BRUNCH MENU

SOUP + SALAD

ROASTED CAULIFLOWER SOUP, coconut milk, macadamia, za’atar 12
ACRE SALAD, star route greens, poppy, sumac 14
THE BITTER CHICKEN CAESAR, mixed chicory, anchovy dressing, feta, croutons 20
SALMON & QUINOA SALAD, apple, citrus, ricotta, arugula, red wine vinaigrette 25

ON BREAD

EGG SALAD TARTINE, seaweed seasoning, crispy onion 16
CHALLAH FRENCH TOAST, berries, apple, maple syrup, whipped cream 16
SMOKED SALMON, mashed avocado & pickled onions 18

BRUNCH

OXTAIL BOLOGNESE PASTA, gnocchi, fried egg, english peas, tomato sugo 26
CRAB BENEDICT, biscuits, hollandaise sauce, poached eggs, breakfast potatoes 29
GREEN SALSA CHILAQUILES, tomatillo sauce, fried egg, pulled chicken, creme fraiche 22
CHICKEN MOLE ENCHILLADAS, mozzarella, avocado, tomato salad 25
CORNED BEEF HASH, bell pepper, red onion, potatoes, spinach, fried egg, salsa verde 27
PASTRAMI SANDWICH, sauerkraut, mustard, gruyere cheese, potato chips 26
BREAKFAST BAGEL, bacon, avocado spread, ham, pickled onions, arugula, salad 25
VEGGIE SHAKSHUKA, eggplant, zucchini, bell pepper, tomato sauce, poached egg 25

STONE HEARTH

Gluten Free available in Roman Square Only

12” | Focaccia Roman Square | GF +3

MARGHERITA 24|13 BREAKFAST PIZZA 26|16
san marzano tomato, mozzarella, basil home fries, pancetta, fried egg, maple syrup
PEPPERONI 27|15 GOLD RUSH 26| 14
pickled peppers, hot honey little farm potato, local cheeses, pancetta
LA TESTA ROSSA 27|15 OAKWAII 5-0 27|15
calabrian chili cream, n'duja, pickled ramps, arugula five spice pork belly, pineapple, fresno chile

*To enable us to provide health insurance benefits to our staff, we have included a 4% surcharge. If you would like this charge removed, please let us know.

*20% Gratuity will be added to all parties 8 or more. California Law advises patrons that "consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food borne illness."



WINES BY THE GLASS

SIGNATURE COCKTAILS

SPARKLING

CHAMPAGNE 22|88
Collet Brut, AY

BRUT 18|72

Roederer Estate, Anderson Valley

BRUT ROSE 16 |64
Murgo 2020, Sicily

WHITE

VERDEJO 1560
Bodegas Angel Rodriguez Martinsancho 2021, Rueda

SAUVIGNON BLANC 18|72
Francis Blanchet Pouilly Fumé 2022, Loire

CARRICANTE 17|68
Tornatore Etna Bianco 2022, Sicily

VERMENTINO 15|60
Cantina Gallura Canayli 2022, Sardinia

CHARDONNAY 16|64
Woodson Intercept 2020, Arroyo Secco

ROSE

GRENACHE/SYRAH 14|56

Margerum Riviera 2022, Santa Barbara County

RED

PINOT NOIR 24|96
Cep 2021, Sonoma Coast

GAMAY 16|64

Domaine Chignard Fleurie Les Moriers 2021, France

MENCIA 1560
Adega Cachin Peza Do Rei 2020, Ribeira Sacra

ZINFANDEL 20| 80

Day 2022, Sonoma County

NEBBIOLO BLEND 15|60
Cavalier Bartolomeo Enfant 2021, Langhe

CABERNET BLEND 18|72
The Paring 2018, California

MIMOSAS 14

ORANGE
GRAPEFRUIT
PINEAPPLE

Choose your blend & served with Zonin Prosecco

FULL PROOF

SLANE IRISH COFFEE 16

slane irish whiskey, mr. espresso coffee, whipped cream

BLOODY ACRE 16

hanson habanero vodka, worcestershire, salt, pepper, lime,

pickles
TOWN TONIC 16

bimini barrel aged gin, rucolino amaro, lo-fi sweet

vermouth, tonic

OAKLAND'S OWN 16

white rum, orange curacao, lime, orgeat, dark rum float

LOE CHARITA 17

milagro silver, chareau, agave, fresh lime

NO PROOF

PURPLE RAIN 11 QUINCE-GRAPEFRUIT 7
mint, pea flower, lemon, soda Rishi Soda

TERRA GONE 12 ROOT BEER 7
grapefruit, tarragon, paprika, soda Fieldwork

MOO JUICE 11

lime, condensed milk, basil, simple, soda

BEER, CIDER, KOMBUCHA

BOTTLE & CAN
MODELO ESPECIAL 5
DRY APPLE CIDER SINCERE 12

CIDRA POMARINA BRUT 750ml 40
SOUR ALMANAC STRAWBERRY
SOURNOVA 12
OATMEAL STOUT EAST BROTHERS 10
WEST COAST IPA GHOST TOWN
INHUME 12

HARD KOMBUCHA JUNESHINE POG 8
(NON-ALCOHOLIC) PILSNER BARREL
BROTHERS DAD PANTS 8
(NON-ALCOHOLIC) HOP WATER
FIELDWORK 7

DRAFT

PILSNER TEMESCAL 10
AMBER LAGER SOFT SHOULDER
BRIX FACTORY 10
PALE ALE MOMENTS IN TIME
ORIGINAL PATTERN 10
HAZY IPA FIELDWORK 10




