
 

Blue Zone Craft Cocktails 
 

Kyoto Calm 
Green Tea Japanese Whiskey, Licor 43 
palm Syrup, Bitters 
Okinawa, Japan                                  22. 
 

Royal-Tea  
Earl Grey Vanilla Bean Vodka 
Limoncello, Bergamot 
Sardinia, Italy                                  16. 
 

Camera Fourteen 
Gin, Elderflower, Bruto Americano 
Grapefruit Habanero Shrub, Lemon  
Loma Linda, California                    16. 
 

Pura Vida 
Tequila, Chareau Aloe Liqueur 
Mango, Chipotle Syrup, Lime  
Nicoya, Costa Rica                            16. 
 

My Big Fat Greek Wedding  
Fat-washed Gin, aquavit, vermouths 
Dill  
Icaria, Greece                                   17. 

 

House Favorites 
 

Berry Manilow  
Vodka, Limoncello, Amaro Averna 
Strawberry Syrup, Lemon, Cava      16. 
 

Thyme Is Money  
Bourbon, Honey, Thyme, Lemon 
Grapefruit                                        16. 
 

Dole Whip  
Rum, Pineapple, Mint, Lemon, Egg 
White, Bitters                                  16. 
 

French Connection  
Gin, Mezcal, Bitter Bianco 
Suze, Blanc Vermouth                     16. 
 
 

 
Beer 

 
Calidad Light Beer 7. 
Rotating Hazy IPA  9. 
Rotating IPA  9. 
Rotating Pilsner 9. 
Calidad Agua Fresca 7. 
Alvarado St.  MaitaiPA  9. 
Urban Family Brewing  
Guava Dawn Sour Ale 9. 
2 Rivers cider Apple Cider, 
huckleberry 8. 
 

N/A Beer 
 

Brew Dog N/A Beer  6.  
Suntory All-Free  7.  

 
 

By The Glass 
 

Lanson Brut Champagne,  
France NV 27. 
 

Champagne Delahaie Rosé, Champagne, 
France NV 22. 
 

Marqués de Cáceres, Cava, Spain NV 9.   
 

Teneral Cellars, Untamed White Blend 
Amador County, California 2023 14. 
(WW + F + O)  
 
Miner Family Wine Viognier  
Paso Robles, California 2020 15.   
 

Fuso Cala Bianco (orange wine) 
Palermo, Italy 2022 13. 
(B + O + V + SU)  
 
Hecht & Bannier Côtes de Provence Rosé 
France 2023 (o + su) 16. 
 
First Sight, Sauvignon Blanc, 
Paso Robles, California 202313. (o + Su) 
 

La Petite Perriere, Sauvignon Blanc,     
Vin de France 2022   9. 
 

Hartford Court Chardonnay, Russian 
River Valley, Ca 2022 19. (B + WO) 
 

Drouhin-Vaudon Chablis  
France, 2022 22. (O + Su + B)  
 

Benton-Lane Pinot Noir  
Willamette Valley, Oregon 2022 20.  
 
Domaine de Marcoux 
Grenache/Syrah/Mourvèdre Côtes du  
Rhône, France 2020   22. 
(WW + WO + B + V + O)  
 

Altamente, Monastrell,  
Jumilla, Spain 2021(WW + O + V + NY) 9.  
 

Quivira Zinfandel  
Dry Creek Valley, California 2019 19.  
(B + O)  
 

The Pairing Bordeaux Blend  
California 2018 (SU)  20. 
 

Caymus Cabernet Sauvignon  
Napa Valley, California 2021 53.  

 
 

   
  

Blue Zone Craft Mocktails 
 

 all selections  
Under 45 calories 

 14. 
Ube Bae 
Seedlip Spice 94, Almond, Coconut 
Ube Syrup Lime  
 

Thyme after Thyme 
DHOs NA Gin, DHOs NA Aperitif 
Thyme-Honey Syrup, Lemon, Soda  
 

Jacquelyn Tonic 
Seedlip Grove 42, Ginger, Blood 
Orange, Lemon, Lite Tonic 
 

Endless Summer 
Seedlip Notas de Agave, Pineapple, 
Lime, Chipotle Agave Orgeat, Soda   
 

Comically Sans Pimms Cup 
Seedlip Grove 42, Strawberry  
Ginger, Lemon, Lime 
 
 

 



 

 
  
  

