SHAREABLE PLATTERS
PRE SET AT YOUR TABLE

California meat & cheese board 38
selection of California cheeses & cured meats, marinated olives,
local honey, grain crisps, seasonal pickles

smoked salmon & cucumber toast 18 (NF)
cold-smoked salmon, whipped cream cheese, cucumber, pickled
red onion & everything spice on toasted Bread & Cie sourdough

green goddess dip & chips 15 (GF, VE)

- meyer lemon, roasted garlic & herb dip served with kettle chips
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& seasonal crudité

chopped summer greens 21 (GF, VE)

romaine, kale, cucumber, cherry tomato, shaved carrot, radish,
toasted seeds & lemon-herb vinaigrette

add grilled chicken +9

add grilled shrimp +11

caprese salad 24 (GF, V)
marinated cherry tomatoes, fresh mozzarella, basil, aged balsamic,
California olive oil

SIDES TO SHARE
SERVED UPON ARRIVAL

seasoned fries 9 (GF, DF, V)
with peppadew aioli

crispy calamari 18 (DF)
lightly battered & served with lemon, fresh herbs & peppadew aioli

crispy brussels sprouts 15 (V, GF)
| fried brussels sprouts, shaved parmesan, lemon, cracked pepper,

caesar dressing, garlic breadcrumbs

grilled asparagus 12 (GF)
- served with a gribiche dressing of meyer lemon, capers, dijon

and herbs

V-Vegetarian, VE-Vegan, GF-Gluten Friendly,
DF-Dairy Free, NF-Nut Friendly , SF-Soy Free, PF-Peanut Free
“A mandatory 22% service charge is added to your bill. Shell Provisions retains 25%

of this mandatory service charge to help defray the costs of operating in a public
park, and the remainder is distributed to employees.”



peppercorn-crusted New York Strip 50 (GF)

12 oz grilled NY strip, cracked black pepper crust, green
peppercorn cognac cream & grilled asparagus comes with
scalloped potatoes

add grilled shrimp +11

white fish Veracruz 44 (GF)
pan-seared white fish, tomato, olive, caper, chiles & herbs
served with white rice and grilled asparagus

roasted half chicken 38 (GF)
jidori chicken, black pepper lemon curd glaze served with
smashed baby potatoes & crispy brussels sprouts

double Blais burger 26
two 4oz patties, American cheese, lettuce & tomato on a Bread
& Cie potato bun served with seasoned fries & peppadew aioli

wild mushroom ragu & polenta 32 (VE, GF)
roasted wild mushrooms with garlic, shallot & herbs,
comes with creamy polenta & housemade chili crunch

dark chocolate olive oil cake 12 (V)
cocoa, local olive ail, flaky sea salt

strawberry shortcake 12 (V)
vanilla cake, macerated strawberries, whipped cream

summer berries & coconut cream 12 (VE, GF)
mixed berries, whipped coconut cream & mint

V-Vegetarian, VE-Vegan, GF-Gluten Friendly,
DF-Dairy Free, NF-Nut Friendly , SF-Soy Free, PF-Peanut Free
“A mandatory 22% service charge is added to your bill. Shell Provisions retains

25% of this mandatory service charge to help defray the costs of operating in a
public park, and the remainder is distributed to employees.”
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