
UP for grabs   starters / share plates

cr ispy parmesan ca lamari    lemon aioli,  marinar a     11

tatak i nachos    se ared ahi,  avocado, sl aw, wonton chips     13

lobster & shr imp eggrol ls    tr io of dipping sauces     14

shor tr ib potst ickers    soy dipping sauce     12

queso fundido with chorizo    house made tortill a chips     13

sonoma duck spread    p istachios, apricot jam, grilled croutons     15

gri l led baby ar t ichokes    k al amata & herb marinade, garlic crisp     12

sweet pepper hummus    caponata, crisp pita chips     11

por tabel lo mushroom fr ies    ginger salt, balsamic aioli     11

feast on this   entreés 

rush s treet dry aged burger & fr ies    applewood bacon, cheddar, shoestring onions & confire sauce     12

mesquite turkey burger & fr ies    Avocado, pickled red onion, arugul a, chipotle cr anberry sour cre am, pepper jack     12

seared ahi burger & fr ies    sambal mayo, arugul a, sweet pickle rel ish     14

gri l led f lank s teak    hand cut frit tes, arugul a & beet sal ad     19

sa lt & pepper pork chops    mashed potatoes, chinese broccoli,  soy jus     17

pan seared sand dabs    potato puree, sundried tomato, artichoke hearts, oil cured olives     16

miso & sake marinated sa lmon    haricot verts, purple potatoes, edamame     18

marinated jumbo shr imp sa lad    baby greens, or anges, avocado, marcona almonds, spanish olives, manchego, herb v inaigret te     16

king crab rav iol i  & gr i l led shr imp    thai green curry, papaya, avocado     19

brick roasted chicken on chopped sa lad    shaved fennel, pe ar, goat cheese stuffed peppadew peppers, prosciut to     16

gri l led chicken caesar sa lad    romaine, r adicchio, parmesan bre ad crisp     13

braised chicken pasta    tomato sauce, artichoke he arts, k al amata olives, fideo     14

penne chimichurr i    grilled japanese eggpl ant, squash, zucchini,  confit shallots     16

sidekick   extras

baked mac & cheese   blend of local farmhouse cheeses     7

t ruf f le as iago fr ies      7

sweet potato fr ies      7

farmers market soup   today’s selection     7

baby greens house sa lad    tomatoes, idiÁ z Abal, balsamic dressing     6

house caesar sa lad    romaine, r adicchio, parmesan     6

roasted japanese eggplant    spicy tofu & edamame     7

gri l led asparagus    wilted arugul a, shitake mushrooms     8

charred broccol i  rabe    smoked almonds, lemon, croutons     9

mini giants

dry aged beef s l iders      10

mesquite turkey s l iders      10

crawf ish & crab s l iders      13

pul led pork on mini johnny cakes      11

fa lafe l & tahini s l iders      9

the brick house   9" pizza

c lass ic margherita      11

i ta l ian sausage, fennel & roasted baby tomato      13

spicy pepperoni      12

spr ing pear, b leu cheese, proscuit to & fr izz led arugula      14

r icot ta, broccol i  rabe & balsamic reduc t ion      13

to die for 

rush s treet ’s giant carrot cake  big enough to share     10

s trawberr ies & pound cake  with fresh cre am     9

f lour less chocolate tor te  over bl ack cherry coulis     9

lemon r icot ta cheesecake  with wild berry sauce     9

warm peach crumb tar t  with car amel sauce     9

red velvet cake  stuffed with white & dark chocol ate ganache     10

plate of f ive assor ted gourmet antoine amrani chocolates      7


