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NMONTE’S
LUNCH
Chrstors

Mac ‘n Cheese ©® Togarashi-Crusted Ahi* @
cavatappi | five-cheese gratin 14 flash-seared | edamame | yuzu 23

Steamers
manila clams | garlic | sauvignon blanc | SF sourdough 21

Choupps, Clottrts & Cllpee

Add chicken breast 8, salmon* 10, steak* 12 or lump crab 16

Soup of the Day 9 Gem Wedge @ ®
monterey gem lettuce | avocado | eggs
organic toy box tomatoes
tarragon lemon vinaigrette 16

French Onion Soup
beef broth | caramelized onions
gruyére cheese | toasted SF

sourdough baguette 12 Caesar*

Grilled Cheese & Soup ® Riie!e-|cgligiom g

house croutons | dressing
roasted tomato soup | aged cheddar s h 14
B sourTE Lo 16 spanish anchovy | parmesan

Cobb ®
iceberg lettuce | tomato | egg | avocado | bacon
point reyes bleu cheese | classic vinaigrette 18

Traditional Club BBQ Tofu @
roasted turkey | bacon | avocado | tomato pressed & roasted | BBQ glaze | vinegar slaw
lettuce | mayonnaise | white bread 18 cashew cheese | grilled ciabatta 20
Fried Chicken M’s Burger*
buttermilk-brined chicken thigh 90z ground angus chuck | garden tomato
chipotle mayonnaise | vinegar slaw aged tillamook | bacon jam | rocket | brioche 22
daikon radish | pickled chilis | brioche 22 add organic egg* 4 | sub beyond burger 5
Grilled Salmon* @& Steak Frites* @ @
quinoa | lacinato kale grass-fed flat iron | pickled red onion
vegetable sauté | lemon oil drizzle 26 chimichurri | hand-cut fries 28
Oven-Roasted Chicken Grilled Yuzu Tempeh Steak & @
french-cut chicken breast sautéed lacinato kale
heirloom tomato | orzo salad 25 quinoa salad | yuzu glaze 22
Dulce de Leche Empanada & Cheesecake ©®
baked | vanilla bean ice cream 12 lemon curd | berries 12

Black Cherry Lava Cake ©®
bing cherries | ghirardelli chocolate | vanilla cream 12

Gluten-friendly bread available upon request
@ Gluten-Friendly Y, Vegetarian & Vegan @ Dairy-Free

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs
may increase your risk of foodborne illness. Please notify us of any food allergy.

WARNING: Certain foods and beverages sold or served here can expose you to
chemicals including acrylamide in many fried or baked foods, and mercury in fish, which are
known to the State of California to cause cancer and birth defects or other reproductive harm.
For more information go to www.p65Warnings.ca.gov/restaurant.




