f\*/\

LUNCH KEYSTONE WE SUPPORT LOCAL,
NATURAL, SUSTAINABLE
MENU — SOCIAL HOUSE — & ORGANIC PRACTICES
WHENEVER POSSIBLE
\17/
STARTERS SANDWICHES

served with mixed greens

POTATO LEEK SOUP 10

spring broth, fennel, chive, garlic FRIED CHICKEN SANDWICH 16

baguette, sriracha aioli, slaw, cilantro, chili, red onion,
cabbage, apple cider

SOUTHERN FRIED CHICKEN WINGS 14

cali crystal hot sauce, buttermilk, dill pickles CHICKEN WRAP 15
currant and serrano slaw, avocado aioli

CASTELVETRANO OLIVES 8 BACON CHEESEBURGER 18

citrus, tarragon, toasted garlic, chile aged cheddar, b&b pickles, gems,

aioli, served with fries

DEVILED FARM EGGS 6
soft herb, pimenton de la vera, olive oil

SALADS ENTREES

VEGETARIAN’S FIX 15
ROMAINE SAELAD 13 :
fried black pepper, parmigiano-reggiano, kale bolognese, parmesan, basil, sweet potato
rosemary vinaigrette, crouton

MAC ROYALE 15

COUNTY LINE FARMS LETTUCES 14 macaroni, four cheese, bacon, mushroom,
pistachio, blackberry, feta, fennel , arugula, soft herb bechamel cream sauce
champagne vinaigrette

SIDES
PIZZAS

HANDCUT FRENCH FRIES 6
FENNEL SAUSAGE
calabrian chile, torpedo onion, bloomsdale spinach 18 BROCCOLI DI CICCO 6
HICKORY SMOKED BACON 18 SLICED BAGUETTE AND BUTTER 2

tomato sauce, fried rosemary, Mama lil’s peppers

MAITAKE 17
confit garlic cream, thyme, pounded parsley, reggiano

instagram@TheKeystone415

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, shellfish, or eggs may increase your risk of food-borne illness. We can accomodate up to three *
o\ o) o\ o)
seperate checks per table.




