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S U P E R F I N E  K I T C H E N

Happy Hour
B I T E S  &  S M A L L  P L A T E S

S K E W E R S  &  H A N D H E L D S

Salmon Cakes 7.60
Salmon cakes with chives and remoulade on the side (2 pieces per serving)

C O N T A I N S  F I S H ,  W H E A T ,  D A I R Y

Shrimp Lollipop Skewer 7.10
Grilled shrimp marinated in fresh herbs (2 shrimp per serving)

G L U T E N  F R E E ,  D A I R Y  F R E E  ·  C O N T A I N S  S H E L L F I S H

Smoked Beef Brisket Skewer 7.00
Slow-smoked beef brisket with Black Bark BBQ sauce on the side

G L U T E N  F R E E ,  D A I R Y  F R E E  ·  C O N T A I N S  B E E F

Shawarma Chicken Skewer 6.50
Spiced yogurt-marinated chicken with tzatziki on the side

G L U T E N  F R E E ,  H A L A L  ·  C O N T A I N S  P O U L T R Y ,  D A I R Y

Grilled Vegetable & Halloumi Skewer 5.00
Halloumi, roasted sweet potato, zucchini, peppers, chimichurri on the side

V E G E T A R I A N ,  G L U T E N  F R E E  ·  C O N T A I N S  D A I R Y

Caprese Skewer 5.00
Cherry tomato, mozzarella, basil, and balsamic glaze

E A C H  ·  V E G E T A R I A N  ·  A L L E R G E N S  T O  B E  C O N F I R M E D
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Tofu & Peach Skewers 5.00
Tofu, peaches, herbs, shallots, olive oil, chili flake, and red wine vinegar (2 pieces)

V E G A N ,  G L U T E N  F R E E ,  D A I R Y  F R E E  ·  C O N T A I N S  S O Y

Fruit Skewer 4.50
Honeydew, cantaloupe, strawberry, pineapple, and blackberry

E A C H  ·  V E G A N ,  G L U T E N  F R E E ,  D A I R Y  F R E E

S L I D E R S

Pulled Pork Slider 6.00
House-smoked pulled pork, Franklin vinegar sauce, coleslaw on a slider bun

E A C H  ·  C O N T A I N S  P O R K ,  W H E A T ,  D A I R Y

Hen of the Woods Mushroom Slider 5.50
Roasted mushrooms, vegan BBQ sauce, coleslaw on an Acme Bread slider bun

E A C H  ·  V E G E T A R I A N  ·  C O N T A I N S  W H E A T

Smoked Chicken Slider 6.00
Smoked chicken, Alabama white sauce, chipotle slaw, pickles on a brioche bun

E A C H  ·  H A L A L  ·  C O N T A I N S  P O U L T R Y ,  W H E A T ,  D A I R Y ,  E G G S

BBQ Jackfruit Slider 5.50
BBQ-spiced jackfruit, coleslaw, and pickles on a slider bun

E A C H  ·  V E G E T A R I A N  ·  C O N T A I N S  D A I R Y

P I N W H E E L S ,  P I Z Z A  &  E M P A N A D A S

That’s a Veggie Wrap Pinwheel 5.00
Turmeric-roasted cauliflower, garbanzo bean salad, jalapeño,

and cilantro chutney in a gluten-free wrap (2 pieces)
V E G A N ,  G L U T E N  F R E E ,  D A I R Y  F R E E

Pizza al Taglio Bites 5.50
Slow-fermented dough, tomato sauce, choice of topping (2 bite-size squares)

C O N T A I N S  W H E A T ,  D A I R Y ;  M E A T  O P T I O N A L
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Mushroom Empanada 5.00
Mixed mushrooms in flaky pastry with chipotle aioli

E A C H  ·  V E G A N ,  D A I R Y  F R E E  ·  C O N T A I N S  W H E A T

Chicken Empanada 6.00
Braised chicken and cheese in flaky pastry with chipotle aioli

E A C H  ·  H A L A L  ·  C O N T A I N S  P O U L T R Y ,  W H E A T ,  D A I R Y

Potato & Poblano Empanada 5.50
Roasted potatoes, poblano chiles, and spices in flaky pastry with chipotle aioli

