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SMALL PLATES

Bread Plate [vg] 4 Grilled Wings 13
local artisan breads - extra virgin olive oil - balsamic - herb butter dry-rubbed - buttermilk bleu - choice of house made:
scotch bonnet pepper sauce - or - chipotle barbeque
Poutine 12
braised short rib gravy - cheese curds - frites Crab Fondue 14
truffle cheese sauce - white wine - shallot - garlic - grilled baguette
Fried Green Tomatoes [vg] 13
spicy remoulade - queso fresco - pico de gallo - scallion Bee Sting Bruschetta Flatbread [Vg] 12
Tasting Board 17 cherry pepper puree - bruschetta - mozzarella - arugula - honey
cheese - cured meats - crostini - spiced nuts - olive - fresh fruit - Butternut Squash Flatbread [vg} 12

herb ricotta

Cheese Board [vg}

goat cheese - apple - garlic sage spread - red onion jam

San Marzano Flatbread 12

Brussel Sprout Gratin [gﬂ 10 red sauce - mozzarella - cured meat - basil

bacon - cheddar - parmesan - gruyere - cream

GREEN PLATES

Po.ache(.:l Pear [gﬂ | - 2 Salmon Saladin 16
spring mix - red onion - candied walnuts - blue cheese - balsamic grilled Faroe Island salmon - mixed greens - garden vegetables -
vinaigrette

grilled chicken 6 | grilled salmon g | grilled steak 7

crouton - balsamic vinaigrette

Angry Caesar n

B 12 )
RoaSted eet [Vg] romaine - manchego - crouton - amchofroasted almond -

baby kale - farro - pickled pearl onion - roasted pepitas - goat cheese - chipotle-lime dressing

grilled chicken 6 [ grilled salmon g | grilled steak 7

orange fennel vinaigrette
grilled chicken 6 | grilled salmon g | grilled steak 7

Napa Chicken 14
napa cabbage - radish - crispy wonton - grilled chicken -

ginger sesame dressmg

LABEL 7 FAVORITES

Calistoga Cheddar Burger 16 L.A. Chicken 19 Truffle Mac & Cheese [vg] 17

house-ground & hand-pressed NY beef - Belgian waffle - herb butter - NY maple syrup - farfalle - NY aged cheddar - mozzarella -

house cured bacon - NY aged cheddar - buttermilk battered fried chicken parmesan reggiano - herb bread crumbs -

spicy pickle - greens - tomato - onion - house cured bacon 4 | over easy egg 3 truffle oil - grilled baguette

blueberry ketchup - truffle frites grilled or fried chicken 6 | house cured bacon 4

E——— LARGE PLATES

Market Steak [gﬂ MKT Five Spice Seared Cod [gf] 24

seasonal vegetable - roasted potato - lemon herb butter miso butternut squash puree - winter greens - corn pomegrante relish

Flat Iron Steak 22 Escondido Enchilada 19

sweet soy marinade - apple potato hash - red onion marmalade chile verde pork - queso fresco - cilantro sour cream - pickled cabbage -
pico de gallo

Cider Braised Pork Shank [cf] 24

mashed potatoes - roasted brussel sprouts - shaved fennel Short Rib Ragu [f] 20

plantain gnocchi - red wine - tomato - carrot - onion - celery - herb
Miso Mushroom Ramen [v] [gﬂ 18 ricotta
coconut marinated SoyBoy Tofu - radish -carrot - bok choy - shiitake

mushroom - boiled egg - miso mushroom broth

SIDES

Angry Caesar 6 Truffle Frites 6 Grilled Chicken
Napa Slaw 6 Seasonal Vegetable 6 Grilled Salmon 9
Mixed Greens 6 Roasted Potato 6 Grilled Steak 7

[v] Vegan [vg] Vegetarian [gﬂ Gluten Free

Our poultry is free range, antibiotic & hormone-free and sustainably sourced. Please notify your server of any allergies.



