
S A L A D S 

Classic Waldorf  candied walnuts, celery, grapes, apples 18

Baby Gem  green goddess dressing, pickled shallots 16

Chicories  hazelnut chili crisp, caracara orange, mint 17

Summer Grain Bowl  quinoa wild rice blend with 7-minute egg, avocado, and greens 18

S MA L L  P L A T E S

Spring Pea Soup  chilled spring pea soup topped with creme fraîche 16

Fried Brussels Sprouts  glazed in sambal with sherry vinegar and butter 18

Roasted Carrots  curried garlic scallion oil, and garlic labneh 18

MA I N S

Mussels and Fries  white wine, garlic, and parsley 24

Trofie Carbonara  guanciale, pecorino romano, soft boiled egg 24

Chicken Schnitzel  anchovy aioli and lemon broccolini 28

Tomato Soup & Grilled Cheese  cheddar, brioche 18

Clara Burger  brioche bun, caramelized onions, house made pickles 25 
+ gluten-free bun 3

D E S S E R T

Vanilla Panacotta  passion fruit and kumquat 11

Chocolate Mousse  whipped cream and chocolate crumble 11

A D D I T I O N S

 Avocado with Sea Salt  6 Seasoned French Fries  8

 Steamed Brocollini  8 Steelhead Trout  14

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  y o u r  r i s k  o f  f o o d b o r n e i l l n e s s .

2 0 % g r a t u i t y  w i l l  b e  a d d e d t o  a l l  p a r t i e s  o f  6  o r  l a r g e r .

LUNCH