E A C H  ·  V E G A N ,  D A I R Y  F R E E  ·  C O N T A I N S  W H E A T

P L A T T E R S  &  S H A R E A B L E S

Seasonal Vegetables & Hummus Platter 7.25
Market crudité and grilled seasonal vegetables with hummus, served with mini flatbread

P E R  P E R S O N  ·  V E G E T A B L E S  &  H U M M U S :  V E G A N ,  G L U T E N  F R E E
F L A T B R E A D :  V E G E T A R I A N  ·  C O N T A I N S  W H E A T ,  D A I R Y

Tortilla Chips & Salsa Trio 7.00
Fresh-fried tortilla chips with salsa verde, salsa de árbol, and pico de gallo

P E R  P E R S O N  ·  V E G A N ,  G L U T E N  F R E E ,  D A I R Y  F R E E

Tortilla Chips, Salsa & Guacamole 9.00
Chips with salsa verde, salsa de árbol, pico de gallo, and guacamole

P E R  P E R S O N  ·  V E G A N ,  G L U T E N  F R E E ,  D A I R Y  F R E E

Charcuterie Platter 13.50
Cured meats, local cheeses, pickled vegetables, crostini, and gluten-free crackers

P E R  P E R S O N  ·  C O N T A I N S  P O R K ,  W H E A T ,  D A I R Y

Local Artisan Cheese Platter 10.50
California cheeses, seasonal fruit, quince paste, honeycomb, crostini, and gluten-free crackers

P E R  P E R S O N  ·  V E G E T A R I A N  ·  C O N T A I N S  W H E A T ,  D A I R Y

Market Fresh Fruit Platter 6.75
Selection of cut fresh fruit and berries

P E R  P E R S O N  ·  V E G A N ,  G L U T E N  F R E E ,  D A I R Y  F R E E
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Olive Oil & Sea Salt Popcorn 3.00
Olive oil and sea salt (4 oz)

V E G A N ,  G L U T E N  F R E E ,  D A I R Y  F R E E

Cheddar Popcorn 3.50
Cheddar-seasoned popcorn (4 oz)

G L U T E N  F R E E  ·  C O N T A I N S  D A I R Y

Homemade Caramel Corn 4.00
Caramel corn with olive oil, sea salt, butter, brown sugar, and vanilla (4 oz)

G L U T E N  F R E E  ·  C O N T A I N S  D A I R Y

Soft Pretzels & Cheese 7.00
Soft pretzels served with cheese

V E G E T A R I A N  ·  A L L E R G E N S  T O  B E  C O N F I R M E D

Chicken Wings 10.00
Buffalo-style chicken wings with carrot sticks, celery sticks, and herb ranch

H A L A L  ·  C O N T A I N S  P O U L T R Y ,  W H E A T ,  D A I R Y ,  E G G S

Cauliflower Wings 8.00
Buffalo-style cauliflower with carrot sticks, celery sticks, and herb ranch

V E G E T A R I A N  ·  C O N T A I N S  W H E A T ,  D A I R Y ,  E G G S

Ahi Tuna Poke Crisps (Build Your Own) 7.50
Ahi tuna poke, house-made tortilla crisps, spicy mayo, micro cilantro, and nori

G L U T E N  F R E E  ·  C O N T A I N S  F I S H ,  S O Y ,  E G G S ,  S E E D S

Pasta Trapanese 6.00
Penne with tomato pesto sauce, served in to-go boxes

V E G E T A R I A N  ·  C O N T A I N S  W H E A T ,  D A I R Y

S A L A D S

Farro, Mushroom & Kale Salad 7.00
Farro, mushrooms, kale, cherry tomatoes, radish, mint, parmesan, and balsamic vinaigrette

P E R  P E R S O N  ·  V E G E T A R I A N  ·  C O N T A I N S  W H E A T ,  D A I R Y
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Superfine Garden Salad 7.00
Superfine greens, fried tofu, carrots, beets, fennel, sunflower seeds, and balsamic vinaigrette

P E R  P E R S O N  ·  V E G A N ,  G L U T E N  F R E E ,  D A I R Y  F R E E  ·  C O N T A I N S  S O Y

Classic Caesar Salad 7.00
Romaine hearts, garlic croutons, Caesar dressing, and shaved parmesan

