BRUNCH

Sunrise 6:38 am | Sunset: 4:45 pm

to start

acai fruit plate 18.
seasonal fruit, fresh berries, almonds, granola
acai, hemp seeds, honey

avocado toast XL 21.

avocado, grilled sourdough
oven roasted vegetables, chili oil
add 2 eggs $4

fresh baked cinnamon roll 14.
cream cheese frosting, bacon butterscotch
salted maple pecan crumble

stuffed French toast 18.
challah, wild blueberries, mascarpone

poached eggs

served on an English Muffin

made with cage-free organic eggs

choice of roasted potatoes or baby greens

eggs benedict 20.
house-made Canadian bacon, Hollandaise

salmon benedict 22.
house-smoked salmon, spinach, Hollandaise

omelettes

made with cage-free organic eggs
choice of sourdough, English muffin, whole wheat or pain de mie
choice of roasted potatoes or baby greens

Italian sausage omelette 20.
broccolini, Sun Gold tomatoes, Mozzarella
garlic, basil pesto, chili flake

wild mushroom omelette 20.
sautéed mixed mushrooms, Fontina, scallions

other egg dishes

chili relleno breakfast burrito 19.
sunny side up egg, skirt steak, hash browns, guacamole
served with roasted tomatillo salsa and house-made tortilla chips

the happy waitress 18.

2 cage-free organic eggs as you like them

choice of roasted potatoes, frites or baby greens

choice of sourdough, English muffin, whole wheat or pain de mie
*add Applewood smoked bacon or chicken sausage +4.

corned beef hash and eggs 21.
pain de mie, cage-free organic poached eggs
house-made corned beef, onions, Hollandaise

sides

toast or English muffin 4.
house-made chicken sausage 6.
corned beef hash 13.

roasted potatoes 4.
Applewood bacon 6.
hand cut frites 12.

FROM THE BARISTA

coffee & espresso fresh juice SerendipiTea 7.
small press 8. orange 7. Passion & Envy Green
large press 12. grapefruit 6. Earl Grey Black
cappuccino/latte 8. pineapple 6.  Darjeeling Black
Americano 5. cranberry 6. Chamomile

espresso 6. Jasmine Green

Executive Chef Craig Hopson

appetizers & salads

Yellowtail crudo 23.
avocado, tomato seed vinaigrette
Red Alaea sea salt, pickled red onion

citrus Ahi tuna salad 28.
seared rare Ahi tuna, baby lettuces, fresh citrus, avocado
aji amarillo aioli, citrus-lime vinaigrette

chili spiced avocado salad 21.
Napa cabbage, jicama, Cotija, créme fraiche
crispy quinoa, chili lime vinaigrette

Caesar salad 19.
Sweet Gem lettuce, parmesan, sourdough wafers
add chicken $8. add shrimp $15. add salmon $15.

wood-fired pizzas

fully loaded breakfast pizza 26.
queso fresco, smoked bacon, 3 farm fresh eggs, paprika spiced
potatoes, caramelized onions, roasted tomato salsa, cilantro

margherita 20.
pomodoro sauce, mozzarella, basil, garlic

artichoke 21.
leek fondue, Parmigiano, Fontina, olives, lemon zest

pepperoni 21.
pepperoni, pomodoro sauce, mozzarella

prosciutto 23.
burrata, arugula, mozzarella, balsamic

Brussels sprout 20.
pancetta, goats cheese, crema di pecorino, spicy honey

sandwiches
choice of frites or baby greens

egg cloud breakfast sandwich 17.

folded fluffy eggs, caramelized onions, chives, chipotle aioli
cheddar cheese, brioche

*add Applewood smoked bacon +4.

prime burger 20.

aged white cheddar, tomato, lettuce, house-made pickle aioli, brioche

Tiger shrimp roll 22.

roasted Fresno chili aioli, celery, fresh herb, lemon, pickled red onion

crispy Mary's Free Range chicken 19.
chipotle queso, pickles, butter lettuce, tomato, brioche

mains

chicken and waffles 26.
crispy Jidori chicken tenders, chili-honey glaze, aji amarillo butter

barbacoa tacos 19.
smoked short rib, corn & flour tortilla, pico de gallo
cilantro, radish, guacamole, queso fresco, served with black beans

Branzino 28.
black truffle risotto, Shimeji mushrooms
crispy leeks, English pea nage

sweet indulgences

TSH ?Iazed donuts 3 for9. | 5 for15.
Tahitian vanilla bean, chocolate crunch, cranberry orange

caramel with fleur de sel, white chocolate peppermint

house-made ice cream & sorbet 10.
three scoops, seasonal selections, chocolate chip cookie

Espresso Martini 18.

Managing Partner Michael Morrisette



HAND-CRAFTED COCKTAILS 16.

