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First Course

+ Roasted Chicken and Vegetable Soup 15

+ Gem Lettuce Salad with Lemon Tarragon Parmesan Vinaigrette 15

+ Green Goddess Lettuce Salad with Carrots, Beets, Radish and Cucumber 13

+ Red Pear and Spinach Salad with Radicchio, Pecans, White Cheddar and Sherry Dressing 16
+ Fried Green Tomatoes with Pimento Cheese and Pickles 15

+ Blistered Asparagus and Shiitakes with Arugula, Scallions and Miso Mustard Dressing 16

+ Crispy Brussels and Cauliflower with Caramel Popcorn, Chile Garlic and Spicy Muzquiz Peanuts 13

Sandwiches served with chips & small salad (sub fries $4.00)

+ Turkey, Pesto and Mozzarella Sandwich with Tomato on Toasted Seeded Grain Bread 117

+ Club Sandwich with Roasted Turkey, Ham, Bacon, Avocado, Lettuce and Tomato on Potato Bread 21
+ La Babia Beef Burger with Sharp Cheddar Cheese, Tomato and Pickles on Potato Bun 18

+ Coconut Curry Chicken Salad Sandwich with Capers, Raisins and Cashews on Croissant 17

Mains

+ Avocado on Sourdough Toast with Sunny Side Up Egg and Pepita Crunch 20

+ Simple Omelet with Mature White Cheddar Cheese, Pepitas and Small Salad 17

+ Sweet Potato Bowl with Black Beans, Fried Egg, Avocado, Kale and Salsa Macha 19

+ Crispy Smoked Quail with Pickled Corn Relish and Potatoes 28

+ Garden Herb Rigatani with Ricotta Salata, Tomato, Grilled Artichokes and Asparagus 25
+ Beef Sirloin "Santa Maria" with Duck Fat Potatoes and Tomato Parsley Chimichurri 28
+ Halibut with Green Pepper, White Beans, Castelvetrano Olives and Herbs 33

A la Carte

+ Cold Smoked Salmon 12
+ Seared Salmon Fillet 15
+ Beef Sirloin Steak 20

+ Avocado 6

+ Grilled Chicken Breast 12
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