
Salads

Pizza Pasta

Starters

Sandwiches
served with french fries

GRE E N GARLI C                                            12
marinara, mozzarella, green garlic, basil, olive oil

SAUSAGE                                                      14
house made sausage, late season chicories, marinara
fontina, olive oil

CHI CKE N                                                      15
roasted chicken, mushrooms, garlic con�t, Roquefort
mozzarella, olive oil

ROAS T E D PE PPE R                                          15                
roasted red & yellow peppers, olives, oregano, marinara, 
goat cheese, olive oil                                                        

TUS CAN KALE SALAD                                 7/12
roasted butternut squash, pink lady apples, 
dates, crispy quinoa, lemon-dijon dressing.    

FRIE D CHI CKE N SALAD                                 14   
chicories, carrots, radishes, beets, scallions
blue cheese, herb-buttermilk dressing

KEYS T ONE CAE SAR                                      7/12
litte gem romaine, pumpkin seeds, croutons
parmesan, caesar dressing

GARDE N SALAD                                           7/12
tomatoes, cucumbers, olives, sun�ower seeds
hard cooked egg, honey vinaigrette

ROAS T E D BE E T SALAD                               7/12
yogurt, pistachios, chicory, red wine vinaigrette

RUS T I C RAVI OLI                                              16
braised beef, gravy, yogurt, parsley, sumac

PAPPARDE LLE                                                15
foraged mushrooms bolognese, olive oil
herbed breadcrumbs, parmesan.

SPAGHE T T I                                                       15
tomato ragu, basil pesto, parmesan

MAC & CHE E SE                                                 13
macaroni, four cheeses, cream sauce      

S OUP OF THE DAY                                                  6
seasonally inspired

BRUS CHE T TA                                                  7
avocado, roasted beets, feta, cilantro

SWE D I SH MEATBALLS                                    9
tomato fondue

FRIE D CALAMARI                                         11
lemon wheels, togarashi & nori mayonnaise

BRAI SE D O C T OPUS & CHORI Z O                    16
white beans, frisee, caramelized meyer lemon

BUFFALO WINGS                                         13
point reyes blue cheese, celery, ranch

P ORK S CHNI T Z E L                                            15           
artichoke, olive & sundried tomato tapenade, Dijon

F I SH & CHIP S SANDWI CH                                15
local cod, napa cabbage slaw, malt vinegar
tartare sauce

CRO QUE MONS IE UR                                            12
house made ham, gruyere, bechamel
pickled onions, dijon mustard

KEYS T ONE CHE E SE BURGE R                            16
white cheddar, pickles, lettuce, tomato
brioche, aoli

B.L.T.                                                                15
pork belly, garden lettuces, tomato, 
white cheddar, aioli

burger additions

caramelized onions | smoked bacon | avocado                    $2

LUNCH 
ME NU 

A 20% gratuity will be added to parties of 6 or more. California sales tax 8.75% will be added to all checks. Consuming raw or 
undercooked meats, poultry, seafood, shell�sh, or eggs may increase your risk of food-borne illness. We can accomodate up to three 
seperate checks per table.

entrees

CHI CKE N P O T P IE                                            15
pulled chicken, potatoes, english peas
pearl onions, root vegetables, gravy, puff pastry

GRILLE D SKIRT S T EAK                                     27
Castroville artichokes, spring onions, green garlic butter,
arugula, reduction

GRILLE D KING SALMON                                    25
baby beets, radishes, beet tops, fennel, kumquats, 
cara cara orange glaze 

SEAS ONAL ROAS T E D VE GE TABLE B OARD        16
grilled pita bread, chick pea roasted pepper and yogurt dips

add-ons

grilled steak  $8 | grilled �sh $7 | grilled chicken $5                     


