
 — vegetarian       — vegan

*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. — Section 11051, 2003 DC

SIGNATURES

Chicken & Waffle  24~
mary’s free range chicken breast, creole cheddar,  

bacon & chive waff le

Breakfast Sandwich*  19~
applewood-smoked bacon, tomato, havarti, avocado,  

two organic eggs, pesto mayo, croissant muffin, hash browns

Southern Style Grits  24~
creole cheddar, roasted tomato, candied bacon, cajun shrimp,  

poached organic egg, creole sauce

Steak & Eggs*  29~
ribeye steak with two organic eggs any style, hash browns,  

chimichurri sauce

FROM THE GRIDDLE
served with pure maple syrup

Blueberry Pancakes  17~

Buttermilk Pancakes  15~

Fresh Berry Waffle  19~
pecan cream

Banana Brûlée Waffle  18~
pecan cream

OMELETS

Mushroom, Ham & Cheese Omelet  21~
mushrooms, ham, mahon cheese

Guilt Free Omelet  20~
organic egg whites, organic baby kale, roasted tomato, feta cheese

Chorizo Omelet  21~
roasted bell pepper, onion, crema, salsa roja, scallion

FRESH & CLEAN

  Seasonal Fruit Plate  17~
greek yogurt, local honey, kryptonite juice

  Upside Down Blueberry Açaí Parfait  17~
dragon fruit, strawberry and goji berries, mulberry granola

  Avocado Toast  19~
crushed avocado, pesto, heirloom carrots,  

watermelon & breakfast radishes, cucumber, goat cheese,  
poached organic egg, honey vinaigrette, turmeric bread

CLASSICS

Three Eggs Any Style*  22~
organic eggs, hash browns,  

choice of breakfast meat, toast 

Smoked Salmon Bagel*  22~
tomato, cucumber, red onion, capers, dill cream cheese

  Irish Steel-Cut Oatmeal  14~
slow-cooked oatmeal, agave syrup, fresh blueberries

Eggs Benedict*  22~
poached organic eggs, canadian bacon, english muffin,  

hollandaise, hash browns

SIDES

  ARIA Bakery Basket  12~
croissant, seasonal muffin, cheese danish

  Monkey Bread  9~
cremé anglaise

  Fresh Avocado  6~
charred lemon, maldon sea salt

Breakfast Meats  9~
choice of:

chicken apple sausage
pork sausage links

applewood-smoked bacon

  Mixed Berries  10~

DUTCH BABY PANCAKE
german pancake served in a cast-iron skillet

  Blueberries & Lemon Curd  29~
pure maple syrup, fresh blueberries



DRAUGHT BEER

AMERICAN
Bud Light Lager� 8~

Kona Big Wave Golden Ale� 9~

Eysian Space Dust IPA� 9~

Tenaya Creek Bonanza Brown Ale� 9~

Big Dogs Peace Love and Hoppiness Pale Ale� 9~

Firestone Union Jack IPA� 9~

Ace Pineapple Cider� 9~

IMPORTED
Stella Artois Belgium Ale� 11~

Modelo Especial Mexican Lager� 10~

JUICES

Fresh Juices� 9~
orange, grapefruit, watermelon

Green Machine� 9~
kale, spinach, honeydew, parsley, celery

FRESH JUICE BLENDS

Morning Workout� 9~
cucumber juice, cilantro, lime, sprite

Patio Crusher� 9~
lemon, strawberry, watermelon, ginger ale

Umbrella Not Included� 9~
pineapple juice, pomegranate juice, lime, orgeat, ginger ale BOTTLED BEER

