
soup and salads
tangerine soup

chef Marco’s traditional Albondigas soup . $8

soup of the day
chef’s house made selection. $8

mixed green salad
mixed greens tossed with tomato, cabbage, radish, and our house 

vinaigrette. gluten free. $9

arugula salad
quinoa, dried �gs, brie, walnuts, �g vinaigrette. gluten free. $11

kale salad
baby kale with pear, gorgonzola, roasted grapes, 

grilled radicchio. gluten free. $10

charred caesar salad
charred romaine lettuce with housemade caesar dressing 

and garlic croutons. $9

lunch
bites

warm olives
warmed castelventrano olives with candied zest and con�t garlic. $8

avocado deviled eggs
avocado deviled eggs with chorizo and sriracha aioli. gluten free. $6

smashed duck fat potatoes
�ngerling potatoes with shallot and olives. gluten free. $7

warm artichoke dip   
artichoke hearts, spinach, parmesan, and melted gruyère. served 

with tortilla chips. gluten free. $10

butternut bruschetta   
dried cranberries, �g, pumpkin seed, shaved brussel sprouts,

and fried sage. $12

flatbread   
grilled �atbread with crème fraîche, caramelized onion, bacon,

 or marinara, basil, mozzarella. $8

loaded tots   
crispy tots with bacon, aged white cheddar, chives, crème fraîche. $8

brussel sprouts   
grainy mustard, parmesan, almonds. gluten free. $8

cheese plate   
please ask your server for today’s selection of cheeses. $16

sandwiches and wraps

 cripsy chicken caesar wrap
crispy chicken tenders, romaine, parmesan, 

and housemade caesar dressing. $14

salmon burger
slaw, pickled red onions, tomato. $15

short rib grilled cheese
grilled sourdough with braised short rib, aged cheddar, gruyère, 

and caramelized onions. $14

blackened chicken sandwich
blackened chicken breast, avocado creme, lettuce, tomato,

 and red onion $15

chicken tacos
slow braised chicken with black beans, charred corn, 

and tomato. gluten free. $14

entrees
quinoa bowl

broccoli rabe, tomato, goat cheese, corn, shaved brussel sprouts.
gluten free. $15 with chicken $18

cedar baked salmon
pumpkin, corn, peppers, edamame. gluten free. $22

roasted chicken
airline chicken breast, crispy skin, parsnip puree, duck fat potato, 

roasted fall vegetables. gluten free. $19

short rib
slow roasted short rib with creamy polenta, 

and broccoli rabe. $29

steak frites
marinated hanger steak, garlic and herbed french fries, 

arugula salad, and béarnaise sauce. $21

lunch combo
choose a 1/2 order of the crispy caesar wrap, 

short rib grilled cheese, blackened chicken sandwich,
or chicken tacos, and pair it with any of the soups or salads. $12

 tangerine burger
dry aged beef, cheddar, house aioli,

 lettuce, tomato, onion. $15

desserts 
 warm chocolate cake    profiterols  
with vanilla ice cream & caramel �lled with chocolate mousse & cream 

    
        cheesecake               salted caramel gelato cake

with mixed berry sorbet and berries                  topped with caramel popcorn          

all desserts are $9


