
CELLAR
DINNER
MENUcheese shop

CHEESE BOARD three cheese 15 five cheese 25 seven cheese 35 

CHARCUTERIE three sliced meats & accoutrements 26

SPANISH BOARD cheese, charcuterie, stuffed peppadews & accoutrements 26

HOUSE OLIVES heirloom mix, fresh herbs, citrus 6

share
SHISHITO PEPPERS

CRISPY BRUSSELS lardons, walnuts, infused maple syrup, cranberry 15

ROASTED CARROTS za’atar, tzatziki 11

PORK SHANK sweet potato puree, apple fennel slaw, ginger sriracha glaze 21

HUMMUS

TRUFFLE POPCORN parmigiano reggiano, truffle oil, sea salt 11

SIDEWINDER POTATOES curled potato french fry, ranch dust, house ranch dip 12

FLATBREAD daily flavors, house made dough mp

char grilled, shichimi togarashi, wasabi aioli 13

house made pita, baby carrots 15

greens
BABY KALE

BURRATA & BEETS pepitas, pomegranate seed, arugula, citrus vinaigrette, crostini 17

CAESAR honey gem, scratch caesar, red onion, parmigiano reggiano, olive oil croutons 16 

SOUP ask your server, made in house daily 10

cranberries, persimmon, candied walnut, popped quinoa, apple cider maple vinaigrette 18

ADD TO ANY DISH
grilled salmon 12 chicken | grilled or fried 8 avocado or bacon 3

dessert & coffee
SLICE OF CAKE

COOKIE SKILLET cellar chocolate chip cookie served in a warm skillet, vanilla ice cream 15

CINNAMON KNOT BREAD PUDDING warm bread pudding, bourbon salted caramel 12

FLOURLESS CHOCOLATE CAKE dark chocolate, raspberry glaze, mocha whip 14

fresh carrot cake, cream cheese frosting, pistachio dust, candied carrot curls 13

CHEF ERIC’S CHEESECAKE rotating flavors 12

HANDLEBAR COFFEE proudly serving handlebar coffee beans, Santa Barbara

polenta, sauteed chard, natural reduction 34

10 ounces center cut, dill mashed potatoes, red wine mushroom demi 40

pearl couscous, cherry tomato, baby onion, green curry 32

roasted & topped with couscous, vegetables, meredith feta 18

served in a skillet, cheese shop blend, herbed bread crumbs 16

house brisket chuck blend, LTPO, cheddar, smokey aioli, fries or greens 21

breast, sweet potato, heritcots vert, spiced honey 36

half jidori chicken, wild rice, roasted carrots, chimichurri 27

romesco, napa slaw, pickles, fries or greens 18

CHICKEN

PORTABELLO MUSHROOM

MAC & CHEESE

CELLAR BURGER

FRIED CHICKEN SANDWICH

dish
DUCK

SHORT RIB

NEW YORK

SALMON

Thank you for joining us. Please note, we are proud to be a scratch kitchen where
most everything is made in house. Please inform your server of any allergies. 

Cheers - Chef Danny Heredia & Chef Cooper Bird 

december 7


