Seasonal Soup|$13

Grilled Lemongrass Chicken Salad GF| $23
sweet gems, asian pear, carrots, red cabbage,
crispy vermicelli, ginger sesame vinaigrette

Roasted Kabocha Squash GF, V| $16
lemon-yogurt, fried capers, calabrian chili,
toasted pumpkin seeds

Bahn-Mi |$18
yakitori chicken, daikon slaw, cilantro,
jalapeno, aioli,

Mushroom Swiss Impossible Burger V|5$21
mushroom medley, caramelized onions, pesto,
arugula, roasted garlic aioli + side salad

Yakiniku Beef Short Ribs GF|$19
red cabbage salad, sprouts, sunflower + poppy
seeds, black garlic caper dressing

Tuscan Kale Basil Ceasar Salad V| $18
Sweet gems, farm egg, croutons, parmesan

Butternut Squash+Mushroom Quiche V |$17

ADD:
Pan-fried Atlantic Salmon|$10
Lemongrass Chicken Breast |$8

Kids Menu|$10
Almond Butter & Jelly Sandwich + Fruit
Chicken Tenders + Fries

V= Vegetarian, GF = Gluten-Free, VG = Vegan



Pastries fresh from Poesia Bakery
Handmade Ham & Cheese Croissant | $11

Desserts | $8.5

Lemon Almond Cake (GF)

Matcha Vanilla Layered Cake

Red Bean Cream Choux

Chocolate Hazelnut Dacquoise (GF)
Miso Walnut Rasin Tart

Passion Fruit Mascarpone Tart

Vanilla Bean + Sour Cream Cheesecake

Bar Delights
Please see our display for a variety of Wine and Beer,
French Rose & California Sparkling $12/540

Kusama Special $18
Roku Gin and Yuzu Liqueur Fizz

$14

Jameson Irish Coffee

Bailey’s Coffee

Moscow Mule w/Ketel One

Kentucky Mule w/ Makers Mark

John Daly - Ketel One, Iced Tea + Lemonade

$17

Aperol Spritz

French 75| Aviator Gin, St Germain, Lemon + Bubbles
Iced Espresso Martini| Mr. Black, Ketel One + Espresso
Espolon Blanco + Sparkling Red Grapefruit + Lime

$8

Juicy Botanical Mocktail

Coffee by illy caffe
S.F. Health Care surcharge is 6% at Café 5



