
Artichoke Salad / 15
parmesan panna cotta, parsley, Meyer lemon, black olive 
Ask=Vegan

Fried Avocado / 14
marinated Chino Farms cucumber, grapefruit, jicama, pistachio vinaigrette

Asparagus Salad / 14
fava beans, lemon puree, brown butter shards 
Ask=Vegan 

Date Salad / 12
arugula, goats cheese, walnuts, pomegranate vinaigrette 
Ask=Vegan

Purple Broccoli Ravioli / 16
black trumpet mushrooms, smoked egg yolk

Spring Garlic and Pea Soup / 15
basmati rice, carrots, mint

Slow Roasted Chino Farms Vegetables / 26
curried apple puree, maitake mushrooms, toasted 
buckwheat-brown butter vinaigrette 
Ask=Vegan 

Beet Falafel / 26
roasted beets, cucumber, yogurt, mint, 
porcini braised onionst
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>A 20% service charge will be added  
to parties of 6 or more.

CAL IF OR NI A M ODERN

Our intention is to showcase our favorite seasonal ingredients... vegetables.  
“Ask=Vegan” means if you ask, we are happy to make these dishes vegan.