AMERICAN
Ballast Point Sculpin Grapefruit, California [7%]� 11~

Michelob ULTRA, Missouri [4.2%]� 9~

Shock Top Witbier, Missouri [5.2%}� 9~

IMPORTED
Amstel Light, Netherlands [3.5%]� 8~

Asahi, Japan [5.0%]� 9~

Corona Lager, Mexico [4.6%]� 9~

Heineken Pale Lager, Netherlands [5.0%]� 8~

WINES BY THE GLASS

CHAMPAGNE
Schramsberg Brut Rosé, Central Valley, US NV� 23~

WHITE
Chardonnay, Chalk Hill, Sonoma� 18~

Chardonnay, Mer Soleil, Reserve, Santa Lucia Highlands, US� 16~

Pinot Grigio, Livio Felluga, Friuli-Venezia Giulia� 20~

Riesling Kabinett, Joh. Jos. Prüm ‘Bernkasteler Badstube,’ Mosel, DE� 23~

Sauvignon Blanc, Smith & Sheth 'CRU' Wairau Valley, Marlborough, NZ� 18~

ROSÉ
Chateau d’Esclans ‘Whispering Angel’ Provence, FR� 17~

REDS
Cabernet Sauvignon, Frank Family, Napa Valley, US� 27~

Cabernet Sauvignon, Faust, Napa Valley, US� 31~

Merlot, Ferrari-Carano, Sonoma Valley, CA� 18~

Pinot Noir, Bethel Heights, Eola-Amity Hills, Willamette Valley, OR� 20~

SPECIALTY COCKTAILS

Raspberry Crush  17~
chambord, prosecco, fresh raspberries,  

over crushed ice with a lemon twist

 
About Last Night  17~

espresso martini with vanilla vodka, baileys,  
espresso bean on top

 
Peach Oasis  17~

premium vodka, peach puree, orange juice,  
orange slice

 
Bloody Mary  15~

vodka, diane's bloody mary mix, worcestershire, tabasco

 
Mimosa  14~

prosecco, fresh orange juice

 
Tequila Sunrise  17~

blanco tequila, orange juice, grenadine

 
Sea Breeze  17~

vodka, grapefruit, cranberry juice



SALADS

Grilled Chicken Caesar*  22~
parmesan, lemon, garlic

Salmon Power Bowl*  26~
salmon filet, quinoa, farro, organic baby kale,  

sweet potato, watermelon radish, baby heirloom carrot,  
edamame, apple vinaigrette

Salt & Ivy Wedge  19~
baby iceberg, marinated baby heirloom tomato,  

pickled red onion, smoked bacon lardons, 
fromage blanc, black garlic ranch

BRUNCH

Steak & Eggs*  29~
ribeye steak with two organic eggs any style, hash browns,  

chimichurri sauce

Three Eggs Any Style*  22~
organic eggs, hash browns, choice of breakfast meat, toast

Smoked Salmon Bagel*  22~
tomato, cucumber, red onion, dill cream cheese, capers

Chicken & Waffle  24~
mary’s free range chicken breast, creole cheddar,  

bacon & chive waff le

HANDHELDS

Grass-Fed Beef Burger*  19~
cheddar, lettuce, tomato, red onion, secret sauce

Farmstead Burger*  22~
grass-fed beef, cheddar, bacon, organic egg,  

grilled jalapeño, red onion, lettuce, tomato, secret sauce

Salt & Ivy Burger*  23~
grass-fed beef, spinach, mushrooms, crispy onions,  

central coast creamery holey cow cheese

Veggie Burger  19~
havarti cheese, lettuce, tomato, red onion, secret sauce

Steak Sandwich*  25~
shaved rib eye, smoked gouda, dijon aioli, arugula

Seared Ahi Tuna*  25~
furikake crusted, sriracha aioli, jicama slaw

APPETIZERS

  Avocado Toast  19~
crushed avocado, pesto, heirloom carrots,  

watermelon & breakfast radishes, cucumber, goat cheese,  
poached organic egg, honey vinaigrette, turmeric bread

Poke Bowl*  19~
ahi tuna, seaweed salad, sushi rice, sriracha mayo

  Seasonal Fruit Plate  17~
greek yogurt, local honey, kryptonite juice

  Homemade Chickpea Hummus  16~ 
smoked paprika, garden fresh vegetables, pita bread

