
Street Tacos gf 4.5
chefs daily protein selection, cotija cheese, 
fire-roasted tomato salsa, pico de gallo, corn tortilla

Fries or Tots VG 6
add: truffle aioli $2

Falafel Balls VG 7
tahini, pomegranate molasses, lemon

Roasted Cauliflower gf | VG 8
asian buffalo sauce, toasted peanuts, lemon oil, basil

Bacon Wrapped Dates  8
dynamite sauce

Blistered Shishitos gf | VG 8
smoked sea salt, lime, cilantro, cotija cheese

Meatballs  8
pork & ricotta meatballs braised in san marzano tomato sauce

Brussel Sprouts  8
crispy fried, bacon, parmesan, miso, basil

Pork Belly Pozole 9
crispy pork belly with sherry-lime broth, radish, hominy, onion, 
shredded brussel sprouts, avocado cilantro

Whole Roasted Mushrooms gf 9
garlic, butter, fresh herbs, balsamic

Blue Crab Dip  9
roasted garlic, boursin cheese, fresh herbs, grilled baguette

Korean BBQ Ribs  11
three pork spare ribs, korean bbq sauce, 
scallions, toasted peanuts

Thai Mussles gf 11
caramelized fennel, ginger, yellow curry, 
coconut milk, lime, basil & cilantro

Duck Confit Croquette                                      11
butternut squash, goat cheese, chili oil, caper herb aioli

Chilled Edamame 5
coated in sea salt

Golden Beet salad gf | VG 8
shaved asparagus, smoked sea salt, lemon pressed oil, 
almonds, micro greens, feta cheese

White Bean & Oven Dried Tomato DiP VG 8
pistachio, lemon oil, crisp vegetables, grilled flat bread

Village Salad gf | VG  8
feta cheese, cucumber, tomato, red onion, pepperoncini 
kalamata olives, greek dressing

Ceviche  11
shrimp & scallop, jalapeños, bell peppers, cucumber, avocado, 
red onion, lime, cilantro, corn tortilla chips

Burrata  VG 11
heirloom grape tomato & roasted garlic, mint pesto, 
aged balsamic, crostini

Duck Liver Pate 13
port wine, cornichon, shaved red onion,
dijon mustard, crostini

Chef’s Charcuterie Plate  13
two meats, two cheeses, accouterments, olive bread

coldTapas

HotTapas



Poke Bowls
__Poke Bowl ($12)  __Poke Cup ($6)
Sticky rice, cucumbers, red onions, avocado, poki sauce

Choice of ProteiN: 
__Tuna (10 | 5) __ Salmon (8 | 4)
__Chicken (6) __Steak (10)
__Grilled Shrimp (8) __Fried Tofu (7)

ADD:
_Jalapenos (+1) _Edamame (+1) _ Crunchies (+1) 
_Asparagus (+3) _Spicy Aioli

rolls
California Roll  7
krab mix, cucumber, avocado

Spicy Tuna Roll (gf) 8.5
spicy tuna mix, cucumber

Salmon & Avocado Roll (gf) 8.25
salmon, avocado

orange Dragon Roll  14
shrimp tempura, avocado, cucumber, topped with 
spicy salmon, tempura bits, firecracker sauce

Annihilator Roll (gf) 14.25
spicy tuna roll, cucumber, topped with tuna, 
poki sauce, jalapeños 14.25

Volcano Roll  15
Tuna, cucumber, avocado, rolled up and topped with 
crispy popcorn shrimp, dynamite sauce, green onions, sweet soy.

Turf
Beef Tartar  12
minced beef tenderloin, shallot, dijon, capers, roasted garlic aioli, 
olive oil, parsley, crostini

Carpaccio
Salmon 16
sliced salmon, ponzu, extra virgin olive oil, onions, sea salt

Tuna 17
sliced tuna, yuzu aioli, sea salt, honey crisp apple

Oysters**
Chefs Daily Selection  2.5
please inquire with server
**oysters not available for happy hour

VG Denotes Vegetarian | GF Denotes Gluten Free

RAWTapas

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. 

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES BEFORE ORDERING.


