
 
Specials for August 19th 

 
Small Plate 

 
Bay Shrimp Louie Salad. 

Hillcrest Farm’s Heirloom Tomatoes, Shredded Iceberg, Chopped Egg, Bay Shrimp, Louie 
Dressing, Herbs. $20 

 
Pasta 

 
Handmade Fettucine with Hedlin Family Farm’s Corn, Charred Sweet Onion, Piquillo 

Peppers, Pecorino Romano. $18 
 

Large Plate 
 

Hong Kong Style Roast Pork, Steamed Jasmine Rice, Cucumber and Sesame Salad, 
Ginger-Scallion Sauce. $26  

 
Desserts $8 

 
Peach and Blueberry Crisp with Vanilla Ice Cream. (GF) 

 
Taro Root Old Fashioned Donut with Strawberry Whipped Cream. 

 
Sundae with Hot Fudge, Toasted Almonds, Whipped Cream and a Cherry On Top. (GF) 

NOTICE 

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase Your Risk of Foodbourne Illness. (*) Asterix indicates dishes that can be 
prepared raw or undercooked. 

 



 

 
 
 

 

 


