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SMALLER OPPORTUNITIES  
MARINATED OLIVES** 
garlic, citrus  6.

ROASTED ALMONDS** 
rosemary oil   4.

KENNEBEC FRIES**  
dijonnaise  6.

BRUSSELS SPROUTS**  
kimchi vinaigrette, bacon, slow poached egg  11.

KOREAN BBQ CHICKEN WINGS**  
scallion ranch, cilantro  10.

PEPPERONI POPPERS 
tomato jam, cheddar  8.

CORN BREAD SKILLET 
honey-thyme butter  6.

BEEF TARTARE
red pepper relish, egg yolk purée, almonds, cilantro, grilled levain  15.

CRUDITÉ SALAD  
arugula, radish, cauliflower, carrots, fennel, green goddess 9.

BEET ON THE BURRATA SALAD
roasted beets, smoked almonds, citrus, sherry vinaigrette 14.

WOOD FIRED

SMOKED CHICKEN LIVER PÂTÉ
pickled mustard seeds, honey, chives, grilled levain   14.

ADOBADA CHICKEN SOUP
tomatillo, pasilla, cotija, avocado, corn quesadillas   11.

GRILLED OCTOPUS
braised butter beans, bacon, chili oil  19.

CHARRED EGGPLANT DIP  
thai basil, radish, coriander-sesame crackers  7.   

WEISER FAMILY FARMS SUNCHOKES
buttermilk crème fraîche, parsley verde, pepitas  10.

BLACK  SHEEP FARMS CARROTS
yellow thai curry, pickled mushrooms, peanuts, mint, frisée  12.

CHARRED BROCCOLINI  
garlic, chili, anchovy, parmesan  11.

BONE MARROW  
arugula, cherry tomatoes, fresno chili relish, levain   16.

ENTREES

CHILI-GARLIC HALF CHICKEN  
ginger fried rice, daikon radish salad, eel sauce glaze  26.

BLACK ANGUS FLAT IRON
smoked sunchokes, fava bean, asparagus, anchovy butter   32.

LAMB SUGO CAVATELLI
spring peas, mushrooms, ricotta salata, bread crumbs 19.

BURRATA & GOAT CHEESE TART  
roasted mushrooms, carrots, green beans, romesco sauce  16.

2 PIECE FRIED CHICKEN
apple mostarda, honey, collard greens, comeback sauce  16.

VEGETABLE FETTUCCINE 
mushrooms, broccolini, romanesco, tarragon cream 15.

THE C&C BURGER  
onion confit, white cheddar, secret sauce, kosher dill, 
brioche bun, kennebec fries  14.

DESSERT

STRAWBERRY & RHUBARB  BREAD PUDDING  
strawberry compote, rosemary gelato, almond streusel  10.

S’MORES SUNDAE  
chocolate mousse, salted caramel, smoked meringue, 
espresso gelato  10.
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BEER
MELVIN HEYZEUS
american lager| 5.2% abv |jackson wy | 7

CRAFTSMAN LEMON LAGER
american lager| 4.5% abv |pasadena ca | 7

DE BRABANDERE BAVIK SUPER PILS
bohemian pilsner | 5.2% abv |bavikhove be| 7

MOTHER EARTH CALI’ CREAMIN’ (ON NITRO - S0 SMOOTH)
cream ale| 5% abv | san diego ca | 7

GREEN FLASH BLONDE ALE
blonde ale| 4.8% abv | san diego ca | 7

BITTER BROTHERS GOLDEN CHILD
hefeweizen| 5.2% abv | san diego ca | 7

ABNORMAL WHAT THE FRENCH
saison| 7.7% abv |san diego ca | 7

STONE NOTORIOUS P.O.G.
berliner weisse| 4.7% abv | escondido ca | 7

BARLEY FORGE DON PERFECTO
belgian witbier| 5.1% abv | costa mesa ca | 7

JULIAN HARD CIDER
cider| 7.0% abv | julian ca | 7

DRAKE‘S 1500
american pale ale| 5.5% abv | san leandro ca | 7

BURGEON CANOPY TOUR
american pale ale| 6% abv | carlsbad ca | 7

ALMANAC WAVES
west coast ipa|6.7% abv |san diego| 8

HOPWORKS ROBOT PANDA
new england ipa| 6.2% abv |portland or| 7

FIRESTONE WALKER LUPONIC DISTORTION
american ipa| 5.9% abv |paso robles ca| 7

HARLAND IPA
american ipa| 7% abv |san diego ca| 7

2ND CHANCE 4TH ANNIVERSARY
double hazy ipa|8.2% abv |san diego| 7

SOCIETE THE PUPIL
american ipa|7.5% abv |san diego| 7

THE BRUERY MISCHIEF
belgian strong ale| 8.5% abv | placentia ca | 7

FORT POINT WESTFALIA
american red ale| 5.6% abv | san francisco ca | 7

PURE PROJECTS MILAGRO (ON NITRO - S0 SMOOTH)
dry coffee stout| 5.5% abv | san diego ca | 7

WINE
SPARKLING
ANNA DE CORDONIU, CAVA BRUT NV Barcelona ES | 10 / 40

BAILLY LAPIERRE, ROSÉ  NV Burgandy FR | 48

REMY LEROY, CHAMPAGNE BRUT NV Meurville FR | 103

WHITE
TANGENT, SAUVIGNON BLANC  2018 Edna Valley  CA | 10 on tap

J. WILKES, CHARDONNAY 2017 Santa Maria  CA | 12 on tap

C.H. BERRES ESTATE, RIESLING 2015 Mosel Germany | 49

TERLATO, PINOT GRIGIO 2017 Friuli Colli Orientali Italy | 46

PINK
BONNY DOON, VIN GRIS DE CIGARE ROSÉ  2016 Central Coast CA | 11 on tap 

RED
IMAGERY, PINOT NOIR 2017 Napa CA | 12 on tap

SILVER TOTEM, CABERNET SAUVIGNON 2016 Horse Heaven Hills WA | 12 on tap

FAMILLE PERRIN, COTES DU RHONE RESERVE 2018 Rhone FR | 11 on tap 

LA BOUTANCHE, TROLLINGER (SERVED CHILLED) 2018 Württemberg DE | 39

PICKET FENCE, PINOT NOIR 2015 Russian River CA | 50

INGLENOOK, CABERNET SAUVIGNON 2014 Napa Valley CA | 107

ON THE WAGON
FRESH GINGER SODA  4 
       

SPARKLING CUCUMBER LEMONADE  4
  

SPARKLING STRAWBERRY ALMOND LIMEADE  4   
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