EARTH 
 

Nuts & Olives 8. Gf v 
 
Caramelized Onion Dip 14. Gf  

Crudité, Potato Chips 
 

Roasted Garlic Hummus 14. v 
Chickpea hummus, toasted pine nuts                             

dusted smoked paprika, herb oil 
micro greens, warm pita bread 

 

Little Gem Salad 15. vg  
Artisan romaine lettuce, green goddess 
midnight moon gouda, toasted pistachio 

crouton crumbles 
 

Peach and Burrata Salad 14. Vg gf 
Grilled Yellow Peaches, Burrata, Herb oil 

Balsamic Glaze, micro basil  
 

Seared King Trumpet 16. Vg gf 
Tamari Glaze, Roasted Bok Choy, sesame 

 

Cold Buckwheat Noodles 14. v  
Yaki Sauce, Fresno Chilies, Red Onion  

Carrot White Sesame, Chives  
* Add Chicken or Tofu 5. 

 

Grilled Broccolini 12. V gf 
Sweet Char grilled broccolini, sultana 

agrodolce, pickles Fresnos, garlic, fennel 
 

Patatas Bravas 12. v gf 
Romesco Sauce, Garlic Aioli, Thyme 

 

                Veggie Sando 16. Vg  
              Hummus, Peppernadda, Cucumber, Avocado 

Arugula, Garlic Oil, Sourdough Batard 
 
               
 
 

 
 

 
  

 
 
 
 
 

LAND 
 

 Cheese & Charcuterie Board 26. 
Imported and domestic cheese, charcuterie 

fresh & dried fruit, Olives, seasonal 
compote, nuts, mustards, toasted baguette 

 

 Truffle Deviled Eggs 18. gf 
Deviled Eggs, Truffle, Frisée, olive oil 

 

*Steak Tartare 18. 
EVOO, Lemon juice, baby pickles, mustard 
Worcestershire, egg yolk, shallot, capers 

chives, crostini 
 

Chicken Cobb Salad 20. gf 
Artisan Lettuce, Grilled Chicken, Cherry 

tomatoes, Blue Cheese crumbles, Hard-boiled 
Egg, Applewood Smoked bacon, green goddess 

 

*Flat Iron Steak 22. gf 
Bordelaise sauce, chimichurri 

 

Grilled Cheese 15. vg 
gruyere, sharp, white, & yellow cheddar 

Rustic Sweet Batard 
 

*Steak Sando 19. 
Garlic Aioli, Gruyere Cheese, Peppernada 

Arugula, Focaccia Bread 
 

Chicken Panini 17. 
Pesto Aioli, basil, provolone, tomato 

sourdough bread 
 

Chicken Lollipops 18. 
Bacon Wrapped, BBQ Sauce, Chives, Ranch 

 
Heirloom BLT 16. 

Heirloom Tomatoes, Applewood Smoked Bacon  
Little Gems Lettuces, Garlic Aioli 

 
 

SEA  
 

*Caviar & Accoutrement  gf 
 

Hackleback 69. Sturgeon 85. Golden Osetra 125. 
Buckwheat Blinis, egg, CRÈME FRAÎCHE, chives 

shallots  
 

*Oysters on the Half 4 for 20. gf 
Jalapeño cilantro mignonette, house made 

cocktail sauce, hot sauce, lemon   
Caviar bump 10.  

 

*Seafood Cocktail gf 
Prawn 20. | Dungeness Crab 25. 
House made cocktail sauce, lemon  

 

*Ceviche 23. gf 
Catch of the day, citrus-cured, cucumber, red 

onion, Fresnos, micro cilantro, tostadas 
 

*Hamachi Crudo 25. gf 
Yellow Tail, Ponzu Sauce, jalapeño, micros 

 

*Angry Spicy Tuna Roll 18. gf 
Fresh #1 Ahi tuna, avocado, cucumber, jalapeño 

togarashi, Japanese aioli, micro cilantro  
 

*Poké Bowl gf  
Tuna 15. | Salmon 12. | Tofu 8.  

Sushi Rice, cucumber, avocado, carrots, wakame 
Japanese aioli, furikake 

 

*Louie Salad gf 
Prawn 25. | Dungeness Crab 28. | Combo 38. 

Artisan Lettuce, cucumber, cherry tomatoes 
hard-boiled egg, avocado, Kalamata olives, Louie 

Dressing 
Extra Crab 12. Extra Prawn 4ea 

 

 
 
 
 
 
 
 
 
 

 
  

*Consuming Raw or undercooked meats, seafood, cheese, and eggs may increase the risk of food borne illness. Please inform your server of any special dietary restrictions you may have 
 

 


