
S U N D AY S 2P M - 5P MLUNCH
LATE

SHARING PLATES
FRESH AVOCADO-SHRIMP SPRING ROLLS             19
rice noodles, julienned vegetables, ginger soy and chili sauces, fresh cilantro and 
mint, bell pepper garnish, roasted peanuts (gfo, nuts) a limited supply made fresh daily

CALAMARI               19
central coast whole squid, cleaned in-house, tossed lightly in flour, 
served with house-made tartar sauce and sweet chili sauce

MEZE PLATE               18
garlic hummus, muhammara, falafel, portuguese pickled vegetables, 
marinated olives, mixed nut dukkah, flatbread, olive oil (gfo, v, nuts) 

BRUSSELS SPROUTS               16
flash fried brussels sprouts, goat cheese, dried cherries, balsamic glaze
reduction, crispy prosciutto (vo, gf) 

SAMOSAS                16
indian-spiced potato dumplings, bell pepper garnish, mint chutney, raita (s)

BURRATA AND CHARCUTERIE              21
burrata, sliced prosciutto and capocollo, cherry tomatoes, spiced nuts, 
marinated olives, mixed greens, toasted olive bread, balsamic reduction 
(gfo, nuts)

SOUPS & SALADS

PEPPERED TURKEY & AVOCADO             19
jarlsberg cheese, red onion, lettuce, vine-ripened tomatoes, 
chipotle aioli, toasted croissant (gfo, s)

BLTA                18
bacon, lettuce, vine-ripened tomatoes, avocado, mayonnaise, 
country sourdough (gfo, vo)

8 OZ BURGER               19
jarlsberg cheese, red onion, sautéed mushrooms, vine-ripened tomatoes 
lettuce, pickles, garlic dill aioli, brioche bun (gfo) 
    add egg 2 | bacon 3 | crispy onion 2

BLACK BEAN BURGER              18
black bean patty, chipotle spread, chao cheese, lettuce, vine-ripened 
tomatoes, pickles, red onion, artisan bun (v, gfo, s)

SANDWICHES

GRILLED SALMON SALAD                         23
arugula, butterleaf, market citrus, local avocado, toasted hazelnuts, 
blue cheese, cranberry vinaigrette (gf, nuts)

GREEN GODDESS SALAD                         16
little gems, sun-dried tomatoes, grated parmesan, pickled onion, 
grated egg, focaccia croutons, avocado-green goddess dressing (gfo)

MARKET SALAD                          16
roasted beets, goat cheese, spiced pecans, apple-cider vinaigrette 
(gf, vo, nuts) 

add mary’s chicken breast 8 | add salmon 11

add mary’s chicken breast 8 | add salmon 11

SOUP DO NOVO                    poco 7 | mucho 12
our soup of the day. always vegetarian.

SALMON BISQUE                  poco 10 | mucho 18
rich and creamy, original recipe from our sister restaurant, 
Robin’s Restaurant located in Cambria, CA

(GF)  gluten free  |  (GFO)  gluten free option  |  (V)  vegan |  (VO)  vegan option  |  (S)  spicy  |  (N U T S) contains nutsKEY

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS 
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

*A 20% L ARGE PART Y SERVICE CHARGE IS ADDED TO CHECKS FOR PARTIES OF 8 OR MORE. THIS SERVICE CHARGE IS TA XED 
PER STATE L AW AND THE ENTIRET Y OF THE CHARGE IS DISTRIBUTED TO YOUR SERVICE TEAM*


