Specials

CHICKEN TORTILLA Soup
House-made, slightly smoky broth, shredded chicken, roasted corn + pepper,
crispy tortilla strips, avocado, sour cream, lime.
e cup 4.9 | bowl 8.9 «

SALSA VERDE CHICKEN TACOS
Braised chicken, salsa verde crema, feta, radish, red onion, cilantro, lime. Choice
of side. GFO $13.9

CRisPY CHICKEN COBB SALAD**
Organic greens, romaine hearts, hard-boiled egg, tomatoes, red onion, cheddar
cheese, house-made crispy chicken**. Sweet + spicy honey mustard dressing. GF
VO $15.9

BLEU CHEESEBURGER
7 oz. Wagyu beef*, gorgonzola stuffed, lettuce, caramelized onions, bacon jam,
toasted potato bun. Shoestring French fries**. GFO $17.9

SEASONAL CATCH: PALO VERDE ROCKFISH
Certified sustainable. Topped with citrus, tomato and garlic sauce and feta. Garlic
whipped potatoes and steamed spinach. $34.9

RED ROCK SHRIMP PASTA
Large shrimp and penne pasta tossed with olive oil, garlic, fresh basil, sun-dried
tomatoes, mushrooms, artichoke hearts and Kalamata olives. Topped with feta
and parmesan. GFO HH VO $19.9

PRICKLY PEAR STUFFED FRENCH TOAST
Butter croissant, prickly pear cream cheese stuffing, berries, powdered sugar,
edible flowers. V $12.9
» Available only during Sunday Brunch ¢

CREME BROLEE
House-made vanilla custard, caramelized raw sugar crust. GF V $7.9
* $1 0f every dish sold will go to Chesterfield Food Bank Outreach Center in
honor of Chesterfield Restaurant Week, April 3 - April 12. »

GRANNY SMITH APPLE PIE
Deep dish, Granny Smith apples with just the right amount of sugar, cinnamon,
and a buttery crumb topping. Served warm. $9.9

BERRY BREEZE
Smirnoff Blueberry Vodka, lemon, house-made blueberry simple, soda. $12
e tart + sweet ¢

DRAGON FRUIT SANGRIA
White wine, orange liqueur, dragon fruit and fresh juices. $10
» fruity + refreshing ¢

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your rise of foodborne illness, especially if you have
certain medical conditions. Please inform your server of any intolerances
or allergies.

**All fried items assume cross-contamination with some or all of the
following allergens: sesame, poultry, dairy, fish, and shellfish.



