
First Bites 
 

Avocado Toast — 8  

Mediterra White Bread/Avocado/Feta/ 

Breakfast Radish/Chayote/Dill/Pepitas/(VG) 

 

7 — Beer Fondue 

Local IPA/mahon cheese/ 

Broken Pomodoro Sauce/crusty -bread 

 

Hummus — 8 

daily selection/baked naan bread/(VG) 

 

11 — Poutine  

thick cut fries/gravy/chorizo/ 

cotija/roasted Poblano chili 

 

Cauliflower Croquettes — 7 

Saffron Roasted Garlic Aioli 

Need Two Hands 

 

In-House Smoked Turkey Stack — 14 

Bacon/Swiss/avocado/tomato/Bibb lettuce/ 

Herb Aioli/Sourdough Toast 

15  —  Chicken Burger  

Peppadew/Mint/Feta/Arugula/Local Challah Bun 

Cubano — 15 

Green Chili Pork/Ham/Swiss/Grain Mustard Aioli/ 

Pickle Slices/Bolillo Bread 

14 — Torta   

Crispy Eggplant/Lettuce/Tomato/ 

Avocado/Excabeche Aioli/Havarti/Torta/(VG) 

Roast Beast * — 15  

Sliced Ribeye/White Cheddar/sweet Jalapeno onion Jam 

horseradish cream/Au Jus/Local Challah Bun 

16 — Mushroom Poblano Burger * 

Mushrooms/Roasted Poblano/White Cheddar 

Green Chili Pimento Spread/Local Challah Bun 

Blackened Mahi Tacos — 14 

Blackened Mahi/Shredded Romaine/pico/ 

green monster aioli/Blue corn tortilla/(GF) 

14 — Chef’s Flautas 

Pulled Organic Chicken/Avocado Crema/Pico De Gallo/ 

Cotija Cheese/Romaine/Cucumber/Tomato 

From the Garden 
 

Sonoran Caesar *  — 12  

Baby Kale/Romaine/Pepitas/Corn/Cotija/Crouton 

Fire-Roasted Jalapeno Caesar Dressing 

14 — Superfood  Cobb *   

Mixed greens/Grilled Chicken/Avocado/farro/tomato/ 

egg/blue cheese/black bean/grilled corn/chive buttermilk dressing 

Smoked Trout Salad — 15 

Trout/McClendon Greens/Green Apple/ 

Marcona Almonds/Goat Cheese/Honey Vinaigrette/(GF) 

11 — House Salad 

McClendon Greens/Tomato/Carrot/Cucumber/ 

Sourdough Crouton/Cheddar/White Balsamic/(VG) 

Beef & Blue * — 15 

6oz Flat Iron steak/Pomegranate/arugula/ 

blue cheese/poppy seed vinaigrette/(GF) 

Extras 

 

Salad Protein Add-On 

Grilled Chicken — 4 / Shrimp — 6 

Organic Salmon — 8 / Steak — 8 

 

Soup of the Day — 7 

Chef Crafted & Seasonal 

 

5 — Side of Fries  
 

 

 

Add an Egg to any Entrée! 

$1.00 

Gratuity not included. A 18% gratuity will be added to parties of 6 or more. Prices are subject to applicable sales tax.  

*Item may be raw or may be cooked to order. Consuming  raw or undercooked meats, poultry, seafood, shellfish  

or eggs may increase your risk of foodborne illness. 

In the kitchen 

Executive Chef ~ Marco A. Garcia 

Sous Chefs ~  Allison Bird & Jose Avila 

 

 

VG—Vegetarian / Gf—Gluten Free 

 

Split entrée plate charge — $5  

We Support Locally: 
 

Mediterra Bake House  /  McClendon Farms 

 

Crow’s Dairy 