Parmesan & Truffle Fries  12~

DESSERTS

Cacao Pod  15~
dark chocolate shell, chocolate and vanilla cream,

oreo brownie crunch

Cookie Butter Cream Puff  12~
toffee crunch, fresh strawberry,

cookie butter cream, vanilla ice cream

Seasonal Sorbets  10~
selection of sorbets, vanilla meringue

  Crème Brûlée  14~
caramelized sugar, seasonal berries

DUTCH BABY PANCAKE
german pancake served in a cast-iron skillet

  Blueberries & Lemon Curd  29~
pure maple syrup, fresh blueberries
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SPECIALTY COCKTAILS
17~

Afternoon Siesta
blanco tequila, cointreau, campari, lime juice

 
Hello Summer

botanist gin, mediterranean tonic

 
Raspberry Crush

chambord, prosecco, fresh raspberries,  
over crushed ice with a lemon twist

 
Peach Oasis

premium vodka, peach puree, orange juice,  
orange slice

 
Te Toco El Corazon

blanco tequila, grapefruit juice, brown sugar,  
lemon juice

 
Better Mules & Gardens

cucumber vodka, strawberry, lime, ginger beer

 
It's Still Hot in Mexico 

blanco tequila, thai chili, agave, lime, cilantro,  
cucumber juice

 
Smoked Old Fashioned

bourbon, barrel-smoked maple syrup, charred cedar,  
aromatic bitters

DRAUGHT BEER

AMERICAN
Bud Light Lager� 8~

Kona Big Wave Golden Ale� 9~

Eysian Space Dust IPA� 9~

Tenaya Creek Bonanza Brown Ale� 9~

Big Dogs Peace Love and Hoppiness Pale Ale� 9~

Firestone Union Jack IPA� 9~

Ace Pineapple Cider� 9~

IMPORTED
Stella Artois Belgium Ale� 11~

Modelo Especial Mexican Lager� 10~

JUICES

Fresh Juices� 9~
orange, grapefruit, watermelon

Green Machine� 9~
kale, spinach, honeydew, parsley, celery

FRESH JUICE BLENDS

Morning Workout� 9~
cucumber juice, cilantro, lime, sprite

Patio Crusher� 9~
lemon, strawberry, watermelon, ginger ale

Umbrella Not Included� 9~
pineapple juice, pomegranate juice, lime, orgeat, ginger ale BOTTLED BEER

AMERICAN
Ballast Point Sculpin Grapefruit, California [7%]� 11~

Michelob ULTRA, Missouri [4.2%]� 9~

Shock Top Witbier, Missouri [5.2%}� 9~

IMPORTED
Amstel Light, Netherlands [3.5%]� 8~

Asahi, Japan [5.0%]� 9~

Corona Lager, Mexico [4.6%]� 9~

Heineken Pale Lager, Netherlands [5.0%]� 8~

WINES BY THE GLASS

CHAMPAGNE
Schramsberg Brut Rosé, Central Valley, US NV� 23~

WHITE
Chardonnay, Chalk Hill, Sonoma� 18~

Chardonnay, Mer Soleil, Reserve, Santa Lucia Highlands, US� 16~

Pinot Grigio, Livio Felluga, Friuli-Venezia Giulia� 20~

Riesling Kabinett, Joh. Jos. Prüm ‘Bernkasteler Badstube,’ Mosel, DE� 23~

Sauvignon Blanc, Smith & Sheth 'CRU' Wairau Valley, Marlborough, NZ� 18~

ROSÉ
Chateau d’Esclans ‘Whispering Angel’ Provence, FR� 17~

REDS
Cabernet Sauvignon, Frank Family, Napa Valley, US� 27~

Cabernet Sauvignon, Faust, Napa Valley, US� 31~

Merlot, Ferrari-Carano, Sonoma Valley, CA� 18~

Pinot Noir, Bethel Heights, Eola-Amity Hills, Willamette Valley, OR� 20~


