LATE NIGHT SNACKS

Chips and Dip ¥
Tri-Color Tortilla Chips,
House Made Salsa, Fresh Guacamole
50| 100

Fried Cauliflower Basket ¥/
Sweet Chili Sauce, Sesame Seeds
751150

Crudités Tray ¥
Grilled Pita Triangles, Sundried Tomato Hummus,
Spinach Artichoke Dip
601120

Chicken Tenders
Chef’s Assortment of Dipping Sauces and Fries
601120

Buffalo Wings
Red Hot Sauce, Celery, Blue Cheese Dressing
651130

Garden Board ¥/
Artichokes, House Pickled Veggies,
Oven Roasted Tomatoes, Country Olives, Hummus,
Flatbread
100 | 200

California Cheese Board ¥
Selection of California Artisanal Cheese,

Dried Fruits, Honeycomb, Nuts, Artisan Crackers
135|300

Charcuterie Board
California Cured Meats, Olives, Cornichon Pickles,
Grain Mustard, Pretzel Crostini
135|300

Assorted Flatbreads
Tomato Basil, BBQ Chicken, Tuscan
150|350

Prices do not reflect a 22% service fee and 7.25% tax

¥ = vegetarian

= vedan ® = gluten free




WINE, BEER, & LIQUOR




WINE LIST

Price is shown per bottle. Pricing is subject to current wine list selections.
For those wishing to provide their own wine, there is a 20 dollar per bottle corkage fee.
Wine may also be selected from the Tavern menu, a 20 percent discount will be applied.

SPARKLING WINE

Zardetto Prosecco | 30
Mas FiCava | 26

Graham Beck Sparkling Rosé | 39

WHITE WINE RED WINE

Sean Minor 4Bears Chardonnay |28 Sean Minor 4Bears Pinot Noir | 28

Pali Chardonnay | 42 Claiborne & Churchill Pinot Noir | 36

Sean Minor 4Bears Sauvignon Blanc | 28 Ancient Peaks Cabernet Sauvignon | 42
Ancient Peaks Sauvignon Blanc | 42 Sean Minor 4Bear Cabernet Sauvignon | 28
One Stone Rose | 32 One Stone Cabernet Sauvignon | 32

Borsao Berola | 29

Prices do not reflect a 22% service fee and 7.25% tax

¥ = vegetarian =vegan ® = gluten free




