
STEAMED MUSSELS   
Spicy Ital ian Sausage,  Melted Tomato,  White Wine, Gri l led Bread  16
CRISPY CALAMARI   
Arugula ,  Yuzu Emulsion,  Toasted Sesame  13
HERB HUMMUS   
Cilantro,  Jalapeño, Cherr y Pepper Relish ,  Heir loom Tomato,  Good Olive Oil , 
Gri l led Pita  10
SESAME CHICKEN POTSTICKERS   
Young Ginger Broth,  Scal l ion,  Radish,  Asian Herbs ,  Toasted Sesame, 
Chil i  Threads  12.5
SMOKED SALMON DIP*   
Lemon Crème Fraîche,  Spring Onion,  Ever ything Spiced Crostini   14
SPICY TUNA*   
Pressed Sticky Rice,  Avocado, Asian Herbs ,  Yuzu Soy  15
WARM BRIE   
Roasted Garl ic ,  Marcona Almond, Sour Cherr y  12.5
ICEBERG WEDGE  
Avocado, Eg g ,  Onion,  Applewood Bacon, Blue Cheese  GF  11
GRILLED MAHI TACO*   
Pico de Gallo,  Salsa Verde,  Avocado, 1000 Island,  Coti ja Cheese  GF  10.5
KOBE BURGER*   
Aged Cheddar,  Bacon,  Butter Lettuce,  Vine Ripe Tomato,  1000 Island  15

cocktails 10
CLASSIC MARKET MARGARITA   
Tequila Corazón Blanco,  Patrón  
Citrónge Orange,  Fresh Squeezed Lime 
PERFECT OLD FASHIONED   
Kentucky Bourbon, Angostura,  
Orange Oil ,  Luxy Cherr y 
WATERMELON SPRITZ   
Zephyr,  Genovese Basi l ,  Tart  Yuzu,  
Lime, Sparkl ing Wine 
BLOOD ORANGE PALOMA   
Tequila Corazón,  Solerno,  Lime Sour, 
Fever Tree Grapefruit  Soda
APEROL SPRITZ   
Vodka,  Aperol ,  Fresh Lemon &  
Orange,  Prosecco

MARTINIs 10
DIRTY
COSMO
ESPRESSO

beers 5

Watermelon, Yuzu, Orange, Brandy, White Wine
seasonal sangria 8

wines

*These i tems may be ser ved raw or undercooked . C onsuming raw or undercooked meats ,  pou l t r y,  seafood , she l l f i sh ,  o r eg gs may 
increase your r i sk of  foodborne i l lnes s ,  espec ia l l y  i f  you have cer ta in medica l  condi t ions .

FIORI D’ACACIA Prosecco  9
THE CROSSINGS Sauvignon Blanc  9
EDNA VALLEY Chardonnay  8
GIUSEPPE & LUIGI Pinot Grigio  7.5
THE FOUR GRACES Pinot Noir  11
DAOU Cabernet Sauvignon  9

happy hour 
MON - FRI  3 - 6PM 

GF  G luten Free / Although we of fer g luten free i tems our k i tchen is  not g luten free.




