
brunch 

CELLAR BURGER  house brisket chuck blend, white American cheese,  LTPO, fries or greens 21  

FRIED CHICKEN SANDWICH  napa apple slaw, spiced aioli, house pickles, hot honey, fries 19 

PORTOBELLO MUSHROOM  roasted, tomato, smoked gouda, arugula, dill aioli, brioche bun, fries 18 

GRILLED CHEESE  cheese shop blend, rustic bread, fries  15  

BREAKFAST SANDWICH  classic egg & bacon, avocado, white American, romesco aioli, sidewinders  16 
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CHEESE BOARD 
three cheese 15    
five cheese 25    
seven cheese 35 
CHARCUTERIE  three meats & accoutrements 18    

SPANISH BOARD  cheese, charcuterie, stuffed peppedews & accoutrements 26 

HOUSE OLIVES  heirloom olive mix, herbs, citrus 6 

HUMMUS  ultra creamy, tahini, olive oil, everything seasoning, grilled pita & veg 15 

TRUFFLE POPCORN  parmigiano reggiano, truffle oil, sea salt  11 

SIDEWINDER POTATOES  ranch dust, house ranch dip  12 

BURRATA   confit tomato, basil, balsamic, crostini 18 

  
ROTATING SOUP  ask your server, made in house daily  10  

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

SUMMER CHOP  gem lettuce, tomato, red onion, corn, bell pepper, pepitas, creamy avocado vinaigrette  18 

SEARED AHI  summer greens, watermelon radish, avocado, heirloom tomato, orange supreme, wonton strips,                          
sesame ginger vinaigrette  23 

  
ADD TO ANY SALAD OR DISH 

seared tuna  14    grilled salmon  12     fried or grilled chicken 8 
avocado or bacon  3    truffle oil 3   fried egg 3 

AVOCADO TOAST  heirloom tomato, arugula, balsamic, pickled onion, rustic bread  13 

WORKS TOAST  avocado mash, cherry tomato, bacon & sunny up egg, micro greens, rustic bread  15 

CHIA SEED PARFAIT  vegan, berries, house granola, strawberry compote 13 

BERRIES & CREAM WAFFLE  summer fruit, gastrique, whipped cream  16 
FRITTATA  mushroom, spinach, cheese shop cheese, romesco 18 

FRIED CHICKEN & WAFFLE  white cheddar & green onion waffle, smoked maple syrup 20 

  
TABOULI  curly parsley, fried quinoa, mint, cucumber, scallions, bulgur, pita  17 
CAESAR  honey gem greens , scratch caesar, parmigiano reggiano, olive oil croutons  16 

CHALK BOARD SOUP  ask your server, made in house daily  10 

to share

greens & soup

two hands


