro-lime rice

vegan | s spicy

A 20% service charge will be added to parties of 6 or more guests. This charge is
not a gratuity and will be distributed directly to our team members.

Please note that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs

may increase your risk of foodborne illness, especially if you have certain medical conditions.
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