
W I L D  C O A S T  R E S T A U R A N T

T R E E B O N E S  R E S O R T

S O U P  O F  T H E  D A Y

S T A R T E R S

cup  6             bowl  9

G A R D E N  S A L A D    1 0   
mixed greens, spiced pepita seeds, shallot
vinaigrette *gf *v                                   

B E E T  S A L A D    1 3   
goat cheese, orange, garden greens, shallot
vinaigrette *gf *vg

parmesan, croutons *vg

R O M A I N E  A N D  K A L E  C H O P P E D  
C A E S A R    1 3   

N A C H O S    1 8
marinated chicken, black beans, creamy
cheese sauce, tomatoes, jalapeños, cilantro,
sour cream

B R U S S E L S  S P R O U T S  1 5
pancetta, red onion, mustards, 
pecorino romano *gf 

O V E N  R O A S T E D  F L A T B R E A D S
portobello mushroom, goat cheese, arugula,
truffle oil *vg  16

mozzarella, tomato, basil *vg  14

M A I N S

H O U S E  B U R G E R    2 5

bacon,  swiss cheese, lettuce, tomato,
onion, caramelized onion aioli, side of
romaine kale caesar
Add avocado  3  |  Add mushroom  4

C H I C K E N  T I N G A   2 8

H O U S E M A D E  T A G L I A T E L L E     2 9

marinera  sauce, mushrooms, roasted
cauliflour, garden chard, calabrian chili,
pecorino romano 
*vg (*gf upon request)

C O W B O Y  R I B E Y E  S T E A K    4 5

14 oz. bone-in, blue cheese cream, celery root
puree, roasted yukons, broccolini
 *gf

F R E N C H  P R E S S  T E A  P O T   6

M I N T
with pineapple sage and lemon verbena

C H A M O M I L E
with mint and lemon verbena

S A G E
with lemon thyme blossoms and lemon peel

hand harvested from our organic garden

W E  A C C E P T  V I S A ,  M A S T E R C A R D  O R  C A S H
 

2 0 %  G R A T U I T Y  A D D E D  T O  P A R T I E S  O F  5  O R  M O R E

$ 1 5  C O R K A G E  F E E
$ 8  S P L I T  F E E  F O R  E N T R É E S

 
1 5 %  D I S C O U N T  F O R  A C T I V E  B I G  S U R  V O L U N T E E R  F I R E  B R I G A D E

M E M B E R S .  W E  A P P R E C I A T E  Y O U !

C O F F E E

e s p r e s s o   3

L a t t e   4

c a p p u c c i n o   4

decaf or regular

d r i p  c o f f e e   2

K I N G  S A L M O N    4 2

jasmine coconut rice, red curry,
pineapple cucumber salsa

C O N S U M I N G  R A W  O R  U N D E R C O O K E D  F O O D  M A Y  B E  H A Z A R D O U S  T O  Y O U R  H E A L T H .
I N F O R M  Y O U R  S E R V E R  O F  A N Y  A L L E R G I E S .

 
 

* V  -  V E G A N   * G F  -  G L U T E N  F R E E   * V G  -  V E G E T A R I A N

black beans, rice, grilled peppers,
tomatillo salsa, queso fresco, corn
tortillas 
*gf

B A B A  G H A N O U S H    1 4
warm garlic naan bread *vg


