
Chef’s Menu 
APPETIZERS 

 

ESQUITES DIP  12   G    

Creamy street corn dip, tri color corn tortilla chips 
 

SOUR PORK SOUP  CUP 6 / BOWL 10   
 

SALAD 
 

SUMMER SALAD  HALF 7 / FULL 12   G 

Mixed greens, watermelon, feta cheese, cucumbers,  

red onion, sunflower seeds, balsamic vinaigrette 
 

grilled chicken – 7  ∙  baked tofu – 5  ∙  grilled salmon* – 10  ∙  sirloin steak* – 12  ∙  grilled shrimp – 9 
 

SEA AND LAND 
 

CHORIZO SMASH BURGER  14 

Dual chorizo-sirloin smash patties, pepperjack cheese, avocado, tomato, lettuce, 

jalapeño-lime aioli, toasted telera roll, hand cut french fries  
 

RIGATONI POBLANO  20    

Rigatoni pasta, poblano cream sauce, roasted corn, queso fresco, roasted pepitas, 

tajin, cilantro, side salad   
 

grilled chicken – 7  ∙  baked tofu – 5  ∙  grilled salmon* – 10  ∙  sirloin steak* – 12  ∙  grilled shrimp – 9 
 

CARNE ASADA  40  

Black garlic adobo marinated steak, sweet corn succotash, avocado,  

grilled tortillas, side salad 
 

DESSERT 
 

SWEET CORN & PEACH CHEESECAKE  8 

Brown butter cornmeal crust, sweet corn filling, roasted peaches 
 

S’MORES TART  8   

Chocolate tart, toasted meringue, graham cracker crumble 
 

GRAETER’S LEMON SORBET  5   G  
 

BEVERAGES 

 

Cucumber Lime Refresher (NA) 4 
 

Tres Picos Garnacha, Spain, 2021   7 / 10 / 30 
 

 

PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES OR REQUIRE SPECIAL FOOD PREPARATION 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR CHANCE 

FOR FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

 

G DENOTES GLUTEN FREE ITEM 


