
SHARED PLATES
 

CHIPS, SALSA & GUACAMOLE 17
house corn tortil las/salsa borracha/

salsa verde/guacamole 
 

CRISPY BRUSSELS SPROUTS 11
balsamic glaze/coti ja/crushed chilies 

 
SHRIMP CEVICHE 18

tomato/cucumber/avocado/
jalapeño/cilantro/coti ja cheese/

warm tortil la chips 
 

CAULIFLOWER & BEET CEVICHE 14
cucumber/cilantro/red onion/

yellow beets/beet aguachile
 
 

MAINS
 

COCHINITA PIBIL QUESADILLAS 18
braised pork shoulder/jack cheese/

pico de Gallo/flour tortil las  
 

GREENFINCH BURGER 18
brioche bun/aged hook’s

cheddar/lettuce/tomato/house
sauce/french fries/pickle 

 
BEER BATTERED FISH TACOS 19

buenaveza salt & lime/
tempura/shaved cabbage/chipotle

aioli/coti ja/salsa verde
 

ORGANIC KALE & BRUSSELS
SPROUTS SALAD 14

roasted beets/fuji  apple/pistachio/
hemp seed/avocado vinaigrette

 
GEM LETTUCE SALAD 14

heirloom tomato/spiced corn tuts/
bacon/watermelon radish/vella dry 

jack cheese/caesar dressing 
 

SALAD PROTEINS
grilled prawns 15/hot smoked

salmon 11/herb chicken breast 9
 
 

 
BEER

Coors Light 8
Modern Times Ice Lager  11

Refuge Brewery Blood Orange Wit 11 
Beachwood Amalgamator IPA 11

LA Wit Belgian White Ale 11
 

WINE BY THE GLASS
Sparkling Brut Lucien Albrecht, France 14
Brut Champagne ,  Moet Chandon Split 26

Chardonnay, Trinitas Cellars CA 14
Rose’,  Banshee, Mendocino County 13 

Pinot Noir, Banshee, Sonoma County 15
Cabernet Sauvignon, Trinitas Cellars 20

 
 

RESTAURANT & BAR


