
S T A R T E R S

ANTIPASTO
today’s selection of cured meats, marinated olives,
garlic herb cheese spread, cucumber, house pickles,
toasted cashews, grilled bread 

DIPS – CHOICE OF 1 OR ALL 3 
OLIVE AND FETA   
roasted garlic, artichoke, herbs, olive oil   
SMASHED AVOCADO  
mixed with tomatoes, garlic, onion, lime and cilantro 
SALSA ROJO 
cilantro, lime

BURRATA  
roasted brussels sprouts, chili crisp, gremolata, lemon

CHILLED BROCCOLI
shredded carrot, ginger sambal dressing, honey sesame cashew

MUSSELS
.garlic butter, white wine, leeks, lemon, herbs, grilled sourdough

E N T R E E S

SEARED SOCKEYE SALMON
baby kale, grain blend, roasted cherry tomato,
shallot, fried caper, citrus vinaigrette, fresh herbs

MARINATED SKIRT STEAK 
red wine miso, garlic mashed potatoes, grilled veggies,
chimichurri

CANVAS BURGER 
certified angus beef patty, bacon, cheddar, green chile
burger sauce, pickled onion, tomato, greens, fries 

CRISPY CHICKEN SANDWICH
crispy chicken breast, pickles, shredded romaine,
hot sauce, blue cheese dressing, ciabatta, fries 

CAVATAPPI PASTA
cherry tomatoes, olives, roasted mushroom,
microgreens, cashew pesto

chili lime marinated shrimp, radish slaw, smoky
garlic mayo, lime, pickled pepper, corn tortilla, with
chips and salsa 

GRILLED SHRIMP TACOS 

salmon, cod, mussels, shrimp, crab, tomato, fennel,
peppers, grilled sourdough

CIOPPINO

D E S S E R T S

FLOURLESS CHOCOLATE TORTE
berry jam, whipped creme

TRES LECHES CAKE
strawberry, cinnamon, lemon zest

MANGO COCO SHORTBREAD
berries, mint

CHOCOLATE CHIP BROWNIE
vanilla ice cream

S O U P S  &  S A L A D S

UC WEDGE
iceberg, bacon, cucumber, radish, pickled shallot,
tahini green goddess dressing, sunflower gremolata

MEDITERRANEAN CHOP 

CHICKEN GARDEN SALAD 
baby kale, grilled chicken breast, cucumber, herb
marinated tomato, carrot, toasted cashew, citrus
vinaigrette, basil, chili crisp 

STEAK & GREENS  
grilled skirt steak, red leaf lettuce, arugula, pickled
sweet pepper, roasted corn, smoked cheddar,  
spiced pepitas, roasted chile ranch 

romaine, artichoke heart, olive, feta, pickled pepper,
sundried tomato, fried caper, red wine herb vinaigrette 

D I N N E R

LEMON PEPPER FRENCH FRIES
UC fry sauce

SIDE SALAD
mixed greens, tomato, cucumber, ranch or balsamic  

ROASTED VEGGIES
pesto, toasted cashews

GRILLED BREAD WITH HERB BUTTER

CAESAR SALAD
romaine, parmesan, croutons

S I D E S
+ chicken breast   + marinated steak  

 + seared sockey salmon   + seared tofu  
 + chili lime shrimp 

U C  R I C E  B O W L

purple cabbage, carrot,  cucumber, 
edamame, pickled sweet pepper, furikaki,

microgreens,  yuzu kosho dressing 

SAMPLE MENU



E N T R E E S

greek yogurt, vanilla granola, shaved chocolate,
banana, toasted graham cracker, honey

BACON EGG SANDWICH
fried egg, bacon, cheddar, citrus pesto mayo, greens,
brioche bun, potatoes

UC STANDARD
scrambled eggs, potato, arugula salad, wheat toast, jam
choice of: bacon, pork sausage, smoked salmon, plant
based sausage

AVOCADO TOAST
smashed avocado on sourdough, pickled sweet pepper,
micro greens, pepitas, tajin

BROWN BUTTER PANCAKES
caramelized banana, vanilla cream, berry jam, almonds

EGG WHITE FRITTATA
choice of: spinach feta tomato or bacon swiss with herb
pesto and arugula salad

banana, brown sugar, spiced pepita, agave nectar

GARDEN BAGEL
toasted bagel, herb pesto, goat cheese, bacon, microgreens

GOOD S’MORNING

ASSORTED SWEETS AND PASTRIES

STEEL CUT OATS

.

.

.

B R E A K F A S T

FRUIT JUICE
orange, grapefruit, cranberry, or apple

CHOCOLATE MILK
whole milk, chocolate syrup

MIMOSA
sparkling wine and choice of fruit juice

WAKE UP SPRITZ
twilight tea simple, lemon, soda water

M O R N I N G  R E F R E S H M E N T S

BLOODY MARY
vodka, spiced tomato juice, veggies

+ bacon   +smoked salmon  
 + house made pork sausage    

+ plant based sausage  

U C  C O N T I N E N T A L
B R E A K F A S T

croissant, hard boiled egg, brie, smoked
ham, arugula salad, fruit,  honey, jam

AMERICANO

LATTE

CAPUCCINO 

topped with whip cream
HOT CHOCOLATE

MOCHA

E S P R E S S O

espresso, brown sugar rosemary syrup, steamed milk
BROWN SUGAR ROSEMARY LATTE

espresso, toasted marshmallow syrup, cocoa, steamed milk
S’MORES MOCHA

matcha powder, strawberry, oat milk, shaken over ice
SHAKEN ICED STRAWBERRY MATCHA

S I D E S

FRESH FRUIT ASSORTMENT

APPLEWOOD SMOKED BACON

TWO EGGS COOKED YOUR WAY
TOAST AND JAM

SIDE ARUGULA SALAD

PLANT BASED SAUSAGE
SMOKED SALMON

HOUSE MADE PORK SAUSAGE

SMASHED AVOCADO

CHIA PUDDING
GREEK YOGURT

BAGEL & CREAM CHEESE

SAMPLE MENU

bacon   smoked salmon   pork sausage 
2 fried eggs   plant based sausage 
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