
p l a n t - b a s e d  fo o d ,  m u s i c ,  a r t  &  c o n v e r s at i o n s  a r e  g o o d  fo r  t h e  s o u l ,  t h e  e a r t h  &  o u r  c o m m u n i t y
w e  au to m at i ca l ly  a d d  a  1 %  s u r c h a r g e  to  yo u r  b i l l  to  s u p p o r t  t h e  n o n - p r o f I t  o r ga n i z at i o n  Z e r o  fo o d  p r i n t 

To share...

Sourdough bread from Quail and Condor bakery • 8

hearth baked Naan with cilantro oil and  fennel pollen • 11

Farm vegetables raw and seasoned • 10

	S moked Carrot Dip with roasted garlic and cream chesse• 8

	 Cultured cashew spread with tomato chutney • 8

	B eet tahini with yogurt and mint • 8

			   All three spreads • 21

To start...

shredded beets with walnut dressing, satsuma mandarin, horseradish and sunchoke • 17

Celery root ceviche with Celery Root, Avocado, Green Garlic, Cilantro, Tomatillo, Red Onion, and Crispy Tortilla • 17

bolero carrots with pumpkin seed salsa macha and red cabbage • 17 

Farm lettuces with lemon vinaigrette and herbs • 16

Mains...

Shepherd’s Pie with crumbled tofu, root vegetables and whipped potatoes • 30

Winter squash lasagna with cashew ricotta, tomato sauce and aged balsamic • 28 

maitake mushroom Au Poivre with Brandy Cream, fingerling potatos and cabernet onion • 36	 			 

	

DESSERTS

Pecan Hazelnut Tartlett whipped vanilla 

ganache • 12

opera cake  espresso syrup, almonds and Dark 

choclate ganache • 12

	 spiced Pudding pearl tapioca  			

and Ceylon cinnamon • 13

citrus tart Meyer lemon juice, lime marmalade, 

Meringue • 12

Affogato  Espresso, choice of ice cream • 10



LITTLE SAINT COCKTAILS • 16  		  11AM - CLOSE	

The Green Initiative 5.0 Gray Whale Gin, Celery Shrub, Batiste Silver Rhum, 		

				    Mint, Velvet Falernum			 

Oh Snap! Organic & Climate Positive Vodka, Snap Pea, Aloe, Lemon Balm, Lime

AvocadOMG!!! Gray Whale Gin, St. Germain, Avocado, Lime, Habanero Tincture

We Got The Beet Reposado Tequila, Sotol, Beet, Sherry, Lime, Mole Bitters, Chili Rim

After The Rain Sipsong Gin, Génépy, Spruce & Bay Tea, Meyer Lemon, Green Chartreuse

CIDER
ethic 
'Foundation,' Sebastopol • 16oz • 10

Tilted Shed 
'Inclinado Espumante,' Windsor • 750ml • 39

Eye Cyder works 
'Skins & Stones,' Apple & Plum, Sebastopol • 500ml • 35

RED WINE
Cabernet Franc, Clotilde Legrand, Saumur Champigny '20 
Balanced, Red Berries & Savory Herbs• 15 / 56 

Gamay+Pinot Noir, Herisson, France ’22, Juicy, Crushable 
Red, Sustainably Packaged and Sourced! • 13 / 52

Nebbiolo, A&G Fantino, ‘Rosso dei Dardi,’ Langhe ’21 	
Staff Favorite; Fresh and Exuberant • 15 / 56

Pinot Noir, Lioco, Mendocino '22 
Bing Cherry, Rose Petal, Dried Tobacco • 19 / 74	

Cabernet Sauvignon, Smith Story, 'Pickberry,' Sonoma 
Mountain, Old Vine Cab, Brooding and Contemplative • 16 / 64 

NON-ALCOHOLIC COCKTAILS                11AM - CLOSE	  
Carrot Skin Tepache Carrot, Cardamom, Lemon, Gentian Root, Sparkling Water • 11

Over winter Amass N/A Gin, Grapefruit, Chamomile, Lemon Balm • 11

Pitty Party Avocado Pit Tea, N/A Tequila, Rhubarb, Lime, MCT Oil • 11

Early Bird Ritual N/A Rum, Avocado Pit Orgeat, Soy Milk, Orange • 13

Citrus Shurb on tap • 8

 

