
Beverages
PREMIUM MONTEREY COUNTY WINES Varies

CRAFT BEERS Varies

ICED TEA - fresh brewed black tea 3

COFFEE - Carmel Valley Roasting Company 3

HOT TEA SELECTIONS - black tea, green tea, chamomile 3

SPARKY’S ROOT BEER 4

HOUSE MADE FRESH LEMONADE 4 

HOUSE MADE PRICKLY PEAR LEMONADE 4

S. PELLEGRINO SPARKLING WATER 3 
Water Available Upon Request

Sharable and Small Plates
INZANA FARMS ALMONDS & PISTACHIOS  6 
brown sugar, cayenne, thyme

APPLEWOOD BACON WRAPPED DATES  7.5 
bleu cheese filled, saba

GARLIC SHRIMP AND CHEESY GRITS  13 
fresh corn grits, california white cheddar, bacon, garlic, parsley

MONTEREY CRAB DIP  14 
molten cheese and crab with castroville artichokes served with local sourdough

ROASTED CASTROVILLE ARTICHOKE 10 
red wine bbq sauce, coleslaw, biscuit  

CRAB CAKES 13 
remoulade, crisp capers, fine herbs

BAKED BABY BRIE 12 
roasted Gilroy garlic, chef’s  preserves, french baguette 

SMOKED SALMON PLATE 11 
sun-dried tomato and pumpkin seed pesto, lavosh

CHICKPEA HUMMUS & SAMFAINA 9.5 
sun-dried tomato and pumpkin seed pesto, toasted pita chips

BURRATA 11 
warm crostini, eggplant caponata, carmel valley olive oil

CLASSIC MEATBALLS  12 
tomato ragout, burrata, fresh baguette

BACON WRAPPED MEATLOAF SLIDERS  12 
spiced ketchup, rosemay aioli, brioche

PAN SEARED STEAK SKEWERS  15 
black pepper-brandy cream, crisp shallots

NACHOS  16 
yucatán chicken or spicy goat black beans, oaxaca cheese, tomato, olives, 
jalapeño, cilantro, radishes, crema, guacamole

Artisan Cheeses
with chef accompaniments

CHOOSE FROM OVER 20 DIFFERENT ARTISAN CHEESES

one cheese • 6 
three cheeses • 15 
five cheeses • 25

Soups, Salads & Sandwiches
SOUPS

NEW ENGLAND CLAM CHOWDER cup 5 • bowl 8 
 new potatoes, chopped clams, bacon, garlic sourdough

CASTROVILLE ARTICHOKE & POTATO BISqUE cup 5 • bowl 8 
monterey mushroom confit, crisp bacon, gilroy garlic and artichoke chips

SALADS

VALLEY GREENS 7 
cucumber, cherry tomatoes, radishes, toma cheese, white balsamic vinaigrette

BUTTER LETTUCE 7 
california white cheddar, spiced walnuts, shaved apple, honey vanilla vinaigrette

ATOM 14 
romaine hearts, crisp bacon, avocado, artichokes, tomatoes, egg,  
schoch farms cheese, roasted garlic vinaigrette

STRAWBERRY CHICKEN 14 
free range chicken, butter lettuce, arugula, goat cheese, shaved fennel, toasted almonds,  
fresh strawberries, strawberry green peppercorn vinaigrette

SANDWICHES (served with butter lettuce or valley greens salad)

INSIDE-OUT GRILLED CHEESE PANINI 10 
sliced sourdough, toma, jack, white cheddar

HAM AND CHEESE PANINI 11 
baguette, uncured ham, camembert

MONTEREY PANINI 12 
fresh ricotta, artichoke, arugula, foraged mushrooms, sun dried tomato pesto 

BLAMT 13 
applewood bacon, leaf lettuce, avocado, fresh mozzarella, tomato, mayonnaise,  
toasted, french roll

ROASTED CHICKEN SANDWICH 13 
jack cheese, free range chicken, avocado, leaf lettuce, vine ripe tomato, rosemary aïoli,  
crispy shallots, french roll

Desserts
CREME BRûLéE  8 
 seasonal berries

ACHOCOLYPSE NOW  8 
triple chocolate mousse cake,  
raspberries, caramel sauce, sea salt

Flatbread Pizzas
MARGHERITA 12 
torn san marzano tomatoes, fresh mozzarella, summer basil, castelvetrano olives,  
fried eggplant 

PIG WIZARD 14 
fennel sausage, foraged mushrooms, roasted peppers, toma cheese 

VIVA ITALIA 14 
sun-dried tomato pumpkin seed pesto, prosciutto, ricotta, finished with fresh apple,  
arugula, and balsamico

LOCAL HARVEST 13 
fennel, camembert, blackberries, almonds, thyme, honey

THE SPANIARD 15 
sofrito, pequillo pepper, chorizo seco, marinated artichoke,  
cipollini onions, manchego, jack cheese

