
 
 
 

STARTERS 
 
Black Bean Lentil Soup    sm 7   Lg 10 
	
Flat Bread 16 
roasted mushroom medley, fontina 
herbed goat cheese 
 
Ricotta Gnocchi 17 
radicchio, mushrooms, parmesan 
 
Brussels Sprouts 15  
pancetta, red onion, mustards 
pecorino romano 
	
Hummus 13 
garlic flatbread 
 
Chicken Pozole    sm 10   Lg 16 
hominy, tomatillo, cilantro, radish, cotija 
lime   
 Add Avocado  3 
 

 
SALADS 

 
Roasted Pear 14 
garden greens, bacon, charred lemon 
vinaigrette, roquefort cheese, toasted 
walnuts 
	
Beet & Quinoa  13 
garden greens, goat cheese, white balsamic 
vinaigrette, cranberries 
	
Caesar 13 
garden kale and romaine, parmesan, croutons 
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MAINS 
 

King Salmon 42 
fingerling potatoes, parsnip puree, arugula-
prosciutto salad, scallion oil 
 
Burger 21 
gruyere cheese, maple-chipotle aioli, greens, 
red onion, side caesar salad 
 Add Bacon  4 
 Add Avocado  3 
 
 
12 oz Dry-Aged Ribeye 53 
rutabaga-yukon mash, broccoli rabe 
porcini-red wine sauce 
 
 
Chicken Breast 36 
roasted sunchokes, goat cheese cream, 
carmelized leeks, wilted kale 
	
 
Housemade Tagliatelle 29 
chili cream sauce, butternut squash, garden 
chard, pecorino romano 
- gluten free upon request – 
 
 
 
 

*Many items can be modified to accommodate 
special dietary needs and preferences, please 
inquire with your server. 
 
20% gratuity added to parties of 5 or more  
$15 Corkage Fee 
15% discount for Big Sur Volunteer Fire Dept  

 
Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness 

 
French Press Tea Pot  8 

hand harvested from our organic garden  
 

MINT  
with pineapple sage & lemon verbena 

 
Chamomile 

with pineapple sage & lemon verbena 
 

SAGE 
 


