
Small Bites
Charcuterie Board 
domestic cheeses, cured meats, pickled fruit 

Wilshire �Caesar bites� (VEG)
miso, parmesan, croutons 

Crispy Potatoes (VEG/GF)
buttermilk, mustard, sea beans  

Pear Salad Bites
apple-wood smoked bacon, bleu cheese, candied nuts &
seeds 

New York Steak Skewer 
pepper emulsion, mustard seeds

Wilshire Sliders 
milk bun, red onion, cheddar, lettuce

Fried Seasonal Mushroom (VEG)
pickled fresno, pear vinaigrette

Shrimp Tostadas 
tomatillo salsa, bean puree, fresno chili 

Seared Prawns (GF)
harissa, korean pear vinaigrette

Spanish Octopus
tomatillo salsa, fresno chili, bean puree

Petaluma farm chicken skewers
spruce pesto, mushroom glaze

Breakfast
only available 7am - 11am 

 

Breakfast Grain Bowl (VEG)
citrus vinaigrette, market vegetables, ancient grains 

Bagel Broker Sandwich Bites
hot sauce, hash brown, egg, cheddar cheese 

Wilshire French Toast Bites (VEG)
berry jam, house maple syrup, powdered sugar 

Yogurt Parfait Cups (VEG)
honey, rosewater, granola, citrus jam 

Farmers Market Fruit Salad (VEG)
jalapeno vinaigrette 

Avocado Toast (V)
sourdough, local peas, guajillo salsa

Garden Hash (VEG/GF) 
tomatoes, zucchini, mushrooms, hashbrowns, eggs 

Sweet Treats
 Chocolate Chip Cookies 
brown butter, 72% noel chocolate, sea salt

Chocolate Brownie 
citrus, walnut, oat cracker, ice cream

Small Bites
4 items $25 per person | 6 items $40 per person | Tray pass is an extra $10 upcharge per person

Executive Chef - Josh Buckwald