CHICKEN ARTICHOKE 15 
roasted chicken, castroville artichokes, shaft’s bleu cheese,  
crispy sage, roasted garlic, dried cranberries

COASTAL CARNIVORE 15 
fra’mani salame toscano and salumetto piccante, creminello 
calabrese salami, house made mozzarella, basil

Small Plates
CALIFORNIA SPICED ALMONDS 8
brown sugar, cayenne, thyme (GF)

OLIvE MEDLEy  8
fennel and citrus  (GF)

SPICED ALMONDS & OLIvE MEDLEy (GF) 15

GARLIC ShRIMP AND ChEESy GRItS  16
fresh corn grits, california white cheddar, bacon, oven roasted tomato, garlic pesto (GF)

LOCAL BRUSSELLS AND thICK CUt BACON  12
Baker’s bacon, rosemary honey balsamic vinegar (GF)

APPLEWOOD BACON WRAPPED DAtES  11
bleu cheese filled, saba (GF)

Sharables
ChICKPEA hUMMUS  10
sun-dried tomato and pumpkin seed pesto, pita (GF*)

NAChOS 15
black beans, queso fresco, Monterey jack, jalapeno, black olives, cilantro,  
crema, salsa trio side
Add yucatan Chicken, Cumin Lime Carnitas +5 or Smoky tri tip +7

MONtEREy CRAB DIP  17
molten cheese, crab with castroville artichokes served with local sourdough (GF*)

WILD CAUGht SMOKED SALMON CROStINI PLAtE  14
locally made Schoch Farms garlic and herb fromage blanc, capers

BAKED BABy BRIE  15
roasted Gilroy garlic, french baguette, and seasonal preserves

BURRAtA  14
warm crostini, green olive tapenade, olive oil (GF*)

Artisan Cheese & Charcuterie
with chef accompaniments

ChOOSE FROM OvER 20 DIFFERENt ARtISAN ChEESES & ChARCUtERIE
select one • 12
select three • 24
select five • 36

Flatbread Pizzas (gluten-free crust option +3)

MARGhERItA  16
san marzano tomato sauce, fresh mozzarella, fresh basil

PIG WIzARD  17
fennel sausage, foraged mushrooms, roasted peppers, toma cheese

vIvA ItALIA  17
sun-dried tomato pumpkin seed pesto, prosciutto, ricotta, finished with fresh apple, arugula and balsamico

ChICKEN ARtIChOKE  17
roasted chicken, castroville artichokes, shaft’s bleu cheese,
crispy sage, roasted garlic, dried cranberries

COAStAL CARNIvORE  17
Molinari salame toscano and, Creminelli calabrese, fennel sausage, 
mozzarella, basil

Soups, Salads & Sandwiches
SoupS

NEW ENGLAND CLAM ChOWDER	 	9	cup	•	14	bowl
potatoes, chopped clams, celery, onion, bacon, garlic sourdough

CAStROvILLE ARtIChOKE & POtAtO BISqUE 	 9	cup	•	14	bowl
garlic sourdough (GF*)

SaladS

ARUGULA SALAD  14
baby heirloom beets, candied walnuts, goat cheese, white balsamic vinaigrette (GF)

AtOM  18
romaine hearts, crisp bacon, avocado, artichokes, tomatoes, egg, white cheddar,  
roasted garlic vinaigrette (GF)
Add Chicken, Cumin Lime Carnitas +8 or Shrimp or Smoky tri tip +12

panini (served with a small mixed green salad) (add a cup of soup +8)

ChEESE LOvERS 14
sourdough, toma, jack, white cheddar 

MONtEREy CUBANO 16
pork carnitas, prosciutto ham, provolone cheese, pickles, mustard

SANtA LUCIA tRI tIP  18
oak grilled tri tip, caramelized onion, aged provolone, served w/ roasted garlic & red pepper aioli 

SALINAS vALLEy  16
artichoke sage pesto, sun-dried tomatillo, roasted mushroom, caramelized onion, goat cheese

Desserts
CREME BRûLéE 10
fresh berries

ChOCOLAtE LAvA CAKE  10 
fresh berries, caramel sauce

Beverages
PREMIUM MONtEREy COUNty WINES  flights/glasses	varies

LOCAL CRAFt BEERS  flights/glasses	varies

ICED tEA - FRESh BREWED BLACK tEA  5

FRESh ORGANIC LEMONADE  5

PRICKLy PEAR LEMONADE  6

MONtEREy BAy’S MARtINELLI’S SPARKLING APPLE JUICE 4

S. PELLEGRINO SPARKLING WAtER 750ml 7

SUBJECt tO ChANGE
please let your server know if you have any food allergies

water served upon request 
GF= gluten free , *item is GF without pita/bread


