GREENS & GRAINS

THE MARKET SALAD
HAND HARVESTED GREENS & SHAVED SEASONAL VEGETABLES
CHOICE OF: CABERNET VINAIGRETTE OR CREAMY HERB DRESSING 17

CAESAR, CAULIFLOWER, SOURDOUGH CROUTON,
SUNFLOWER SEE0S 18

GREEN GODDESS,GEM LETTUCES, RADISH, BOILED EGG, HERBS,
BACON, GOAT'S CHEESE 19
FARRO, ROASTED BROCCOLI FLORETS, OILL,

OLIVE OIL, FETA 18

QUINOA, GINGER-SHALLOT VINAIGRETTE, KALE, SNAP PEAS, SWEET
9

POTATO, AVOCADO 1

ADD: FREE RANGE CHICKEN BREAST 8 | MT LASSEN SMOKED TROUT 7

RICOTTA MOUSSE, VANILLA BEAN
STRAWBERRY PRESERVE
LEMON PEPPER HONEY 15

BLT, PORK BELLY, HARISSA-TOMATO COMPOTE,
PEPPERCORN, DLJON,GREENS 18

SHOKED SALMON, FROMAGE BLANC, DILL, CUCUMBER, SPROUTS 17

BEEF TARTARE, SOURDOUGH, HORSERADISH, CAPER SALSA VERDE,
I0LI 19
APPS & MAINS

BROCCOLI & CHEDDAR SOUP, FOCCACIA FRICO CROUTON 12

CHORIZO DEVILED EGGS, CORNICHON, PARSLEY, PAPRIKA 15

N'DUJA STUFFED MEDJOOL DATES, PEPPERCORN GASTRIQUE,
BLUE CHEESE, PUMPKIN SEEDS 1

S, POULTRY, SEAF

D, SHELLFISH, OR EGGS MAY INCREASE

CAFE SEBASTIAN

POMMES ANNA, GOLDEN POTATO, ROSEMARY, SEA SALT 12

TORTELLINI EN BRODO, FONTINA FONOUE,
FRENCH ONION CONSOMME 20

GALA APPLE,

HAND CUT FETTUCCINE, MARCONA ALMOND PESTO, LEMON ZEST 22

HALF CHICKEN, EVERYTHING CRUST, WATERCRESS PESTO,
PICKLED SHALLOT VINAIGRETTE 24

SANDWICH

ADD SIDE OF POMMES ANNA 4

ORGANIC EGG SALAD, JAPANESE MAYO, CORNICHON, SHALLOT,
MILK BREAD 15

SORAYA'S CHICKEN SALAD,
ON CROISSANT 16

ROSEMARY ALOLT, WATERCRESS,

WARM HOUSE SMOKED TURKEY BREAST,
PIQUILLO PEPPER,GOUDA PINENTO
CHEESE, SOURDOUGH BAGUETTE 18

LOCAL MORTADELLA, CHERRY-APRICOT

HMOSTARDA, PISTACHIO PISTOU
SOURDOUGH BAGUETTE 19

MARKET VEGGIE CLUB, MARKET SELECTION, DIJONAISE,

HERB.
SALAD, HARISSA-TOMATO COMPOTE,SOURDOUGH BAGUETTE 17

“SIRLOIN FRENCH DIP (MR), HORSERADISH-BOURSIN, PEPEROMATA,
SUNDRIED OREGANO,SOURDOUGH BAGUETTE, WARM JUS 2

IFYou.

exBxa 7

OARK COCOA - APPLE BUTTER SAGE - PROSCIUTTO & CONTE
A SLICE OF €ACH 18

JAPANESE BROWN SUGAR CINNAMON ROLL 4

OULCE OE LECHE CINVANON ROLL 4.5

OANISH, BLUEBERRY & CHEESE CUSTARD 4

OANISH, SPICED HONEY & APRICOT 4
OANISH, WATCHA & RASPBERRY 4
HAN & CHEESE PINCHED PASTRY 4.5

SCONE, BLUEBERRY & CREAW CHEESE 3.5
SCONE, JALAPEND, CHEODAR & SCALLION 3.5

TRIPLE CHOCOLATE FUDGE BROWNIE 3.5

BANANA BREAD 4
CHOCOLATE & WALNUT BANANA BREAD 4.5

EVERYTHING CROISSANT 4.5
ADD BOURSIN 01P 3

CLASSIC CROISSANT 5
PAIN AU CHOCOLAT 4.5
LEMON-POPPY NUFFIN §
COOKIE: BROWN BUTTER, DARK CHOCOLATE, SEA SALT 4

COOKIE: SUGAR COOKIE, FUNFETTI 4

CoNDITION //

SERVICE CHARGE IS APPLIED TO ALL SIT DOWN PATRONS.
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