P E R  P E R S O N  ·  C O N T A I N S  F I S H ,  W H E A T ,  D A I R Y ,  E G G S

S M A L L  B O A T  P L A T E D  I T E M S

Chicken Tikka Masala 7.00
Spiced chicken in tomato-coconut sauce with cardamom rice

G L U T E N  F R E E ,  H A L A L  ·  C O N T A I N S  P O U L T R Y ,  C O C O N U T ,  S E E D S

Cauliflower Tikka Masala 6.00
Turmeric-roasted cauliflower in tomato-coconut sauce with cardamom rice

V E G A N ,  G L U T E N  F R E E ,  D A I R Y  F R E E  ·  C O N T A I N S  C O C O N U T ,  S E E D S

Shawarma Chicken Kebab 7.00
Yogurt-marinated chicken, couscous, raisins, almonds, and tzatziki

H A L A L  ·  C O N T A I N S  P O U L T R Y ,  W H E A T ,  D A I R Y ,  T R E E  N U T S

Grilled Vegetable Kebab 6.00
Seasonal vegetables, couscous, raisins, and almonds

V E G A N ,  D A I R Y  F R E E  ·  C O N T A I N S  W H E A T ,  T R E E  N U T S

Teriyaki Chicken Skewer 7.00
Grilled chicken thigh, sesame soba noodles, edamame, and nori

D A I R Y  F R E E ,  H A L A L  ·  C O N T A I N S  P O U L T R Y ,  W H E A T ,  S O Y ,  S E E D S

Teriyaki Fried Tofu Skewer 6.00
Tofu with teriyaki glaze, soba noodles, edamame, and nori

V E G A N ,  D A I R Y  F R E E  ·  C O N T A I N S  W H E A T ,  S O Y

Stir-Fried Chicken 7.00
Chicken, seasonal vegetables, and jasmine rice

G L U T E N  F R E E ,  D A I R Y  F R E E ,  H A L A L  ·  C O N T A I N S  P O U L T R Y ,  S O Y
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Stir-Fried Vegetables 6.00
Seasonal vegetables with jasmine rice

V E G A N ,  G L U T E N  F R E E ,  D A I R Y  F R E E  ·  C O N T A I N S  S O Y

Chicken Bulgogi 7.00
Broiled chicken thigh, gochujang, and kimchi rice

G L U T E N  F R E E ,  D A I R Y  F R E E ,  H A L A L  ·  C O N T A I N S  P O U L T R Y ,  S O Y ,  S E E D S

Cauliflower Bulgogi 6.00
Roasted cauliflower, gochujang, and kimchi rice

V E G A N ,  D A I R Y  F R E E  ·  C O N T A I N S  S O Y ,  S E E D S

Chicken Tinga 7.00
Braised chicken, Spanish rice, black beans, cotija, and salsa de árbol

G L U T E N  F R E E ,  H A L A L  ·  C O N T A I N S  P O U L T R Y ,  D A I R Y

Soyrizo & Sweet Potatoes 6.00
Soyrizo, roasted sweet potatoes, Spanish rice, and black beans

V E G A N ,  G L U T E N  F R E E ,  D A I R Y  F R E E  ·  C O N T A I N S  S O Y

Pork Sisig 7.00
Caramelized pork, garlic fried rice, and soy-bean sauce

D A I R Y  F R E E  ·  C O N T A I N S  P O R K ,  W H E A T ,  S O Y

Fried Tofu Sisig 6.00
Tofu, mushrooms, peppers, garlic fried rice, and lime

V E G A N ,  G L U T E N  F R E E ,  D A I R Y  F R E E  ·  C O N T A I N S  S O Y

Tuscan Steak Wrap 7.50
Grilled bavette steak, white bean purée, tomato,

arugula, and Calabrian chile salsa verde in lavash
D A I R Y  F R E E  ·  C O N T A I N S  B E E F ,  W H E A T ,  S E E D S

That’s a Veggie Wrap 6.00
Vegetarian wrap in a boat-style serving

A L L E R G E N S  T O  B E  C O N F I R M E D

Small boat plated items are for full-service events, plated on site, and are not available for drop-off.


