
S T A R T  Y O U R  D A Y

lighter fare
overnight oats  14
SEASONAL BERRIES, RAW COCONUT, CHIA SEEDS,
ALMOND MILK, MACADAMIA NUTS, CLOVER HONEY

greek yogurt  12
NUT HOUSE GRANOLA, SEASONAL BERRIES, AGAVE

fruit bowl  10
FRESH-CUT SEASONAL FRUIT + BERRIES, MINT-ORANGE DRIZZLE

avocado toast  12
CELERY LEAF SALAD, LIME SALT, GRILLED SEEDED BREAD
ADD PASTRAMI-CURED SALMON* +6
ADD EGG ANY STYLE* +2

mains
croissant loaf french toast sticks  14
BAILEY’S IRISH CREME ANGLAISE 

classic breakfast*  17
TWO EGGS ANY STYLE, APPLEWOOD SMOKED BACON, CHICKEN APPLE 
SAUSAGE OR PORK SAUSAGE, BREAKFAST POTATOES, GRILLED COUNTRY BREAD

uptown omelette  18
WHITE CHEDDAR, APPLEWOOD SMOKED BACON, GREEN ONION, PARSLEY, 
BREAKFAST POTATOES, GRILLED COUNTRY BREAD

buttermilk fried chicken & waffle*  18
BOURBON SYRUP, WHIPPED HONEY BUTTER, FRIED EGG 

seasonal garden omelette of the day*  15
FRISÉE & HERB SALAD 

california burrito*  18
SCRAMBLED EGGS, PORK SAUSAGE, POTATO, BLACK BEANS, CHEDDAR, PEPPERS, 
ONION, AVOCADO, FLOUR TORTILLA, HOUSE CHIPS, ROASTED SALSA

county line morning bowl*  16
FIELD GREENS, FARRO, ROASTED VEGETABLES,  
CRISPY MUSHROOM, CRISPY POTATO, HEIRLOOM TOMATO, AVOCADO, RED 
PEPPER COULIS, FRIED EGG, GRILLED COUNTRY BREAD
ADD PASTRAMI-CURED SALMON* +6

kissel breakfast sandwich*  17
APPLEWOOD SMOKED BACON, FARM FRESH FRIED EGG, CHEDDAR CHEESE, 
LOCAL SOURDOUGH, SIMPLE SALAD 

sides
APPLEWOOD SMOKED BACON, PORK SAUSAGE,  
OR CHICKEN APPLE SAUSAGE*  5

BREAKFAST POTATOES  4 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. 

A 20% service charge will be applied for parties of 6 or more. Up to 2 checks per table.
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bakery
house made mini doughnuts