The Strand House Margarita
tequila, triple sec, agave, orange, lemon, lime, citrus sea salt rim

Margarita las perlas
tequila, Fresno chili, cucumber, cilantro, lime, cointreau, agave, chili salt rim
*great with mezcal

vy Maid
vodka, lime, house-made simple, persian cucumber, mint

Heat of Passion
mezcal, pamplemousse, passionfruit, pineapple, jalapeno, lime, agave

Paloma de la Bestia
tequila, San Pellegrino ‘pompelmo’, agave, grapefruit, lime, citrus sea salt rim

Maple Old Fashioned
bourbon, giffard vanille de madagascar, organic maple syrup, chocolate bitters

Aquarian Moon
orange vodka, cardamom vodka, blackberries, lime, simple, angostura, prosecco

The Strand House Bloody Mary
vodka, TSH's Bloody Secret, pickled veggies, house-cured bacon strip

Chingon Michelada 12.
George Lopez Brewing Co. Lil' Mexi Lager, Misalada mix
Misamoy rim with tajin
Weekend Brunch
gin, cointreau, house made orange-thyme marmalade, lemon, simple

Strand-gria
red wine, blood orange, strawberry, lime, Spanish brandy, mint

Sweater Weather
apple & cinnamon infused spiced rum, grand marnier, turbinado, lemon

Harvest Mule
tito's, ginger liqueur, house made pumpkin spice, lemon, ginger beer

Winged Warrior
vodka, lime, simple, mint, simple, Red Bull Watermelon

featured wines by the glass

2019 La Berriére ‘Sur Lie' Muscadet, Cotes de Grandlieu
Distinct mineral and saline notes,
citrusy fruit and crisp, cool-climate acidity.
Perhaps the perfect shellfish wine.
16. GL / 59. BTL

2016 Avignonesi ‘Vino Nobile' Sangiovese, Montepulciano
Enticing aromas of dark-skinned berry, violet, and pipe tobacco
lead into juicy Morello cherry, crushed mint, orange zest and
star anise on the palate framed in taut, fine-grained tannins.
20. GL / 79. BTL

wine by the bottle 75.

Nicolas Feuillatte ‘Réserve Exclusive' brut
Schramsberg ‘Blanc de Blancs'

Mar de Frades

Domaine Quenard

N.V., Champagne, France
2017, Brut, Calistoga
2020, Albarino,Rias Baixas
2017, Chignin, France

[llumination 2018, Sauvignon Blanc, Napa/Sonoma
Livio Felluga, Collio 2018, Sauvignon Blanc, Italy
Bench 2017, Chardonnay, Sonoma County

Chateau Vitallis, Pouilly-Fuissé
Jordan

Keenan

Paul Hobbs ‘Crossbarn’
Domaine Vocoret & Fils

Staglin Family Estate ‘Salus’

wine by the glass / bottle

sparkling wine/champagne
La Marca Prosecco

Mumm Brut Prestige

J. Cuvée Rosé

Laurent-Perrier ‘La Cuvée'

sauvignon blanc
Starborough

Comstock

Domaine Fournier, Sancerre

chardonnay
B.R. Cohn

Napa Cellars
Robert Foley
Chalk Hill

Grgich Hills Estate
Rombauer

other whites

Schiopetto, Pinot Grigio

Eos, Moscato

Kinero 'Alice’, Grenache Blanc

rosé

Diora

Daou 'Discovery’
Fleur de Mer

pinot noir

Z. Alexander Brown ‘Uncaged’
La Follette

Dobbes ‘Grand Assemblage’
The Calling

Belle Glos ‘Clark & Telephone'

cabernet sauvignon
Joel Gott ‘815’

B Wise 'Trios'

Round Pond Estate
Switchback Ridge

other reds

Donfa Paula, Malbec

B Wise ‘Wisdom', Red Blend
Peju, Merlot

Qupé, Grenache

Torbreck ‘Woodcutter's’, Shiraz
Chateau Labadie, ‘Médoc’

Stag's Leap ‘Hands of Time', Red Blend 2018, Napa Valley

Chalk Hill

Cristom ‘Mt. Jefferson Cuvée'
Escarpment

Domaine Quenard ‘La Sauvage'

