FOOD!
Shrimp Ceviche Trio & House Made Tortilla Chips $12

coconut, lime juice, jicama / tomato, jalapeno, onion cilantro / cucumber, tomatillo, avocado, red onion

Mac & Cheese $7
With sharp cheddar cheese topped with smoked bacon bits and crispy panko and scallions

Mixed Nuts, Olives. Pickled Vegetables Plate $9
House made spicy walnuts, hazelnuts, pumpkin seeds, Castelvetrano olives, pickled baby carrots, green beans, red
onions, radish & jalapefios

Spicy Habanero Chicken Wings $9
Served with blue cheese dipping sauce

Point Reves - Cheese Plate $11
Point Reyes blue cheese, herb goat cheese & sliced gouda, candied walnuts, grapes, sliced apples and crostini

Meatballs & Garlic Bread $8

3 meatballs covered in Italian style red sauce & parmesan cheese

Butter Nut Squash Soup $7
sage brown butter, garlic, onions, toasted pumpkin seeds and crostini

Taco Trio $10
3 Tacos (beef, anatto style pork, chicken) with tortilla chips

Poutine Stvle Fries $10
Fries smothered in gravy, beef, cheese & scallions

Guacamole Mini Burgers $8
2 mini beef burgers on a soft bun covered in guacamole

Fries - Belgian Styvle Shoestring $6
Choose Salted or Truffle Oil

Organic Mixed Green Salad $8

With candied walnuts, sliced apples, point Reyes blue cheese & balsamic vinaigrette
Add Chicken or Shrimp $3

Sausages on Sourdough Baguette $8 ——

Free Toppings : Grilled Red Peppers, Sauerkraut, Grilled Red Onions, Jalapefios

Vegan Sausage Dog Bavarian Bratwurst

Fieldroast Vegan sausage. **Not gluten free.**

Louisiana Hot Link Smoked Habanero Chicken

German Frank Smoked Chicken Apple



