
Small Plates

Flame Roasted Artichoke  – Grilled Lemon, Asiago, Green Goddess Dressing	  9.
Sweet Corn & Jalapeno Fritters  – Sharp White Cheddar, Smoked Pepper Honey	  7.

Mu Shu Chicken Wraps – Oyster Mushrooms, Egg, Napa Cabbage, Hoisin Sauce   	 9.

Ahi Tuna Crudo – Radish, Fennel, Citrus Chive Vinaigrette, Olive Oil Toasts     	 12.

Blue Crab & Baby Portabellas – Gruyere Gratin, Tarragon Garlic Butter 	 12.

Jumbo Prawn “Cocktel” – Oaxacan Ancho Salsa, Mango Avocado Relish	 14.

Soup & Greens

Roasted Tomato Tortilla Soup – Sweet Corn, Poblanos, Cotija Cheese	 5.

Knife & Fork Wedge Salad – Smoked Bacon, Egg, Gorgonzola & Buttermilk Ranch	 8.

Farmer’s Chopped Salad –Tomato, Avocado, Asparagus, Grilled Vegetables, Radish	 8.

The “Villager” – Cucumber, Roma, Red Onion, Pepperoncini, Kalamata, Feta Vinaigrette	 10.

Heirloom Tomato Salad – Watermelon, Feta, Arugula, Basil Syrup, Balsamic	 11.

Zink Caesar –Herbed Focaccia Croutons, Shaved Parmesan, Creamy Garlic Caesar	 8.


