
Just Starting Out

From The Garden

The Very Beginning

Cast Iron Before Five

Calamari													             9.50
      strips of calamari breaded with seasoned panko and fried; served with spicy meyer lemon tartar sauce, and a garnish salad

Oyster Shooters												            9.00
      6 oysters with house made cocktail sauce, and fresh lemon; fortify your shooters with black pepper vodka $4.00

Sausage Mixed Grill 											           10.50	
      from Fairfield’s own Schwarz Fine Sausage Co.; andouille, Louisiana hot, smoked bratwurst, and garlic sausages
      grilled: served with roasted garlic whole grain mustard				  

Rock Shrimp & Crab Cakes											          12.00
      served with a mizuna and frisée salad with meyer lemon aioli

Cast Iron Corn Bread											           6.00
       fresh out of the oven in a cast iron pan topped with melted roasted chile butter

Dressed Artisan Bread											           4.00
      locally made sourdough is scored deep, dressed with herb oil, parmesan, and fresh garlic, then baked

Local Greens Salad 												           7.00
      a colorful mix of artisan lettuce tossed in herb-balsamic vinaigrette, shallots, sliced tomatoes, and cucumbers

Wedge Salad													            7.00
      crisp iceberg all dressed up with avocado, tomato, julienne carrots and chunky bleu cheese dressing

Caesar Salad 												            7.50
      hearts of romaine, mizuna, shaved parmesan, and croutons; add chicken breast $3 | add shrimp $5  

California Cobb Salad											           11.50
      mixed lettuce with diced tomatoes, black olives, sliced hardboiled egg, applewood smoked bacon, marinated
      and grilled chicken breast, avocado, and choice of dressing

Softshell Crab Salad											           13.75
      softshell crab is lightly tempura battered and fried; served over butterlettuce and a napa cabbage ‘chopped salad’. with 
      tomato, cucumber, pickled radish, julienne carrots, and roasted forest mushrooms dressed in a ginger-sesame vinaigrette

Seared Ahi Tuna Salad											           14.50
      fresh sashimi grade yellow-fin tuna is lightly marinated and seared, served over a salad of spinach, arugula,
      persian cucumber, enoki mushrooms, and avocado; dressed with a ‘yuzu’ citrus vinaigrette

Bowl of Soup    5.00

Today’s Soup 

Cup of Soup    3.00



Pasta

Cast Iron Grinders
served with choice of fries or fuji apple coleslaw

Shirley’s Tuna Melt Panini											          8.75
      premium line-caught albacore tuna salad with melted cheddar and tomatoes on grilled sour dough

Fried Chicken Sandwich											           9.00
      all natural chicken packed with flavor and double-batter fried, topped with dressed greens and fresh herb aioli

Pulled Pork Sandwich											           9.25
      dry rubbed pork shoulder hickory smoked for 12 hours topped with coleslaw and crisp pickles

Pastrami													             10.75
      house-cured and smoked brisket pastrami served with sliced pickles, garlic-horseradish cream, and swiss cheese
      on grilled rye bread

Flat Iron Steak ‘Sandwich’											          11.50
      8 oz of tender, marinated flat iron steak is char-grilled and served open-faced on garlic bread

Roast Beef Melt												            11.00
      thinly sliced slow-roasted angus prime rib served on toasted sliced sour dough with Swiss cheese, caramelized onions, 
      and garlic-horseradish cream sauce

The Purist Burger												            11.00
      ¾ pound ground chuck burger, well seasoned and grilled; topped with cheddar or Swiss cheese and roasted garlic mayo

      in a locally made kaiser roll

West Coast Bacon Burger											          11.00
      ½ pound chuck burger, well seasoned and grilled; topped with bacon, crispy lettuce, tomato, 
      caramelized onions, and our bbq sauce;
      roasted garlic mayo and whole grain mustard served on the side; choice of cheddar or Swiss cheese 

Softshell Crab Sandwich											           11.75
      softshell crab is seasoned and fried in a light tempura batter and placed in a sweet roll with sliced pickles, herb aioli
      tomato, and market greens 

18% Gratuity will be added to parties of 8 or more
and only one check will be presented

Cappellini Pomodoro											           11.00
      angel hair pasta with sautéed tomatoes, garlic, basil, olive oil and parmesan cheese
      add grilled chicken $3 | add prawns $5

Mac & Cheese												            9.00
      our version of this comfort food classic with smoked gouda, asiago, and ham

Portobello Ravioli												            14.00
      portobello and porcini mushrooms encased in tender pasta and tossed in a light cream sauce of 
      roasted black peppercorns, sauteéd leek, and herbs; topped with pecorino cheese, truffle oil, and served with garlic bread

Sides

Regular Fries    3.00
Sweet Potato Fries    3.00

Small Mac & Cheese    4.00
Add a small house salad or cup of soup to your meal    3.00

Jumbo Jambalaya 												            15.00
      shrimp, andouille, and chicken served in this delta classic over rice

Chicken Breast	 											           14.50
      8 oz of lemon-thyme brined chicken breast pan seared and served with pan jus, buttermilk mashed potatoes
      and seasonal vegetables		

Cast Iron Meatloaf   											           13.50
      buttermilk mashed potatoes topped with 9 oz of our famous bacon wrapped meatloaf and pan gravy

“Kalbi” Korean Style Short Ribs										          12.75
      thinly cut beef short ribs seasoned in our kalbi marinade and char-grilled; served with steamed rice,
      seasonal vegetables, and spicy napa cabbage slaw

Entreés


