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before placing your order, please inform your server if  anyone in your party has a food Allergy

GF = Gluten-Free (no wheat, rye, or barley)     V = Vegan (contains no animal product. May contain honey.) 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions. 

We are very proud to be a partner with Monterey Bay Aquarium’s Seafood Watch Program! Seafood Watch engages and empowers consumers and businesses to purchase seafood 
that is fished or farmed in ways that minimize their impact on the environment. We purchase exclusively sustainably farmed or sustainably caught seafood. Check out seafoodwatch.org.

See over 500 recipes on
our Nourish blog.  

  LUNCH  11:30 AM – 2 PMCulinary Rebel Fall ‘26 

STARTERS & SALADS

ENTREES

Maine Lobster Roll
tarragon mayo, celery, lemon, brioche

Minestrone  GF .  VWedge Salad  GF
crisp baby iceberg, preserved tomatoes, pickled
red onion, bleu cheese dressing, bacon lardons

Margerita
tomato, basil, mozzarella 

Smoked Salmon Dip
house-smoked salmon, whipped creme
fraiche, dill,  super seed crackers

Rebel Smash Burger
beef patty, High Lawn Farm Wilde Field
cheese, caramelized onions,  portobello
mushrooms, frisee, CR sauce   

grilled chicken or salmon are 
available to add to your salad

Add a Protein

Crispy Chicken Thigh  GF
buttered rice pilaf, roasted carrots and 
brussels sprouts, demiglace

Snap Pea Guacamole  GF .  V
sunflower seeds, cilantro,
white corn tortilla chips

Roasted Broccoli Crown  GF
Rice grits, chili crisp, balsamic

PIZZA BAR

House Salad
baby kale, radicchio, arugula, sourdough croutons,
sherry vinaigrette, pickled shallots



before placing your order, please inform your server if anyone in your party has a food Allergy

GF = Gluten-Free (no wheat, rye, or barley)     V = Vegan (contains no animal product. May contain honey.) 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions. 

We are very proud to be a partner with Monterey Bay Aquarium’s Seafood Watch Program! Seafood Watch engages and empowers consumers and businesses to purchase seafood 
that is fished or farmed in ways that minimize their impact on the environment. We purchase exclusively sustainably farmed or sustainably caught seafood. Check out seafoodwatch.org.

See over 500 recipes on
our Nourish blog.  

DINNER  5 PM – 8:30 PMCulinary Rebel Fall ‘26 

STARTERS  &  SALADS

Crispy Chicken Thigh  GF
buttered rice pilaf, roasted carrots and 
brussels sprouts, demiglace

Minestrone  GF . VWedge Salad  GF
baby iceberg, crispy bacon, pickled red onion
tomato, jalapeno ranch dressing

Snap Pea Guacamole  GF .  V
sunflower seeds, cilantro,
white corn tortilla chips

SIDES

Baked Potato   GF
sour cream, chives, cheddar, bacon

Roasted Brussels Sprouts  GF
maple glazed, bacon lardon, crispy shallots

Charred Broccolini  GF
lemon EVOO, chili crisp, whipped ricotta 

Short Rib Rigatoni Bolognese
crispy prosciutto, parsley gremolata,
mozzarella cheese

Grilled Branzino  GF
whole fish, butternut squash romesco, charred bitter greens

Roasted Broccoli Crown  GF
Rice grits, chili crisp, balsamic

ENTREES

Grilled New York Strip  GF
steak house style, demiglace, hollandaise

Smoked Salmon Dip
house-smoked salmon, whipped creme
fraiche, dill,  super seed crackers

House Salad
baby kale, radicchio, arugula, sourdough croutons,
sherry vinaigrette, pickled shallots

New England Clam Chowder

High Lawn Artisan Cheese Flight
raw honey comb, fig jam, olive
gremolata, toasted ciabatta

beef patty, High Lawn Farm Wilde Field
cheese, caramelized onions,  portobello
mushrooms, frisee, CR sauce   

Rebel Smash Burger
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