
FRIED CAULIFLOWER 
tempura battered, cilantro with pickled jalapeno 
aioli - IO
CRISPY BRUSSELS SPROUTS 
house bacon, caramelized shallots, golden 
raisins & miso caramel sauce - IO
PANCETTA & CHEDDAR FLATBREAD
sliced apple, fresh baby arugula & 
honey drizzle -14 
GOAT CHEESE FLATBREAD 
salty-sweet caramelized onions & fresh basil - 13 
SHREDDED PORK SLIDERS 
swiss cheese, sweet pickles, onion & 
bean sprouts -12 
WINGS-THREE FLAVORS

· SHAREABLES ·

 · SALADS ·
add free-range chicken, shrimp or tofu - 5

COBB SALAD 
romaine, cage-free egg, wedged blue cheese, 
avocado, heirloom tomatoes & bacon -14 
LITTLE GEMS CAESAR SALAD 
focaccia wedge with roasted garlic 
anchovy butter - II
HOUSE SALAD 
mixed greens, red pepper, shaved onion, 
cucumber, golden raisins, parmesan cheese - IO

 · HANDHELDS ·
served with side salad, house chips or french fries 

TURKEY SANDWICH 
smoked turkey, bibb lettuce, local tomato, 
smoked bacon, gruyere, avocado crema - IO
VEGGIE BURGER 
made in-house, topped with roasted sweet 
potatoes, avocado cream sauce & 
cage-free egg - 14 
SWITCH LIST BURGER 
local greens, sauteed onions, gruyere cheese & roast-
ed garlic aioli - 15 
MEDIA NOCHE CLASSIC CUBAN 
roast pork, griddled ham, creamy swiss and sweet 
pickles on brioche bun -14

 · MAINS ·
ROASTED HALF FREE-RANGE CHICKEN 
pistachio apricot glaze, rainbow root vegetables & 
sauteed greens - 26 
CHILI-GLAZED BRANZINO 
over goat cheese & olive polenta, blistered 
heirloom tomatoes - 28 
NEW YORK STRIP 
loaded baked potato & asparagus - 32

 · SOUPS ·
SOUP DU JOUR 
daily seasonal soup - 6

 · SWEET FINISHERS ·
10 I with vanilla a la mode +3 

Chocolate Chip Vanilla Mousse with Pistachios 
Caramel Custard Layered Bread Pudding 

Skillet Pear & Almond Baklava 
Switch List Sundae


