
S A L A D S
To my salad add Chicken Breast ($9) or Grilled Salmon ($12)

ORGANIC FIELD GREENS     $6/$9 | CLASSIC CAESAR     $7/$11  

E N T R É E  S A L A D S

SESAME CRUSTED AHI TUNA        $15
asian greens, cucumber-wasabi and ponzu

GRILLED SEA OF CORTEZ JUMBO PRAWNS     $21
warm salad of arugula, royal trumpet mushrooms, shaved fennel and reggiano cheese

AUSTRALIAN DOUBLE LAMB CHOPS     $24
salad of frisée, NY jazz apples, prosciutto, walnuts, pomegranate and pecorino cheese

            B U R G E R S  A N D  S A N D W I C H E S 
Choice of Fries or Green Salad. Comes with Garni on the side.

PULLED PORK SANDWICH WITH ZESTY BOURBON BARBECUE SAUCE     $12
topped with apple slaw, smoked gouda and sharp cheddar cheeses, brioche bun

O U R  B U R G E R  S E L E C T I O N

MARINATED CHICKEN BREAST  $14   |   FRESHLY-GROUND, HALF POUND BEEF    $15  

”THE IMPOSSIBLE” VEGAN   $17

PERSONALIZE YOUR BURGER:
choice of cheese, bourbon barbecue sauce, sub caesar, fried onions    $1

avocado, smoked bacon, sub onion rings for fries    $2

P L AT E S

BEEF AND WILD MUSHROOM STEW     $10
whipped potatoes, young broccoli, dollop of horseradish cream

VEGETABLE AND FOUR CHEESE LASAGNA     $12
authentic recipe tomato sauce, fresh basil

BAKED PENNE WITH HOME MADE MEATBALLS     $13
wild mushrooms, imported olives, melting mozzarella, aged parmesan

CREAMY LEMON-GARLIC SPAGHETTI WITH SHRIMP     $18
tomato, brocccolini, asparagus, fresh herbs, aged parmesan

PAN ROASTED ORA-KING SALMON FILLET     $27
mushroom and herb rice pilaf, crunchy brocolini, mediterranean sauce

CREEKSTONE FARMS’ PETITE FILET MIGNON      $28
herb roasted fingerling potatoes, grilled asparagus, wild mushroom sauce

SEARED MAINE DIVER’S SCALLOPS     $29
Acquarello risotto with baby artichokes, prosciutto di parma and meyer lemons

D E S S E R T S 

FLOURLESS CHOCOLATE TORTE      $6
Amarena cherry sauce, whipped cream

NEW YORK CHEESECAKE WITH PECANS, CARAMEL AND CHOCOLATE CHIPS     $7
Ghirardelli chocolate sauce

New Winter Take Out Menu

GARLIC PARMESAN BREAD                             $4

SMOKED BABY BACK RIBS                              $10

CYC SEASONAL FLATBREAD                           $11
grilled chicken, roasted garlic, tomatoes, rosemary, gruyere

S H A R A B L E  S TA R T E R S

FRENCH FRIES OR SWEET POTATO FRIES           $4

ALE BATTERED ONION RINGS                            $7

CUP OF CHEF’S STEAK CHILI                             $5

Available Thursdays & Fridays 4 pm –  8 pm |  Saturdays & Sundays 1  pm -  7 pm

1. Served raw or undercooked or contain raw or undercooked ingredients. 
2. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Chef Cris Rosemond and his staff are pleased to prepare your meal to your dietary requirements and (reasonable) personal preferences. Upcharges may apply. 
Please call 415-302-5084 to place your “Take Out” order.
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