
START

SOUPS & GREENS

Focaccia... 5 pp
 garlic confit, local butter

Brussels... 13
fried crisp, pomegranate vinaigrette,              

candied fresno chile, spiced pecan, & goat cheese 

Stracciatella... 16
stracciatella mozzarella, blistered tomato relish,

basil, balsamic syrup, extra virgin oil,               
house focaccia

Falafel Plate... 15
creamy tahini sauce, cabbage slaw,                

pickled cucumber and onion, grilled lemon

Wings... 16
maple gochujang or smoked pineapple habanero

Yellowfin Tuna... 17
 ponzu syrup, cashew chili crunch, 

fried shallot, scallion

Charcuterie...  19
artisan charcuterie plate,

house pickles, mustard, olives, jam

  

Lunch

Soup of the Moment.................................................  5 | 8
rotating scratch selection 

Arugula Salad..........................................................  8 | 14
prosciutto, red wine vinaigrette, blistered tomato,
parmigiano reggiano

Strawberry Salad ..................................................... 8 | 14
candied pecan, basil, mint, goat cheese, sweet onion,
dijon vinaigrette

Caesar Salad........................................................... 8 | 14
hearts of romaine, herbed crouton, parmigiano reggiano,
creamy dressing

House Salad............................................................. 8 | 14
field greens, heirloom tomato, hot house cucumber,
champagne vinaigrette

add ons: petite norwegian salmon 10, 
blackened ahi 9, grilled chicken 5, marinated shrimp 7

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



ENTREES
Cauliflower Steak.................................... 28
roasted cauliflower, blistered sugar snaps,
oyster mushrooms, green pea hummus,
tomato relish

Norwegian Salmon.................................. 37
chargrilled norwegian salmon,
cherry arugula salad, citrus butter,
crispy smashed potatoes

Sakura Wagyu Sirloin............................... 46
sirloin cap, red chimichurri, crispy fried
shallot, ten ounces

Clam Linguine.......................................... 34
littleneck clam linguine, cold water lobster,
chardonnay butter sauce, lemon, fresh herbs

HANDHELD

Maxwell’s Burger... 19
half pound brisket patty, bacon jam, aged cheddar, pretzel bun

Five Sirens Burger... 18
blackened half pound brisket patty, pepperjack, habanero aioli,
candied jalapeño, grilled serrano

Reuben... 17
house braised brisket, roasted sauerkraut, garlic dressing,
swiss, marble rye

Italian Hero... 17
mortadella, sopressata, provolone, basil, shredded lettuce, red
onion, calabrian mayo, focaccia

Hot Chicken... 16
buttermilk breaded breast, pickled cucumber, roasted garlic
aioli, hot honey, croissant bun

Falafel Sandwich.. 16
herbed chickpea patties, lemon tahini sauce,
red cabbage slaw, pickled cucumber and onion, grilled pita

Tacos... 16
house marinated shrimp, pineapple, jalapeño crema,
pickled onion, cilantro, yellow corn tortillas

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

SIDES
Parmesan Fries... 7
grated parmesan, fresh garden
herbs

Sweet Potato Fries... 7
madagascar vanilla, maple
aioli

Boursin Mac... 12
creamy boursin béchamel,
parmesan, peppercorn
breadcrumb

Lobster Mac... 24
rich lobster cream sauce,
lobster tail meat, peppercorn
breadcrumb

Sugar Snap Peas... 8
cast iron blistered snap peas,
herb cream, mint,
pistachio dukkah

Carrots... 7
roasted carrots, miso sesame
glaze, scallion, cilantro

Brussels... 7
pomegranate vinaigrette,
candied fresno chile, maple
pecan, goat cheese

Asparagus... 8
grilled asparagus,
parmigiano reggiano, lemon

Cali Turkey Wrap.. 16
sliced turkey breast, bacon, tomato, avocado, spring greens,
provolone cheese, roasted red pepper dressing, flour tortilla

Pork Tenderloin.. 16
crushed cracker breading, house sauce, lettuce, tomato,
bread & butter pickle, brioche bun

BLT.. 16
smoked bacon, sundried tomato spread, arugula,
lemon chive aioli, sourdough

includes your choice of fries, house or caesar salad, cottage cheese, potato salad, or fruit
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