CINNAMON SUGAR,  
ROCKY ROAD DIPPING SAUCE

6 for 8

local breakfast  
baked goods  6

CHOICE OF ONE: CROISSANT, SCONES,  
DANISH, MUFFIN

plain or  
everything bagel  5

GOAT CHEESE SCHMEAR  
OR CREAM CHEESE

mr. espresso bar
ESPRESSO • DOUBLE SHOT  5

AMERICANO  4/5

MACCHIATO  6

CAPPUCCINO  5/7

LATTE (HOT OR ICED)  5/7 

 MOCHA (HOT OR ICED)  5/7

 MEDIUM OR DARK ROAST  4/5

 ICED COFFEE  5

 COLD BREW  5/6

beverages
ASSORTED TEAS  6

CHAI LATTE (HOT OR ICED)  4/6

MATCHA LATTE (HOT OR ICED)  4/6

ICED TEA  4

FRESH-SQUEEZED  
ORANGE JUICE  7

FRESH PRESSED JUICE  9

EVIAN WATER  7

PELLEGRINO WATER  7

SOFT DRINKS  5

LEMONADE  5



Y O U R  D A I L Y  D O S E  •  A L L  D A Y  M E N U

starters  
& salads
local cheeses +  
artisan cured meats  28

JAM, HOUSE PICKLED VEGETABLES, 
GRAIN MUSTARD, FOCACCIA  

gambas al ajillo  22

ROASTED GARLIC, CAYENNE, BUTTER 
FOCACCIA, LEMON

grilled fish tacos*  21

COLESLAW, TORTILLA, ORANGE 
CHIPOTLE AIOLI   /GF

chicken wings  19

BLUE CHEESE DIPPING SAUCE,  
CHOICE OF BBQ, JERK OR PLAIN   /GF 

roasted beet salad  16

FENNEL, FRISEE, PISTACHIO,  
TOFU   /GF•DF•V 

kissel cobb salad  19

ROMAINE, BACON, PULLED CHICKEN, 
SOFT BOILED EGG, BLUE CHEESE, CHERRY 
TOMATO, AVOCADO, HONEY VINAIGRETTE   
/GF 

classic caesar salad  14

GRILLED ROMAINE, ANCHOVIES, 
PARMIGIANO, BRIOCHE CROUTONS, 
CLASSIC DRESSING 
ADD PULLED CHICKEN* +5 
ADD SHRIMP* +7 

baked mac & cheese  16

WHITE AND SMOKED CHEDDAR,  
BREAD CRUMBS   /VEG
ADD PORK BELLY* +10
ADD LOBSTER* +15

pimento cheese  16

FOCACCIA   /VEG

roasted brie  16

ROASTED GARLIC, FOCACCIA   /VEG

seasonal house soup  12

/GF•DF•V

uptown kitchen
ribeye steak  45

CRISPY FINGERLING POTATO, GRILLED BROCCOLINI   /GF•DF

brown butter scallops  35

CORN PUREE, ENGLISH PEAS, MICROGREEN SALAD   /GF

pan seared sea bass  33

FAVA BEAN PURÉE, SUCCOTASH, FRISÉE SALAD, SAFFRON OIL   /GF

bbq ribs  28

HOUSE BBQ SAUCE, CORN BREAD, COLESLAW

organic chicken breast  27

POLENTA CAKE, GRILLED ASPARAGUS, MUSHROOM SAUCE

duck cannelloni  26

CONFITED DUCK, BÉCHAMEL, BREAD CRUMBS

impossible shepherd’s pie  26

FAVA BEAN, CORN, CARROT, POTATO, ENGLISH PEAS, TOMATO   /GF•DF•V 

burgers & sandwiches
ADD CHEESE, FRIED EGG, BACON, AVOCADO  4
CHOICE OF HOUSE FRIES, PURPLE POTATO CHIPS OR COLESLAW

fried chicken sandwich  20

PURPLE COLESLAW, PICKLED RED ONION, HOT HONEY DRIZZLE, BRIOCHE BUN

stemple creek burger  22

LOCAL GRASS-FEED BEEF, LETTUCE, TOMATO, ONION, HOUSE SAUCE, BRIOCHE BUN

impossible burger  22

BLACK GARLIC AIOLI, GRILLED ONIONS, LETTUCE, TOMATO   /VEG

sides  9

CORNBREAD   /VEG 

GRILLED ASPARAGUS   /GF•DF•V 

COLESLAW   /GF•VEG

HOUSE FRIES   /GF•DF•V 

PURPLE POTATO CHIPS   /GF•DF•V 

desserts  10

red wine pear 
HOUSE MADE ROASTED PEAR ICE CREAM   /VEG•GF

brown sugar apple tart 
CHANTILLY   /VEG

kissel’s brownie sundae   /VEG

/GF•GLUTEN FREE    /DF•DAIRY FREE    /VEG•VEGETARIAN    /V•VEGAN   | | |   *Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of food-borne illness.   | | |    A 20% service charge will be applied for parties of 6 or more. Up to 2 checks per table.
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O T T O ’ S  E L I X E R S  •  B A R  M E N U

