
SPRING 2019  •  LUNCH

appetizers                                      

Local Organic Greens  •  lettuces and vegetables from our local farms with white wine vinaigrette  14 

fire roasted tomato bisque  •  challah croutons, basil oil  12

roasted cauliflower  •  garlic, hot peppers, sherry vinegar, sunflower seeds  15                       

Avocado hummus  •  fried chickpeas, pistachio salsa verde, grilled flatbread  14

flatbreads  oven fired foccacia; perfect for sharing or as a main course                                                                                                                  

Garlic Pesto Chicken •  mozzarella, caramelized onions, roasted red peppers, arugula  22

Roasted Mushroom  •  goat cheese, garlic crema, truffle oil, scallions  20

Spinach and Artichoke •  garlic oil, red onions, black olives, feta cheese, parsley   19

healthy lunch bowls   

ANCIENT GRAINS bowl  •  dukkah spiced sweet potato, red onion, grilled haloumi cheese, cherry tomato, pepitas  26

Green Goddess Buddah Bowl  •  broccoli, broad beans, farro, snap peas, swiss chard, pistachio, egg  28

WILD ALBACORE BOWL  •  avocado, brown rice, cucumber, ocean salad, miso-ginger vinaigrette, nori chip  29

ENTREE SALADS  

lobster Nicoise Salad  •  potatoes, french beans, olives, egg, tomato, red onion, dijon dressing  26

BABY KALE ANTIOXIDANT Salad  •  goji, blueberries, pistachio, pumpkin seeds, bee pollen, balsamic vinaigrette  20

grilled filet mignon Salad  •  mixed greens, corn, red onion, radish, tomato, blue cheese dressing  29

Ojai Cobb Salad  •  grilled chicken, bacon, blue cheese, tomato, avocado, egg, creamy herb dressing  24

Classic Caesar Salad  •  romaine, garlic crouton, parmesan, caesar dressing, chicken, salmon, tuna, or shrimp   24

SANDWICHES AND BURGERS   served with choice of french fries, mixed greens, or fruit

rotisserie roasted Tri-tip sandwich  •  swiss cheese, arugula, spicy chimichurri  21  

THE 1923 cheeseBURGER  •  half pound angus beef patty, butter lettuce, tomato, red onion, pickle, cheddar  23  

THE IMPOSSIBLETM BURGER  •  ImpossibleTM vegan patty, lettuce, tomato, onion, pickle, gluten free or brioche bun  20

california blt  •  toasted challah, iceberg, vine-ripe tomatoes, crushed avocado spread, smoked bacon  18

                                                                                                                                                    

                                                                                                                    

                                                                                                                        Chef de Cuisine  •  Jayson Holzworth

          

       


