
Ingredients Used By Our Kitchen Locally Sourced, Organic And All Vegan Bread

FARMERS MARKET FRUIT 18
Baby Pineapple, Watermelon, Cantaloupe, Blood Orange, Heirloom Berries

FISH TACOS 22
Wild-Caught Salmon, Cabbage, Avocado Salsa, Pickled Habanero Onions

SUSHI GRADE AHI TUNA TARTARE TOSTADA  22
Avocado, Furikake, Soy, Pickled Habanero

FRIED JIDORI CHICKEN BAO  22
Spicy Fried Chicken, Peanut Slaw, Sriracha Mayo

COCONUT JUMBO SHRIMP SKEWERS 22
Breaded Wild Caught Shrimp, Pickled Mayo

TRUFFLE FRIES 10
Parsley, Garlic Mayo

SPINACH 22
Strawberries, Goat Cheese, Candied Hazelnut, Balsamic

ARUGULA 22
Celery, Walnuts, Apples, Grapes, Wild Flower Honey Dressing 

SALMON NIÇOISE  24
Green Beans, Egg, Romaine, Fingerling Potatoes, Olives, Cherry Tomato, Balsamic

CALAMIGOS BURGER 30
Brioche, 2 Calamigos Blend Patties, Butter Lettuce, Tomato, 

Red Onion, Pickles, Remoulade, American Cheese

STEAK SANDWICH 28
Pickled Red Onion, American Cheese, Roasted Peppers,  Arugula, Garlic Mayo, Kaiser Roll

JIDORI CHICKEN WRAP 26
Herbed Chicken, Jarlsberg, Poblano Slaw, Bacon, Avocado, Spinach Flour Tortilla

HARRY'S BERRIES STRAWBERRIES 8

GREEK YOGURT, BLUEBERRIES 8

BBQ VEGAN GRILLED CHICKEN SANDWICH 28
Vegan Chicken, Roasted Peppers, American Cheese, Arugula, Mayo, BBQ, Brioche

BURGER & SANDWICHES
With Vegetable Root Chips

CHIPS & GUACAMOLE 18
Yellow Corn Tortilla, Tomatillo Salsa

FARM CRUDITÉ 28
Baby Beets, Turnips, Ramps, Heirloom Baby Carrots, Hummus, 

Radish, Snow Peas, Buttermilk Green Goddess, Pita

Add Jidori Chicken $9, Wild-Caught Shrimp $10, Prime Petite Ribeye $12

SUMMER SALADS

ORGANIC POPSICLES

CALAMIGOS BAKERY 

SHAREABLE

CHEESEBURGER  16
French Fries

CHICKEN TENDER 16
French Fries

GRILLED CHEESE  16
French Fries

BUTTER PASTA 16
or Marinara Pasta

KIDS MENU



WINES

BEERS

Hand-Crafted
20

CALAMIGOS WINES  Chardonnay, Paso Robles, NV 15/60

LOIMER LOIS  Gruner, Austria, 2019  15/60

FILABOA  Alberiño, Spain, 2018 16/64

THE SNITCH BY PRISONER Chardonnay, Napa, 2018  18/68

FIGUIERE  Mediterranee Rosé, France, 2019  17/65

BODVAR #1  Rosé, Providence, NV  16/64

BODVAR #5  Rosé, Providence, NV  18/68

CALAMIGOS WINES Cabernet Sauvignon, Paso Robles, NV 15/60

ANWILKA  Petite Frere, South Africa, 2018  16/64

MT VEEDER  Cabernet Sauvignon, Napa, 2018  20/80

ISOSCELES BY JUSTIN  Red Blend, Paso Robles, 2017   35/120 

LONG MEADOW RANCH MERLOT,  Merlot, Napa Valley, 2015 120

SCHAFER ,  TD9 Bordeaux Blend, Napa Valley, 2018 120

THE MASCOT BY HARLEN,  Cabernet, Napa Valley, 2015 250

La Cuvee Brut, France, NV         25/100

Brut Rosè, France, NV 25/100

PERRIER-JOUET  

LAURENT-PERRIER
LAURENT-PERRIER

Brut, France, NV 90

DOM PÉRIGNON  Brut, France, 2018 350

WHITE

ROSÉ

RED

SPARKLING

ESTRELLA JALISCO  Cerveza, 4.5%ABV 9

STELLA ARTOIS  Pale Lager 5% ABV   9

GOLDEN ROAD MANGO CART  Fruit Beer, 4% ABV 9

GOLDEN ROAD NON-ALCOHOLIC MANGO CART 7

GOLDEN ROAD WOLF AMONG WEEDS  9
American Imperial IPA, 8%ABV

BUD LIGHT  Light Lager, 4.2% ABV  8

BUD LIGHT SELTZER  Assorted Flavors, 5% ABV  8

PASSION PIT
Absolut Elyx, Passion Fruit Syrup, Orange Juice, Pineapple 

Juice, Banana & Brut Champagne Side Car

SOUTH OF THE BORDER
Del Maguey Vida Mezcal, Lime Juice, Agave Syrup, Mango

Syrup, Jalapeño, Tajin, Candied Chili Mango

HIBISCUS SPRITZ
Ramozatti Rosato, Soda Water, Brut Champagne, 

Orchids & Orange

RANCH CLUB GARIBALDI
Campari, Aperol, & Mathilde Peach Liqueur & Fluffy 

Orange Juice

PAPER BOAT
Bourbon, Aperol, Ramozzatti Amaro, Lemon Juice, 

Passion Fruit Syrup

LIMONE EASTSIDE
Malfy Gin, Simple Syrup, Lime Juice, Cucumber Slices & Dill

GARDEN MARGARITA
Avion Blanco Tequila, Lime Juice, Agave Syrup, Saline Solution, 

Basil Leaves & Basil Blossom

MALIBU MAI TAI
Rhum Agricole, Plantation Artisinal Dark Rum, Plantation 
Artisinal Overproof Rum, Mathilde Peach Liqueur, Liquid 

Alchemist Orgeat, Lime Juice, Saline Solution, Mint &
Ground Nutmeg
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