GL/ BTL | \yestwood ‘Legend’
N.V., Italy 15./55. | Comstock
N.V., Napa Valley 16./59. | Luigi Bosca 'D.O.C.'
N.V., Russian River 19./71. Stags' Leap
N.V., Champagne 28./107. | Chateau L'Orangerie
Daou Reserve
Monticello Vineyards ‘Jefferson Cuvée'
2020, New Zealand 15./55. | Peju
2018, Dry Creek Valley 17./63. | Vindicated
2020, Napa/Sonoma 22./83. wine by the bottle 100.
Taittinger brut
2018, Russian River 15./55. Esg[‘t'g\'/oo de
2018, Napa Valley 16./59. Antinori ‘Antica’
2019, Napa Valley 19./771. | Chateau Montelena
2019, Sonoma Coast 21.779. | Ernest Hemmingway
2018, Napa Valley 22./83. | Far Niente
2019, Carneros 26./99. | Flowers
Shafer ‘Red Shoulder Ranch’
Chappellet ‘Grower Collection’, Dutton Ranch
2018, Italy 15./55. | Flowers
2018, California 15./55. | ‘Goldeneye' by Duckhorn
2018, Paso Robles 18./67. Littorai ‘Les Larmes’
Les Combes D'Arnevel
2019, Monterey 15./55. Duckhorn
2020, Paso Robles 17./63. | The Royal Nonesuch Farm
2019, Provence 18./67. Orin Swift '8 Years in the Desert’
' Chateau Lescours, Grand Cru
Maxville
2018, California 15./55. Rusagk ‘Ballard Canyon Es’tate Reserve'
2017, California 17./63. E:S:'t Magna Cum Laude
2018, Willamette Valley 18./67. Frank Family
2018, Russian River 20./75. Jordan
2018, Sta. Maria Valley 22./83. Stag’s Leap ‘Artemis’
Vineyard 29 'Cru’
2018, California 15./55. | wine by the bottle 150.
2018, Moon Mountain 18.767. | Billecart-Salmon Brut Rosé
2018, Napa Valley 23./87. Laurent-Perrigr Brut Rosé
2016, Calistoga 27./103. | Palmaz ‘Amalia’
Maison Roche de Bellene
Belle Glos ‘Clark & Telephone' 1.5L
2017, Argentina 15./55. | Patz & Hall‘Gap's Crown’
2017, Moon Mountain 17./63. | Antinori
2018, Napa Valley 17./63. | Banfi
2017, Santa Barbara 18./67. Ej’é‘;‘nf:a
2017, Barossa Valley 18./67. T ,
2015, Bordeaux 19./71. EE;E Stallion ‘Limited Release
22./83.

Frank Family ‘Reserve’
Shafer ‘One Point Five'
Stone Edge Farm

2019, Chardonnay, Burgundy
2018, Chardonnay, Russian River
2017, Chardonnay, Spring Mountain
2017, Chardonnay, Sonoma Coast
2019, Chablis, Burgundy

2019, Chardonnay, Napa Valley
2016, Pinot Noir, Russian River
2018, Pinot Noir, Willamette Valley
2017, Pinot Noir, Martinborough
2017, Mondeuse, France

2016, Red Wine, Sonoma County
2014, Zinfandel, Dry Creek Valley
2018, Malbec, Argentina

2018, Petite Sirah, Napa Valley
2019, Bordeaux Supérieur, France
2018, Cabernet, Paso Robles
2016, Cabernet, Napa Valley
2018, Cabernet, Napa Valley
2016, Cabernet, California

N.V., Champagne, France

2019, Sauvignon Blanc, Russian River
2020, Sauvignon Blanc, Napa/Sonoma
2016, Chardonnay, Napa Valley
2018, Chardonnay, Napa Valley
2017, Chardonnay, Russian River
2019, Chardonnay, Napa Valley
2016, Chardonnay, Sonoma Coast
2017, Chardonnay, Carneros
2017, Pinot Noir, Russian River
2018, Pinot Noir, Sonoma Coast
2018, Pinot Noir, Anderson Valley
2019, Pinot Noir, Anderson Valley

2018, Rhone Red, Chateauneuf-du-Pape

2016, Merlot, Napa Valley

2017, Red Wine, Paso Robles
2019, Zinfandel Blend, California
2016, Saint-Emilion, Bordeaux
2016, Petite Syrah, Napa Valley
2016, Syrah, Santa Barbara
2016, Super Tuscan, Toscana
2018, Cabernet, Napa Valley
2018, Cabernet, Napa Valley
2016, Cabernet, Alexander Valley
2018, Cabernet, Napa Valley
2018, Cabernet, Napa Valley

N.V., Champagne, France

N.V., Champagne, France

2018, Chardonnay, Napa Valley
2017 Mersault, Burgundy

2017, Pinot Noir, Sta. Maria Valley
2016, Pinot Noir, Sonoma Coast
2015, Brunello di Montalcino, Italy
2016, Brunello di Montalcino, Italy
2018, Merlot, Napa Valley

2008, Syrah, New Zealand

2013, Cabernet, Napa Valley
2015, Cabernet, Sonoma County
2017, Cabernet, Rutherford

2018, Cabernet, Napa Valley
2013, Cabernet, Sonoma County

Director of Wine Program Doug Hilton

Director of Beverage Program Makala Meyer



