spreads & flatbread

WHIPPED AVOCADO P algae salt, california olive oil 12 T"b

ROASTED BEET HUMMUS P spicy chickpeas, za’'atar 9 0 &

WALNUT MUHAMMARA P charred peppers, pomegranate molasses 9 v
X— SELECTION OF ALL THREE SPREADS 21 fa “B“

ICE-COLD FARMERS CRUDITES P add to any spread 14

greens & proteins

HEIRLOOM TOMATO & STRAWBERRY GAZPACHO P goji berries, cucumber, agai 15

AGUACHILIE DE CAMARON K transparentsea farm shrimp, charred avocado, spicy cantaloupe 23
CAVOLO NERO SALAD P ricotta salata, pine nuts, golden raisins 18

GREEK SALAD | tomato, cucumber, santorini capers, feta, oregano 19

MOTHER TONGUE SALAD P coleman farms greens, coconut granola, pomegranate vinaigrette 16
+ GRILLED JIDORI CHICKEN 12+ WILD SALMON* 18 + AMERICAN WAGYU HANGER STEAK* 24

+ ASPEN RIDGE NATURAL FILET MIGNON* 25 + ASPEN RIDGE NATURAL RIB EYE* 30

handheld & mains

AVOCADO TOAST | griddled bakers kneaded whole grain, everything spice, calamansi vinaigrette 17
LUMPIANG SARIWA P shaved vegetables, caramelized coconut sauce 18

SHIITAKE MUSHROOM LARB P toasted rice, crushed tofu, coconut mct 19

GRASS-FED MOTHER TONGUE BURGER M fiscalini cheddar, caramelized onions, mtla sauce 24

GRILLED HERITAGE TURKEY BURGER M pepperjack, crushed avocado, harissa aioli 22

Ice pop soft serve farmers market
mango, yuzu 7 matcha - sage roasted peaches ru |t
spiced chocolate 7 honey oat crumble, almonds 9 chefs selection of ice cold

farmer’s market fruit 14
EVOO - chia seed cake, olive oil

honeycomb 9

The menu prominently features functional ingredients designed to support your wellness intentions

K KETO-FRIENDLY / LOW GLYCEMIC | P PLANT-BASED | M MIND / COGNITION | | ANTI-INFLAMMATION

A gratuity of 20% is included for parties of six or more. 220726
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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bubbles

chardonnay MICHEL GONET ‘cuvée mina blanc de blancs’ 1¢" cru, ch 2010
chardonnay blend HUGUES GODME ‘reserve ler cru’ champagne, fr n/v

glera DELLA VITE prosecco superiore, valdobbiandene veneto, it n/v

White & Orange* ORANGE WINES * NATURAL WINES &8

chardonnay DARLING ‘la cruz vineyard’ petaluma gap, sonoma coast, ca 2020
chenin blanc LOVE & TERROIR ‘jurassic park vineyard’ santa ynez valley, ca 2020

malvasia®* CARAVAGLIO ‘occhio di terra‘ salina, aeolian islands, it 2018
pinot gris + VIGNOBLES DE REVEUR pierres sauvages nature, alsace, fr 2019
riesling SEEHOF ‘westenhofer morstein kabinett’ rheinhessen, ge 2020

sauvignon blanc OMO 10 big valley, lake county, ca 2020

rosé

garnacha tintorera ALFREDO MAESTRO ‘amanda’ castilla y leon, es 2020
pinot noir GERARD BOULAY sancerre, loire valley, fr 2019

red

cabernet-sauvignon YOUNG INGLEWOOD ‘venn’ napa valley, ca 2018

gamay BERNARD VALETTE ‘quatre saisons’ beaujolais, fr 2019

carignan SANS WINE CO. mendocino, ca 2020

malbec LA CALMETTE [1500 ml] ‘trespotz cuvée communale’ cahors, fr 2018
mencia + PEDRALONGA ‘tinto do umia’ rias baixas, sp 2018

mourvedré LA CLARINE FARM ‘cedarville’ sierra foothills, ca 2018

pinot noir ROLAND SCHMITT, alsace, fr 2020

cocktails 18

ANCIENT WATER wonderbird gin. sherry. lemon. sparkling strawberry & tulsi
BOURBON BEE old forester bourbon. aperol. pineapple. lime. honey

SATELLITE OF LOVE mezcal. probidas rum. apricot eau de vie. lime. passion fruit
STRANGE MAGIC japanese whisky. inferno bitter. lime. pineapple gum. curry leaf. coconut spice

DEEP SPACE MINA single barrel rye by rare character. rum +. coffee. amaro. miracle mile toasted pecan bitters

beer, hard seltzer & hard kombucha

hard seltzer ASHLAND blackberry lemonade, san diego, ca
hard kombucha JUNE SHINE grapefruit paloma, chula vista, ca
light lager MADEWEST ventura, ventura, ca

island rascal AVERY BREWING CO., boulder, co

lager STONE, buena veza, escondido, ca

hazy ipa BPLB, inglewood, ca

ipa THREE WEAVERS, inglewood, ca
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