cocktails  16

CAPWELL COSMO    VODKA, ORANGE LIQUEUR, CRANBERRY, LEMON, LAVENDER

SIR OTTO     COGNAC, ST. GERMAIN, SPARKLING WINE, AGAVE LIQUEUR, ORANGE 
LIQUEUR, PINEAPPLE

BLOND SANGRIA     SPARKLING WINE, VODKA, PEACH LIQUEUR, ORANGE

THE GOLD BUG     PROSECCO, APERITIF, PEACH LIQUEUR, SODA

OG MAI TAI     WHITE RUM, DARK RUM, ORANGE CURACAO, ORGEAT,  
LIME, PINEAPPLE

ESPRESSO MARTINI    VODKA, COFFEE LIQUEUR, BAILEYS, HALF & HALF, ESPRESSO

OTTO’S OLD FASHIONED     BOURBON, BITTERS, ORANGE

NORDIC SUMMER     AKVAVIT, APERITIF, LIME, ORANGE BITTERS

NEGRONI     GIN, VERMOUTH, APERITIF, ORANGE

sparkling  glass/bottle

ROEDERER ESTATE BRUT     ANDERSON VALLEY, CALIFORNIA    16/65

GH MUMM BRUT     NAPA VALLEY, CALIFORNIA    15/60

GH MUMM BRUT ROSÉ     NAPA VALLEY, CALIFORNIA    16/65

white wines  glass/bottle

HERÈNCIA ALTÉS GARNATXA NEGRA      
TARRAGON, SPAIN    12/45

CADRE WINES GRÜNER-VELTLINER     EDNA VALLEY    16/68

CHÂTEAU DE CAMPUGET SYRAH/VERMENTINO     
RHÔNE VALLEY, FRANCE    13/50

CADRE SEA QUEEN ALBARIÑO     EDNA VALLEY    14/55

MCBRIDE SISTERS PINOT GRIS     MONTEREY  12/45

VERAMONTE RESERVA 2020 CHARDONNAY     
ACONCAGUA    12/45

MCBRIDE SISTERS CHARDONNAY     MONTEREY   12/45

red wines  glass/bottle

FAUSTINO I GRAN RESERVA 2010 TEMPRANILLO     RIOJA, SPAIN    •/85

LUIGI BOSCA 2020 MALBEC     MENDOZA, ARGENTINA    •/80

LALTRE MONASTRELL     COSTERS DEL SEGRE, SPAIN    12/45

ORUBE CRIANZA RED BLEND     RIOJA, SPAIN    14/55

KUNDE FAMILY ESTATE 2019 MERLOT     SONOMA VALLEY    13/50

PESSIMIST RED BLEND     PASO ROBLES    15/65

J LOHR PINOT NOIR     PASO ROBLES    14/55

RITUAL PINOT NOIR     CASABLANCA VALLEY, CHILE    13/50

MCBRIDE SISTERS RED BLEND    MONTEREY   12/45

KATHERINE GOLDSMITH STONEMASON HILL 2021  
CABERNET SAUVIGNON     ALEXANDER VALLEY    14/55

local & minority 
owned draft beer  

16oz/22oz

MORENA MIA 
MEXICAN LAGER • 5%     9/11

GUAVA DREAMS  
KETTLE SOUR • 4.5%    8/10

DER MALER’S KÖLSCH  
4.8%    8/10

HELLA COASTAL 
TROPICAL IPA • 7%     9/11

OAKLAND HAZE   
HAZY IPA • 6%    8/10

BAMBOO   
PILSNER • 4.9%    8/10

YUZA 
BLONDE • 5.2%     9/11

MILK STOUT  
STOUT • 5.2%    8/10

ciders & stouts  
16oz/22oz

KYLA HARD KOMBUCHA    9/11

SINCERE CIDER    9/11

bottles & cans
ALMANAC HAZY IPA    5

DELIRIUM TREMENS TRIPLE      6

SCRIMSHAW PILSNER     5

EAST BROTHERS STOUT     5
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 = women-owned winery   = minority-owned winery •  A 20% gratuity will be applied for parties of 6 or more. Up to 2 checks per table.






