3 P P S Available from 11:00am - 3:00pm

HOUSE CRAFTED CORN CHIPS

+roasted salsa 7
+guacamole 9

ROASTED HUMMUS 15
grilled naan, assorted veggies
crispy spiced chickpeas

LOCAL FARMED BACON WRAPPED DATES 15

goat cheese, rosemary honey

CLASSIC SHRIMP COCKTAIL 22

tangy cocktail sauce
BRAISED SHORTRIB MAC & CHEESE 17
PARMESAN BLACK PEPPER TRUFFLE FRITES 13

roasted garlic aioli

FARMERS GREENS SANDWICHES & SUCH

ORGANIC MIXED GREENS 12 choice of fries or simple salad or upgrade to truffle fries +5
heirloom tomatoes, english cucumber

red onion, toasted torn bread, sherry vinaigrette TURKEY & AVOCADO CLUB 18

roasted turkey, smoked bacon, heirloom tomatoes
NICOISE SALAD 22 ) avocado, aged cheddar, little gem, herb mayo
seared ahi tuna, potatoes, mixed greens multi-grain toast
haricot verts, hardboiled egg, kalamata olives
baby heirloom tomatoes, lemon vinaigrette CHEESE QUESADILLA 17

oaxaca and jack cheese, roasted onions, peppers
LI_TTLE GEM CAESAR 16 corn, guacamole, roasted salsa, sour cream
blistered heirloom tomatoes, grana padano +add some yummy additions
toasted torn bread, classic caesar dressing

CHICKEN COBB SALAD 20 NASHVILLE HOT CHICKEN 19

fried mary’s chicken, curtido slaw, pickles
applewood smoked bacon, eggs, avocado spicy mayo, brioche bun
point reyes blue cheese, pickled onion ’

heirloom tomatoes, ranch dressing LARKSPUR WAGYU BURGER 20
HEIRLOOM TOMATO BURRATA 18 wagyu beef, heirloom tomatoes, red onion, green leaf

. . o pickles, aged cheddar, chef’s sauce, brioche bun
arugula, basil, rustic balsamic vinaigrette

+applewood smoked bacon 2 +cali avocado 3
LARKSPUR GRILL BOWL 19 @
baby kale, grana padano, roasted brussel sprouts
dried cranberries, green onion, pears
pistachios, toasted torn bread

TERIYAKI PORTOBELLO SANDWICH 18 &
portobello mushroom, teriyaki sauce, bell pepper
pineapple, brioche bun

creamy honey mustard vinaigrette BLACKENED SALMON TARTINE 18
mango pineapple jalapeio salsa, avocado
YUMMY ADDITIONS chipotle mayo, brioche bun
grilled shrimp 15 ALBACORE TUNA MELT 16 @)
prime hanger steak 15 artisian sourdough, cheddar cheese, tomato LLI
skuna fjord salmon 15 7e)
grilled chicken 10 PASEO FISH TACOS 18 X
seared ahi 12 traditional baja seasoned fried cod, cabbage slaw (&
harrisa roasted cauliflower steak 9 avocado crema, roasted salsa —_
N

FISH & CHIPS 18

beer battered cod, creole tartar sauce
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