
Please tell your server about your allergies.

We are dedicated to cultivating a community of wine lovers who value farm to 
table cuisine and terroir-driven wines from California. Our chef curates what we 

grow in our culinary garden in the Napa Valley, enabling chef to create seasonal 
dishes complimenting our wines from Cultivar & Caspar Estate.

We gladly accept all forms of payment except cash. Our 6% dine in charge allows us  

to maintain a high level of service and ensures equitable wages amongst all staff.

e g g s

Eggs Anyways 
eggs any style, choice of meat 

17

Eggs Benedict 
poached eggs, Canadian bacon,  

English muffin, hollandaise 
19

Mushroom Benedict 
poached eggs, sautéed spinach,  

caramelized onions, avocado, cremini,  
hen of the woods, hollandaise  

19

Salmon Hash 
poached egg, russet potatoes,  

red bell pepper, jalapeño, hollandaise 
16

Farmers Market Omelet 
seasonal vegetables, cheese 

16

Butchers Omelet 
choice of meat, white cheddar 

17

Croque Madame 
grilled cheese, black forest ham,  

béchamel, sunny egg 
17

Huevos Rancheros 
black beans, ranchera de molcajete,  
cheese, avocado, molinari chorizo 

18

Breakfast Burrito 
black beans, molinari chorizo, potatoes,  

white cheddar, salsa ranchera 
17

Chilaquiles 
choice of eggs, salsa verde,  

cebolla curtida, sour cream, feta  
16 

add steak, chicken or chorizo 10

egg dishes include your choice of:  
sourdough toast, fresh fruit or potato hash

Tomato Soup 
Cultivar Cabernet Sauvignon, 

cream, Caspar Estate extra virgin 
olive oil 

10

Burrata Caprese 
blistered baby tomatoes, basil 

pistou, saba & Caspar Estate extra 
virgin olive oil, gremolata 

20

Grilled Cheese 
sonoma white cheddar, acme sour-

dough, house-made giardiniera 
16 

+ add tomato or avocado or prosciutto  5 

s o u p,  s a l a d s  &  s a n d w i c h e s

c a k e s  &  t h i n g s

Urge Sliders (2) 
melted white cheddar, lettuce,            

caramelized onion, pickle, 1000 
sauce  

18                                                                
three sliders for 24

White Truffle Caesar 
Pecorino Romano,  

sourdough bread croutons 
14 

add steak, chicken or salmon 10

Bacon & Blue                                
organic lettuce, field heirloom 

tomato, hobbs bacon, blue cheese, 
buttermilk dressing, saba drizzle 

18

Buttermilk Pancakes  
maple syrup, powdered sugar 

15 
add berries, banana 

Pancakes & Eggs 
eggs, choice of meat,  

buttermilk pancakes, fruit 
17

Sourdough Toast 
4

Potato Hash 
piquillo peppers, onions, thyme 

7

a d d  o n

Chorizo, Bacon or Chicken 
Apple Sausage 

7

Two Eggs any style 
4

Granola 
house made yogurt, seasonal fruit 

14

Steak Sandwich 
avocado, chimichurri,  

frise, cornichons 
17




