
 
FRESH MADE JUICE 

Local’s green energizer | kale, spinach, blueberries, banana, ginger, coconut water   9 

 

STARTERS 

Warm focaccia | tapenade   6  

Fried castelvetrano olives | blue cheese   5  

Ribolita soup | cannellini beans, kale, root vegetables, herbs   8  

Spicy & smoky chicken & shishito peppers | black garlic dipping sauce   15 

Burrata & marinated beets | basil pesto, rye crostini   14 

Cheese & charcuterie | olives, pickled mustard seed, cornichons, seeded lavosh crackers   20 

Tuna crudo | avocado, radish, crispy nori, sesame-ginger vinaigrette   16 

 

SALADS   add protein:  tofu  4    chicken  8    fish  12    steak  14 

Local | arugula, frisee, castle franco, pancetta, candied walnuts, balsamic vinaigrette   12 

Kale & red quinoa | shaved cauliflower, almonds, sunflower seeds, tahini-mustard dressing   12 

Shrimp & little gem salad | 7-minute egg, parmesan, croutons, lemon-anchovy dressing   16 

 

PASTA 

Orecchiette | italian sausage, bacon, tomato, chili, pecorino   15 

Bucatini | eggplant, mushrooms, porcini broth, herbed ricotta   15 

Celery root & ricotta tortellini | pork sugo, gremolata   18 

 

LARGE PLATES 

Buttermilk fried chicken sandwich   | jalapeno-cabbage slaw, pickled red onion   14 

Local burger | caramelized onion, aged cheddar, lettuce, tomato, house made pickles   16 

Organic tofu & black rice | eggplant, mushrooms, zucchini, carrot-ginger essence, ponzu 15 

Roasted rainbow trout | fennel puree, asparagus, sweet peas, basil pesto   24 

Flat iron steak | heirloom bean stew, kale, chili butter   28 

 

PIZZA        substitute cauliflower crust   4 

Margherita | san marzano, basil, fior di latte, extra virgin olive oil   15 

Salsiccia | san marzano, pork sausage, fennel, calabrian chilies   17 

Funghi | porcini cream, wild mushrooms, arugula   19 

Pepperoni | san marzano, mozzarella   17 

Local | fennel sausage, pepperoni, goat cheese, grape tomatoes, mozzarella, san marzano   18 

My way pizza or calzone |mozzarella, san marzano, choose three toppings   18 

-pepperoni, sausage, mushrooms, roasted garlic, arugula, bell peppers, goat cheese, basil 
 

SIDES 

Farro | roasted vegetables, tomato   8 

Braised swiss chard | garlic, extra virgin olive oil, arbol chili   7 

Brussels sprouts | dijon caper vinaigrette   9 

Smoky & spicy fries | five spices, aioli   6 

Truffle & parmesan fries | truffle oil, parmesan cheese 8 
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LUNCH SPECIALTY DRINKS  

Local Mule 11     Primavera 11 

Vodka, Ginger Beer,  Elderflower Liquor   Citadelle Gin, Aperol, Fresh Lemon Juice 

    

A La Louisiane 11 

Rye, Benedictine, Absinthe 
 

BY THE GLASS 

SPARKLING 

Cremant de Loire, Brut Nature, Chateau de Passavant, France  2015     15 

Prosecco, Ca’di Rajo, Extra Dry, Italy 2015     12 
 

WHITE/ROSE 

Chardonnay, Hawkes ‘Home,’ Alexander Valley 2015     16 

Chardonnay, Sunlight, California 2014     13   

Grenache Blanc, Kunin ‘Pape Star’ Blonde, Santa Ynez Valley 2015     16   

Picpoul Blanc, Adelaida, Paso Robles 2015     13 

Sauvignon Blanc, Alysian, Grist Vineyards, Dry Creek Valley 2016    13 

Sauvignon Blanc, Illumination, Napa - Sonoma County 2016       18 

Verdicchio di Metalica, le Salse, Marche Italy 2015         11 

Rose of Cabernet Franc, Marie-Justine, Chinon, Loire 2015  14 

Rose of Grenache, Peter Mathis, Sonoma Valley 2017     15 
 

RED 

Bordeaux Blend, Calluna Vineyards Cuvee ‘CVC,’ Chalk Hill 2014    20 

Cabernet Franc, Villa Locatelli, Friuli, Italy 2017     14 

Cabernet Sauvignon, Silver Ghost, Napa Valley 2015     22 

Carignane/Mouvedre Old Vine, Lost & Found, California 2015     13 

Cotes du Rhone, Delas, Saint Espirit, France 2016     13 

Pinot Noir, Black Kite ‘Kite’s Rest’ Anderson Valley 2014    28 

Pinot Noir, Deovlet, Santa Barbara  2015      21 

Pinot Noir, Domaine Dupre ‘Reserve Speciale’ Bourgogne 2014    12 

Pinot Noir, Pip, Sonoma Coast 2014     14 

Sangiovese, Bibi Graetz ‘Le Cicale de Vincigliata’ Chianti DOCG 2013     12 

Super Tuscan, Sangiovese Blend, La Massa, Tuscany, Italy 2014       14 

 
 

BEER 

 BOTTLE 

 Barrel House Brewing Co. IPA    8 

       Calicraft Oaktown Brown     6 

 Locust Dry Cider     8 

 Locust Barrel Aged Cider     8 

Old Rasputin Imperial Stout   8 

  Clausthaler (Non-Alc.)     5   
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DRAFT 

Anderson Valley Oatmeal Stout     8 

Drake’s 1500 Pale Ale     7 

Fort Point Manzanita Altbier     8 

Ghost Town ‘Regicide’ IPA  8 

Marin Brewing ‘Bluebeery’ Ale   7 


