
 

 

choice of  one  
 

FRENCH ONION SOUP 
gruyere,  raclette,  croutons  

 

STRAWBERRY MEYER SALAD df ,  gf ,  v 
organic field greens,  fresh strawberries,  meyer lemon dressing,  

pickled rhubarb,  roasted sunflower seeds  
 

choice of  one  

ROASTED SALMON 
butternut squash pure e,  chimichurri,  broccolini  

 

COQ AU VIN 
red wine, herbs,  bacon lardon  

 

SPAGHETTI SQUASH CANELLONI vg 
butternut  squash pure e ,  greens ,  pistachio pesto  

 

 

TIRAMISU 
mascarpone cheese,  cof fee cre meux,  lady  f ingers  

 

SCRATCH MADE SORBET vg  
 

$

Andres Farias – Executive Chef 
 

Karla Vargas – Chef de Cuisine  
 

df –  dai ry  free      g f  –  g luten free     v  –  vegetari an      vg -  vega n   

P r i c e  d o e s  n o t  i n c l u d e  s a l e s  t a x  a n d  g r a t u i t y .  
 

N o  s u b s t i t u t i o n s  o r  s p l i t s  p l e a s e .   
 

A  p o r t i o n  o f  y o u r  p u r c h a s e  w i l l  b e  d o n a t e d  t o  C u l i n a r i a  S a n  A n t o n i o .  
 

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  
s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  t h e  r i s k  o f  f o o d b o r n e  i l l n e s s .  

 

P l e a s e  n o t i f y  u s  o f  a n y  f o o d  a l l e r g i e s  o r  s e n s i t i v i t i e s .   



  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

CHEF`S DAILY SOUP 

 

choice  of  one  

FRIED CHICKEN PESTO 

ARUGULA SANDWICH 
mozza rel la ,  pes to ,  arugula ,  

vodk a sa uce,  c iaba tta   
 

GRILLED CHICKEN CHOPPED SALAD 
roma ine ,  ba by ice be rg ,  tomatoes,  

corn,  c ucumbe rs,  bac on,  blue  chee se,  eggs ,  
avoca do ra nch  dress ing   

 

TRUFFLE CACIO E PEPE 
pecorino roma no,  t el l ic herry  peppe rcorn,  truf f le  

 

 

SCRATCH MADE ICE CREAM 

$

Andres Farias – Executive Chef 
 

Karla Vargas – Chef de Cuisine  

P r i c e  d o e s  n o t  i n c l u d e  s a l e s  t a x  a n d  g r a t u i t y .  
N o  s u b s t i t u t i o n s  o r  s p l i t s  p l e a s e .   

A  p o r t i o n  o f  y o u r  p u r c h a s e  w i l l  b e  d o n a t e d  t o  
C u l i n a r i a  S a n  A n t o n i o .  

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  
s e a f o o d , s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  t h e  

r i s k  o f  f o o d b o r n e  i l l n e s s .  
P l e a s e  n o t i f y  u s  o f  a n y  f o o d  a l l e r g i e s  o r  

s e n s i t i v i t i e s .   
 
 



 

 

 

YOGURT PARFAT gf ,  v  

house-made granola,  vanilla yogurt ,  seasonal berries,  agave  

 

choice of  one  

CHILAQUILES gf 
two eggs any style,  chorizo,  queso fresco,  

 salsa roja,  pico de gallo,  ci lantro,  torti lla chips    
 

AVOCADO TOAST df ,  v 
avocado, radish,  ci lantro,  king trumpet mushrooms,  

grilled sourdough, black salt  

 

CROQUE MADAME 
gruyere,  ham, eggs,  bechamel,  sourdough, organic greens  

 

 

BREAD PUDDING FRENCH TOAST 
fresh berries,  brioche,  whipped cream,  cre me anglaise,  mint  

$

Andres Farias – Executive Chef 
 

Karla Vargas – Chef de Cuisine  
 

df –  dai ry  free      g f  –  g luten  free     v  –  vegetari an   

P r i c e  d o e s  n o t  i n c l u d e  s a l e s  t a x  a n d  g r a t u i t y .  
 

N o  s u b s t i t u t i o n s  o r  s p l i t s  p l e a s e .   
 

A  p o r t i o n  o f  y o u r  p u r c h a s e  w i l l  b e  d o n a t e d  t o  C u l i n a r i a  S a n  A n t o n i o .  
 

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  
s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  t h e  r i s k  o f  f o o d b o r n e  i l l n e s s .  

 

P l e a s e  n o t i f y  u s  o f  a n y  f o o d  a l l e r g i e s  o r  s e n s i t i v i t i e s .   


