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TO SHARE

JIDORI CHICKEN WINGS
Shaved Celery Salad, Blue Cheese Fondue 18

LocAL CARLSBAD OYSTERS ON THE HALF SHELL
Tomato Horseradish Granite, Preserved Citrus 18

& ORGANIC HUMMUS FLATBREAD
Roasted Garlic Cloves, Cilantro Pesto 18

BARBECUED CHICKEN FLATBREAD
Winchester Gouda, Cilantro Puree 18

SWEET POTATO FRIES 15
Truffle and Aged Parmesan

SEA SALT, GARLIC AND VINEGAR FRIES 12

AMERICAN CLASSICS

PRIME RIB DIP
Pepato Cheese and Jalapeno 24

THE BISTRO BURGER
Black Truffle, Escarole and Garlic, Midnight Moon Cheese 25

THE LOFT BURGER
Classic Accompaniments, Spiced Steak Fries 20

ORGANIC BRANDT BEEF HOT DOG
Housemade Sauerkraut, Pickles, Sea Salt and Chili Chips 16

CALIFORNIA CHEESESTEAK
Roasted Peppers and Onions, Wild Mushrooms 22

F1sH AND CHIPS
Lemon-pepper, Malt Vinegar Aioli 20

FILET MIGNON CHILI
House-made Cornbread 23

MAPLE GLAZED CHICKEN SANDWICH
Tomato Marmalade, Horseradish, Green Papaya Coleslaw 23

7 HEIRLOOM BEAN AND TOFU CHILI
Cumin Dusted Pita Bread, Extra Virgin Olive Oil 19

SALADS

BABY MIXED GREENS
Shaved Vegetables, Mine Shaft Blue Cheese, Pistachio Oil 18

ICEBERG WEDGE
Crispy Braised Bacon, Iceberg Lettuce, Point Reyes Blue Cheese 17

ROLLS

SPICY KAMPACHI YELLOWTAIL
Kimchi, Tobiko Sauce

CRUNCHY MAINE LOBSTER
Avocado, Soy

& AGED SOY-MARINATED VEGETABLE
Edamame Purée, Nori Oil

Sample Any Three 22 ~ Each 15