SPARKLING WINE
Brut Champagne, Cossy, ‘Eclat 1er Cru,’ NV		

Rich and Opulent, Woman-led Champagne House • 24 / 96

Sparkling Rosé, Brick & Mortar, 'VP Rosé Nature,' Sonoma '22	

Ruby Grapefruit, Red Apple, Rose Petals, • 18 / 72

WHITE WINE
Riesling, Schlossgut Diel, 'Nahesteiner,' Trocken '19 
Green Apple, Crisp, Zesty & Slate • 13 / 52

Chenin Blanc, Domaine de la Reniére, Saumur '20 
Mineral, Complex, Somm Favorite :) • 16 / 63

Albarino, Camins 2 Dreams by Maker, Santa Ynez '22	
Tropical Fruits, White Flowers & Citrus • 250ml • 16

Sauvignon Blanc, Cep, 'Hopkins Ranch,' Russian River '23 
Grapefruit, Guava, & Crushed Stones • 18 / 72

Chardonnay, Hafner, Alexander Valley ’19     		
Rich and Supple, Lemon Cream and Toast  • 15 / 56

SKIN CONTACT & ROSE
Skin Contact Ribolla Gialla, Bannister, Dry Creek '22  

Aromatic & Grippy with Pineapple & Candied Citrus  • 16 / 64

Rosé of Mourvèdre+, Dom. de la Tour du Bon, Bandol ‘22	

Classic Bandol Rosé, Crisp and Structured • 17 / 68

NON-ALCOHOLIC WINE & BEER 
Sparkling Riesling, Leitz, 'Eins Zwei Zero'  2021 • 12 

N/A Cider,  Tilted Shed, ‘Ellie's,’ Sebastopol • 9 

N/A IPA, Barrel Bros, ‘Cryo Currency,’ Windsor • 9

BEER
Draft Russian River Brewing Co.                            
'STS Pils,' Windsor • 9

Draft Hazy IPA, Santé Adairius 
‘Radient Wander,’ Capitola • 9

West Coast IPA, Living Haus 
‘Harris,' Portland • 16 oz • 9

Red Ale, Moonlight 
‘Twist of Fate,’ Santa Rosa • 16 oz  • 9

fruited sour, The Rare Barrel 
'Illusions of Forever,' Oakland • 375ml • 16

W i f i :  L i t t l e  S a i n t  g u e s t  Pa ssw   o r d :  l i t t l e 2 5 s a i n t

  COSMIC CUP 
  Adaptogenic blends that target stress to    	

	     	 spark transformation 		
	  
	 	 Golden milk 				  

	 	 					   
Turmeric, Ginger, Cordyceps, Maca, Cinnamon, 		

	 Mucuna, Black Pepper • 6.50

	G inseng Steamer     	
Ashwagandha, Korean Ginseng, Clove • 6.50

Mushroom Latte 		
	Espresso, Reishi, Chaga, Turkey Tail, Shiitake, 	
		 Lion's Mane • 6.50

MCTea Shot Gunpowder Green Tea, 	
			   MCT Oil • 5		

Milk options   Oat • Soy • Almond             	
		  House-Made Mac/Almond .75 	

		   

SOMMELIER’S SECRET 
POUR & TASTING FLIGHTS

Rotating offerings of 
deliciousness. Ask us!

CLASSIC COCKTAILS • 16 			  11AM - CLOSE	

French 75 Brandy, Strawberry, Lemon, Sparkling Wine				  

Beet Bloody Mary Red Ace Beets, Lemon, Spices, Your Choice of Spirit	

Clarified Daiquiri Carbon Neutral White Rum, Rangpur Lime, Clarified Coconut Milk	

Espresso Martini  Bassline Coffee, Organic Vodka, LS Coffee Liqueur, Oat Milk 	  

Paloma 123 Organic Blanco Tequila, Grapefruit, Lime, Campari, Sparkling Water	  

Toronto Redwood Empire Bourbon & Rye, Fernet, Bitters, Orange Oils

COFFEE COCKTAILS 			   8AM - CLOSE		

INSPIRED BY ITALIAN AMARO AND COFFEE CULTURE SERVED ALL DAY + ALL NIGHT

Matcha Aperol latte Matcha, Aperol, Oat Milk • 14

Amaro Shakerato Espresso, Amaro, Abstract Ice • 14

Irish Coffee Teeling Irish Whiskey, Bassline Coffee, Whip Cream • 14

Espresso Martini Float Coffee, Vanilla Ice Cream, Amaro, Aged Rum, Maldon Salt • 16		

Caffè Corretto Shot of Espresso, Flight of 3 Amari • 18

5 0 %  o f  p r o c e e d s  f r o m  o u r  ' G r e e n  I n i t i at i v e '

d o n at e d  to  s u pp  o r t  +  F e e d


