
Savory Menu

Pork Chili Relleno

For our chili Rellno dishes, we fire roast the peppers, then peel and seed 
them and stuff-that’s it, you take it home to bake and finalize the melding 

of flavors (no deep frying or batter for our offering) The tomatillos came 
from Colton garden-we harvested earlier this week.

Veggie Chili Relleno
stuffed with Black Ranch Chorizo, 

caramelized onions, cheese, topped with 
a creamy tomatillo sauce over a black 

bean “salad:” with grilled squash, 
zucchini, pepper, pickled red onions, fire 

roasted corn, roasted sweet potatoes, 
garnished with cotija cheese, cilantro, & 

scallions.
GF

DF Upon Request
$20.37

Chicken Parmesan
 breaded & shallow fried chicken breast 

topped with house made marinara & 
fresh mozzarella, Parmigiano Reggiano, 

fresh basil over buttered spaghetti 
noodles, garlicky haricot verts 

*contains gluten*
DF Upon Request

$19.98

breaded & shallow fried eggplant 
topped with house made marinara & 

fresh mozzarella, Parmigiano Reggiano, 
fresh basil over buttered spaghetti 

noodles, garlicky haricot verts.
 *contains gluten*

DF Upon Request (contains eggs so 
would not be vegan)

$18.39

Eggplant Parmesan

stuffed with roasted/sliced locally 
cultivated mushrooms, caramelized 
onions & cauliflower, cheese, topped 
with a creamy tomatillo sauce over a 

black bean “salad:” with grilled squash, 
zucchini, pepper, pickled red onions, fire 

roasted corn, roasted sweet potatoes, 
garnished with cotija cheese, cilantro, & 

scallions
GF

DF Upon Request
$20.37



Savory Menu

Pork Loin
pomegranate & dijon glazed pork loin 

medallions, roasted Yukon Gold potatoes, 
butternut squash, gold beets, red onion, fresh 
thyme, caramelized broccolini & red peppers 

GF/DF
 $18.11

Vegan
pomegranate & dijon glazed cauliflower & 
organic tofu, roasted Yukon Gold potatoes, 

butternut squash, gold beets, red onion, 
wilted greens, fresh thyme, caramelized 

broccolini & red peppers
GF/DF

 $17.83

CCSW Dessert
pumpkin cheesecake squares (3’x3’), 

Graham cracker crust, layers of 
pumpkin with cream cheese, topped 

with crumble and topped with caramel 
*contains dairy & gluten*

 $6.79


