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Appetizer 
 

Daily Soup 8 
 

Edamame 5 
Porcini Salt 
 

Chicken Noodle Soup 8 
Pulled Chicken, Pasta, Carrots, Celery, Chives 

 

Tuna Tataki 18 
Green Onion, Ginger, Garlic, Ponzu 
 

Garlic Oil Seared Salmon Sashimi 18 
Sundried Tomato, Ginger, Green Onion, Garlic Chips, Sudachi Soy 

 

Miso Marinated Local Cod 16 
Bibb Lettuce Cups, Spicy Tempura Flakes 
 

 

Salad 
 
L’Ermitage Cobb 19 
Romaine & Iceberg, Chicken, Tomato, Bacon, Egg, Avocado, Blue Cheese  
Buttermilk Thyme Dressing 
 

Seared Tuna Salad 22 
Mixed Field Greens, Daikon, Red Onion, Cucumber, Pickled Ginger Vinaigrette 
 

Caesar Salad 16 with shrimp 28 
Romaine, Croutons, Pecorino, White Anchovy 
 

Iceberg Wedge 16 with steak 27 
Iceberg Lettuce, Red Onion, Bacon, Tomato, Blue Cheese Dressing 
 

Asian Sweet Chili Chicken 22 
Crisp Greens, Arare Rice Crackers, Carrots, Sweet Chili Dressing 
 

Pulled Duck Confit 22 
Frisée, Mache, Orange, Arare Crackers, Chili Mint Vinaigrette 
 

Steak Salad 26 
Skirt, Romaine, Red Onion, Crispy Shallot, Piquillio Pepper, Mustard/Sherry 
Vinaigrette 
 
 

Sandwich 
 
28 Day Dry Aged Beef Burger “Animal” Style 20 
Brioche Bun, Lettuce Slaw, Heirloom Tomato, Caramelized Onion 
 

Balsamic Portobello Mushroom 16 
Ciabatta Bun, Red Onion, Lettuce, Blue Cheese 
 

Salmon Burger 19 
Brioche Bun, Lettuce, Heirloom Tomato, Caper Lemon Mayo, Crispy Shallots 
 

Italian Ciabatta 18  
Prosciutto, Sopressata, Pepperoni, Provolone, Lettuce, Heirloom Tomato, Roasted 
Pepper Mayo  
 
Pizza 18 
 
Margherita: Mozzarella, Tomato, Basil 
 

Pepperoni: Mozzarella, Tomato Sauce 
 

Salami: Mozzarella, Arugula, Parmesan 
 

White: Mozzarella, Ricotta, Parmesan, Parsley 
 

Putanesca: Mozzarella, White Anchovy, Capers, Olives, Parmesan 
 
Entree 
 
Spaghetti Bolognese 24 
Pecorino, Basil 
 

Seared Salmon 25 
Crispy Fingerling Potato, Frisée, Béarnaise Sauce 
 

Pounded Chicken Breast 24 
Cherry Tomato, Artichoke, Ginger, Chives, Garlic Citrus Soy 
 

Marinated Skirt Steak 24 
Herb Butter, French Fries 
 

 
 
 

Chef de Cuisine Benjamin Dayag 
 
We believe in sourcing ingredients from local producers that share our passion for quality, organic, sustainable and fresh produce. 
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