
  

  

   

 

    

 

 

   
 
  
 

 
 
 
 
 
 
  
   

  
  
 
    
  
  
  
  
 
 
    
 
  
  
  
   

SANDWICHES  
SANDWICH + SOUP  20 (NF, VG) 

grilled cheese & a cup of roasted cauliflower soup     

EGG SALAD TARTINE  17 (NF, VG) 

crispy onions, capers, mixed green salad  

SMOKED SALMON FOCACCIA  19 (NF, DF) 
avocado spread, pickled onion, mixed green salad      

ROASTED TURKEY SANDWICH  22 (NF) 

bacon, avocado spread, pickled onions, arugula, chips  

PASTRAMI SANDWICH  23 (NF) 

gruyere cheese, sauerkraut, dijon mustard, chips   

  

LUNCH MENU 
Served 11:30 AM-2:00 PM 

 
 

 
 

SNACKS 
CRISPY CASTLEVETRANO OLIVES, porcini & pickles  11  (NF, VG) 

FRENCH FRIES, ketchup, aioli 9  (NF, VG, DF) 

 

 
 

 

 

SALAD + SOUP 
ACRE SALAD, star route mixed greens, poppy, sumac  15 (GF, V, NF) 

ROASTED CAULIFLOWER SOUP, coconut milk, macadamia, za’atar  12 (GF, V)   

THE BITTER CHICKEN CAESAR, mixed chicory, anchovy dressing, feta, croutons  20 (NF)    

SALMON QUINOA SALAD, apple, citrus, fennel, ricotta, red wine vinaigrette  25  

 

  

 

 

 

 

, balsamic  24  (GF) 

 

 

GF-gluten f ree NF-nut free DF-dairy free VG-vegetarian V-vegan 

STONE HEARTH 
Gluten Free available in Roman Square Only 
Vegan Cashew Cheese +5 

 12” | Focaccia Roman Square | GF +3  

MARGHERITA  24 | 13 (NF, VG) 
san marzano tomato, mozzarella, basil 

PEPPERONI  27| 15 (NF) 
pickled peppers, hot honey 

FUNGHI  25 | 15 (NF, VG) 
white sauce, provolone, fried rosemary 

LAMB MERGUEZ  28 | 15   
fresno chile, walnut muhammara, red pepper, feta 

LA VACA VERDE  27 | 15 (VG, NF)  
burrata, shallots, marinara, garlic pesto  

 

 

PLATE ADD ONS 
smoked pulled chicken  (1/4 c) 

+7 

sauteed salmon (4.5  oz) +14 

potato chips  +6 

sub french fries  +3 

 

hobbs pepperoni  4 

cured pancetta  4 

mama lil’s pickled 

peppers  2 

castelvetrano olives  2 

 

house marinara  3 

wild arugula  3 

cured anchovy  3 

extra cheese  3 

roasted mushrooms  

4 

 

 

garlic pesto  2 

mt. tam cheese  3 

burrata  3 

calabrian chilies  2 
hot honey  2.5 

 

PIZZA ADDITIONS 

*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." 

 



          
SIGNATURE COCKTAILS 

HIGHWAY'S BACK OPEN   16 

buffalo trace bourbon, milagro reposado, lofi gentian amaro,  

fino sherry, pea flower, lemon 

SPRING AFFAIR   18 

mezcal de lleyendas verde, green chartreuse, agave,  

orange bitters, lime, soda 

HERE COMES THE SUN   17 

cara-cara, chamomile and herb infused pisco, vodka, rose water, lemon 

BROOKLYN BASIN   16 

the famous grouse blended scotch, rucolino amaro,  

luxardo, carpano dry vermouth, orange bitters 

BABYLONIA (BARREL AGED)    17 
old forester rye, st. george rye gin, cardamom, pink peppercorn, lime, saffron 

ACRE OLIVE OIL MARTINI   17  

acre olive oil infused-ford's gin, the japanese bitters umami   

 
 

  
  

 
 LOW PROOF 

 

SPARKLING 
CHAMPAGNE   22 | 88 
Collet Brut, AŸ  

BRUT   18 | 72 
Roederer Estate, Anderson Valley  

BRUT ROSE   16 | 64 
Murgo 2020, Sicily  

WHITE 
VERDEJO   15 | 60 
Bodegas Angel Rodríguez 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   

ROSÉ 
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   15 | 60 

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 

 

 

 

 
 
 

NO PROOF 
 BITTER BUBBLES              15 

prosecco, campari, soda 

EASY FEELING                      16 
mommenpop meyer lemon, sweet 
vermouth, prosecco                         

 

TERRA GONE                                     12 
grapefruit, tarragon, paprika, soda 

MOO JUICE                                          11 
lime, condensed milk, basil, simple, soda 

PURPLE RAIN                                   11 
mint, pea flower, lemon, soda 

ROOT BEER                                          7 
Fieldwork 
 

WINES BY THE GLASS 
 

 

  

FULL PROOF 
 

DRAFT 

PILSNER TEMESCAL                          10 

AMBER LAGER SOFT SHOULDER 

BRIX FACTORY        10 

PALE ALE MOMENTS IN TIME     

ORIGINAL PATTERN                         10 

HAZY IPA FIELDWORK                    10 

 
 
  
  

BEER, CIDER, KOMBUCHA 
 

BOTTLE & CAN 

MODELO ESPECIAL                                     5                             

DRY APPLE CIDER SINCERE                  12 

CIDRA POMARINA BRUT   75Oml        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 

 


