LUNCH

MENU

soup + salad starter
DAILY SOUP CUP 6 | BOWL T BEAN SPREAD & BURRATA *veg 18
tomato + cucumber + capers
SOUP | SALAD | BREAD COMBO 19 pvoo + naan + pistachio
bistro salad, cup of soup & bread
chicken + 8 | steak + 10 | salmon + 12 LOBSTER POBLANO POPPER *of 22
stuffed poblano + lobster claw + sweet crab
BISTRO SALAD *f 15 chipotle cream + aged white cheddar
mixed greens + pepitas + currants + manchego
ol vt HUCKLEBERRY BAKED BRIE 18
1% bistro salad 8 maple + bourbon + rosemary focaccia
hicken + k + | +
chicken + 8 steck+ 10| BEER BATTERED ONIONRINGS 16
mustard seed aioli
ITALIAN WEDGE *gf 18 o
bibb lettuce + creamy parmesan + roasted BISTRO FRIES
tomato + pickled onion + capicollo + mozzarella parmesan cheese + fresh herbs
chicken + 8 | steak + 10 | salmon + 12 LOCAL BREAD & SPREAD 10
BROCCOLINI SLAW *veg 17 market taco
purple & green cabbage + carrot ribbons ginger
hoisin dressing + cashews + wonton + cilantro
chicken + 8 | steak + 10 | salmon + 12 DAILY PREPERATION MP
sandwiches

served with french fries | sub onion rings, soup or bistro salad + 4 | sub gluten free bun + 4
SHASHUKA BRAISED LAMB 29 CURRY CHICKEN SALAD 18
ciabatta + green chilis chciken salad + green onion + greens + raisin
crumbled chevre + chipotle slaw compote + pumpernickle toast
SRF CLASSIC BEEF BURGER* 22 MISO TRUFFLE STEAK SANDO 24
8oz patty + white cheddar + lettuce thinly sliced steak + truffle oil + green onion
tomato + pickle + onion + 1000 island monterey jack + cotija cheese + miso aioli
house made bun local mushrooms + hoagie
SEARED AHI SANDWICH 20 CHIMICHURRI CHICKEN 18

cucumber salad + cilantro + furikake
wasabi slaw + local brioche bun

grilled chicken breast + pickled onion + whipped
feta + tomato + mixed greens + ciabatta

*GF= gluten free *DF = dairy free *veg = vegetarian | please mention dietary request prior to ordering
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness
20% gratuity may be added to parties of six or more guests




