o= CORK

STARTERS

LARGE CHARCUTERIE  $29
SMALL CHARCUTERIE %710

chef's selection of assorted meats, cheeses and
accompaniments

SHRIMP CEVICHE 14

tomato salsa marinated shrimp topped with
cucumber, red onions, avocado, cilantro, jalapeno and
served with tortilla strips

TUNA TARTARE NACHOS 15

diced ahi tossed with green onion, cucumber,
avocado and cilantro in a soy ginger sauce, served on
wonton skins and topped with a sriracha mayo and
sliced jalapenos

JOI' TUNA NACHOS 19

three wonton skins topped with a tuna nacho mix and
shrimp ceviche, gamnished with tobiko, sriracha mayo and
micro cilantro

BRUSCHETTA 9

tomato relish on toasted sourdough topped with
parmesan

SUSHI
KAMIKAZE ROLL 15

spicy tuna, avocado topped with crunchy panko bread
crumbs, tobiko and spicy mayo

GUY ROLL 17

salmon, spicy crab, avocado, cucumber, topped with
panko, sriracha mayo and tobiko

POZOLE STEW 9

pork and hominy in a savory broth, garnished with
radish, shredded lettuce and lime

menu items may contain or come into contact with
wheat, eqgs, peanuts, tree nuts, and milk. consuming
raw or undercooked meats, poultry, seafood, shellfish or
eqggs may increase your risk of foodborne iliness

SALADS
MIXED GREEN SALAD 12

topped with tomatoes, shredded carrots, pickled
cucumber and white balsamic vinaigrette

CAESAR SALAD 15

split romaine lettuce hearts, parmesan curls, garlic
sourdough croutons and house-made caesar
dressing

POACHED PEAR SALAD 15

spinach salad, roasted walnuts, heirloom tomatoes,
goat cheese and poached red wine pears tossed
with a port wine vinaigrette

SANDWICHES

(SERVED WITH HOUSE-MADE CHIPS)
TURKEY & HAM SANDWICH 17

bacon, swiss cheese, lettuce, tomato, avocado and
red pepper aioli, on house-made sourdough

MUFFULATA 17

olive tapenade spread with mortadella, salami, ham
and provolone on house-made flatbread

SMOKED PULLED PORK SANDWICH 17

garnished with slaw on house-made flatbread

SHREDDED CHICKEN TORTA 16

with tomato slice, radish, lettuce, cucumber and
feta on a hoagie roll

FLATBREADS

PEAR 10

red wine poached pear, spinach, gorgonzola cheese
and walnut with balsamic drizzle

TOMATO BASIL 10

fresh tomato, mozzarella, shredded basil and
balsamic drizzle

SMOKED SALMON 12

cold smoked salmon, red onion, capers, arugula,
topped with dill vinaigrette



SAVORY BAKERY OPTIONS

(AVAILABILITY MAY BE LIMITED)

HAM AND CHEESE BISCUIT $4
SAUSAGE AND CHEESE KOLACHE $4.5

BAGEL TIME
EVERYTHING OR PLAIN
BAGEL AND CREAM CHEESE $4

LOX AND BAGEL $9
classic with cold smoked salmon, cream cheese, tomato, and onion

ASK ABOUT OUR CURRENT MIMOSA AND PASTRY SELECTION




