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SOURDOUGH
FOCACCIA PIZZA

VEGGIE PIE

hen of the woods mushroom, kale,
olive, onion

FENNEL SAUSAGE

broccoli raab, chili oil

[

RICOTTA CHEESE TART

arugula & almond salsa verde (gf)
*available vegan upon request
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HARISSA CHICKEN MELT 16

charred pepper, onion, cheese, arugula,
aioli, focaccia

SOFT SERVE ICE CREAM

VANILLA BAY LAUREL
BLOOD ORANGE SORBET

SWIRL

vanilla and blood orange

ZIG ZAG
vanilla soft serve, 11th hour espresso,
cacao nib, sea salt (gf)

CHOCOLATE LANDSLIDE

vanilla soft serve, chocolate ganache,
magic shell, cookie crumble

TUTTI FRUTTI

blood orange sorbet, roasted pear,
‘ coconut cream, poppy seed oat crumble (v)

BEER ON DRAFT
SHIMMER PILSNER

discretion brewing, soquel

ATTGP RED ALE

other brother brewing co. seaside

SOUP
BUTTERNUT SQUASH SOUP 13
sumac almond, yogurt (gf)
FALL CHICKEN & MISO STEW 19
smoked black eyed pea miso, sweet potato,
mMaitake mushroom, brussels sprouts (gf)
SALAD
TAHINI GODDESS SALAD 12/17
kale, quinoa, avocado, pumpkin seed,
almond (gf, v)
QUINOA MEZZE BOWL 16
sprouted black bean hummus,
babaganoush, fennel tzatziki, arugula,
served with seeded oat & almond bread (gf)
7.5
i COOKIES
' EVERYTHING CHOCOLATE 4
1D o
walnut, tahini, oat, sea salt
9.5 DATE SHAKE CHEW 5
> cardamom ganache, ginger (df, v)
ALMOND BISCOOKIE 4
9.5 rose & almond butter cream
SUGAR PIE SANDWICH S
pumpkin ganache (gf, v)
9.5
WINE
STIRM RIESLING 14
kick-on vnyd, santa barbara
8 NACINA PINOT NOIR 12
santa lucia
8 BIG SUR SMASH 12

rose wine, local fruit, herbs

additional beer, wine & non-alcoholic beverages are available in the cold cases

HOUSE BEVERAGES

’7BIG SUR TISANE mint, pineapple sage, lemon verbena
CHAMOMILE LEMONADE seasonal fruit juice served still or sparkling
COASTA COLA date syrup, juniper, allspice, black lime, soda

UPPLE PLUM SHRUB Iocal fruit, cider vinegar, soda

=

CATERING & PRIVATE EVENTS

gf= gluten free v =wvegan

info@coastbigsur.com

@ coastbigsur COASTBIgSur.com



