T0 GO MENU (707-937-3569)
Served 3 to 7pm 7 days a week,
Beer, wine and cocktails available also!

Starters Salads
Wild Rock Cod Chowder Organic Mixed Green Salad
Fresh Rock Cod, Bacon, Carrots, Leeks, Celery, Local Baby Lettuces, Toasted Sunflower Seeds, Watermelon
Onions & Herbs (gf) Radishes, Carrot & Apple Cider Vinaigrette (gf, v)
Cup 7 |Bowl 11 Small 9 | Large 15
Braised Brussel Sprouts Caesar Salad
With a Garlic Vinaigrette & Parmesan (gf, av) 12 A Classic Caesar with Romaine Lettuce, House-made
Bacon Wrapped Dates Croutons, Capers, Parmesan Cheese & Anchovies (¥)
Almond Stuffed Dates Wrapped in Smoky Bacon with Small 9 | Large 15
Balsamic Reduction & Cashew Cream (gf) 14 Add Grilled Chicken, Grilled Rock Cod, Prawns

or a Grass-fed Burger Patty to any Salad 6
Add Roasted Beets 4

Hand Tossed Pizza

House-made, From Scratch
Available Gluten Free for an additional 3
Create Your Own Pizza 20
Choose a Sauce: Marinara, Pesto, Creamy Garlic Brie
Choose a Cheese: Mozzarella, Parmesan, White Cheddar,

Margherita

Marinara, Mozzarella & Basil 18

Veggie Deluxe Chevre
Marinara, Mozzarella, Mushrooms, Capers, Choose 3 Toppings (+ 2 per extra item):
Shaved Zucchini & Wilted Spinach 20 Meats: Roasted Chicken, Pepperoni, Italian Sausage,

Bacon & Anchovies

Brie Chicken Apple
Creamy Brie Sauce, Sharp White Cheddar,
Apples & Roasted Chicken, Topped with Pesto 20

Vegetables: Spinach, Bell Pepper, Mushrooms,

Roasted Garlic, Onions, Jalapeiios & Kalamata Olives

Entrees

Local Grass-Fed Burger
Covelo Ranch Ground Beef, Lettuce, Tomato & Red Onion on an Organic Fort Bragg Bakery
Bun, with Choice of House-cut Fries or Small Salad (*) 16 Add Cheese, Bacon or Avocado 2

Street Tacos (3)
Choice of: Rock Cod, Slow Roasted Pork, Veggies or Chicken

With Rice, Refried Beans, Shredded Cabbage,
Pico de Gallo & Sour Cream (gf, av) 18 Add Guacamole 2

Zucchini Noodles
Roasted Butternut Squash, Cherry Tomatoes, Greens & Creamy Pesto (gf) 20

Add Grilled Prawns, Chicken or Rock Cod 6
Fish or Prawns & Chips

Pacific Rock Cod or Jumbo Prawns in our Gluten-Free

House Cider Batter with Coleslaw & House-cut Fries (gf) 19

Creamy Seafood Pasta
Shellfish, Prawns, Calamari & Local Cod Sautéed with Roasted Garlic, Shallots,

Spinach, Tomatoes & Capers tossed with Linguini
Finished with Cream, White Wine & Lemon 28
Cioppino

San Francisco Style Fisherman Stew with a Variety of Fresh Seafood; Served with Garlic Toast (*) 28

Ginger & Turmeric Chicken Thigh
Crispy Skin on Chicken Thigh Marinated with Fresh Ginger, Turmeric & Lime

Served with Yukon Gold Mashed Potatoes & Seasonal Organic Vegetab les (gf) 25

Fresh. Local. Organic. Wholesome.
(gf) = gluten-free, (*) = available gluten free, (v) = vegan, (av) = available vegan

We are happy to do our best to make any of our dishes gluten free, vegetarian or vegan



