SMALL PLATES

CRISPY FRIED CAULIFLOWER 19
sweet chili sauce, sesame seed (V)

TUNA POKE 23
ahi tuna, avocado, edamame, pickled ginger, cucumber,
seaweed salad, sambal dressing, fried wonton

SMOKED WINGS 19
house hot sauce, celery, blue cheese dressing

BURRATA 21
eggplant caponata, arugula, balsamic reduction, toasted
sourdough, olive ail (V)

BAKED GOAT CHEESE 19
house tomato sauce, toasted baguette, olive oil (V)

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish
or Eggs May Increase Your Risk of Foodborne lliness

V Vegetarian | VN Vegan | GF Gluten Free | DF Dairy Free



BOARDS

HOMEMADE FOCACCIA 13
sundried tomato tapenade (VN)

CALIFORNIA CHEESE 24
california artisan cheese, fig jam, preserved apricots,
country toast, crackers (V)

CHARCUTERIE 24
california cured meats, whole grain mustard, olives, house
pickles, country toast

SMOKED TROUT TIN 21
house pickles, grain mustard aioli, country bread



FLATBREADS

WILD MUSHROOMS 21
brown butter cream, arugula, truffle oil, smoked gouda

BBQ CHICKEN 21
bbq sauce, grilled chicken breast, cheddar, ranch, bacon,
scallion, crispy onions

TOMATO BASIL 21
pesto, garden tomatoes, fresh mozzarella, balsamic
reduction (V)

TUSCAN 21
tomato sauce, salami, red onion, pepperocini, pecorino

SAUSAGE & BROCCOLINI 21
garlic herb sauce, four cheese blend

FOUR CHEESE 19
mozzarella, provolone, parmesan, romano, tomato sauce

V Vegetarian | VN Vegan | GF Gluten Free | DF Dairy Free



SOUPS & SALADS

Add to Salad: Chicken 10 | Shrimp 14 | Salmon 15 | Steak 16

CAESAR SALAD 19
romaine, parmesan grilled artichoke, crouton,
anchovy-parmesan dressing

GREEN SALAD 17
cherry tomato, cucumber, radish, red onion, citrus
vinaigrette (VN | GF)

ROASTED BEET SALAD 19
goat cheese mousse, toasted pistachio, red onion, dried
cranberry vinaigrette (V| GF)

CAPRESE SALAD 19
heirloom tomatoes, fresh mozzarella, basil pesto, arugula,
balsamic reduction (V)

TOMATO SOUP 16
roasted garlic, basil, olive oil, baguette (VN)



SANDWICHES & BURGERS

Includes Side Salad or Fries

RUSH BURGER 21
cheddar, lettuce, tomato, onion, pickle on brioche bun
Avocado 2 | Bacon 2 | Egg 2 | Tavern Sauce 1

SMOKED SALMON BLT 21
smoked salmon salad, bacon, lettuce, tomato, lemon-herb
aioli on sourdough

LAMB SHAWARMA 21
slow cooked lamb, pepperoncini, red onion, tomato, tzatziki,
harissa on lavash

PRIME RIB SANDWICH 21
caramelized onions, smoked provolone, steak sauce on
baguette

CHICKEN CIABATTA 21
roasted red pepper relish, lettuce, tomato, avocado mayo

BLACK BEAN OAT BURGER 20
cheddar, lettuce, tomato, onion, pickle on brioche bun (V)

V Vegetarian | VN Vegan | GF Gluten Free | DF Dairy Free



ENTREES

CIOPPINO 33
halibut, shrimp, mussels, scallops, white wine, tomato
broth, grilled baguette

KING SALMON 32
bok choy, soy glazed shiitake mushrooms, yuzu-ginger
butter, sesame seeds, scallion

STEAK FRITES 40
12 oz. NY strip, demi-glace, fries

FISH AND CHIPS 29
tempura beer batter, tartar sauce, lemon wedges

CAULIFLOWER CURRY 28
red curry, cauliflower, chickpeas, steamed rice (VN)

BISON & PORK BOLOGNESE 32

bison pork ragu, orecchiette, parmesan
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish
or Eggs May Increase Your Risk of Foodborne lliness

SIDES
12

CRISPY FINGERLING POTATO
chive butter, sea salt

GREEN BEANS
pistachio pesto (V)

WHITE RICE
white rice (VN)

GRILLED ASPARAGUS
lemon oil (VN)



