
lunch 

   

Entrees 

Choose two 
 

Baked penne pasta with Bolognese, mozzarella and parmesan cheese 
 

Grilled chicken breast with chanterelle mushrooms,  
spinach and Sardinian pasta 

 
Baked cod with creamy broccoli rabe gratin 

 
Three cheese stuffed pasta shells with tomato sauce 

 
Additional choice $10.00 

 
 
 

Lunch Menu 
$38 per person 

 
 
 

Sides 

Served family style  
$5.00 per person 

 
Quinoa salad with 

toasted cashews and 
golden raisins 

 
Oven roast delacata 

squash with sage butter 
 

Chioggia beet and 
cherry salad with blue 

cheese and walnuts 
 

Steak French fries 
 
 

 

 

soup & salad 
Choose one 

Butter lettuce salad with pecorino cheese, peaches and toasted almonds 

Fall fruit salad with goats milk feta and speck ham 

Heirloom bean salad with carrots, red onion, cilantro and arugula salad 

Simple garden green salad with house vinaigrette and crispy shallots 

Red duri squash soup with thyme 
Additional choice $5.00 

 

 

Executive Chef   

Anne Gingrass-Paik  
Restaurant 

Gardens  •  Wine Shop 
 

www.brix.com 
 

Sandwiches 

Served with pickled vegetable salad 
 

Chicken and apple salad with almonds on focaccia 
 

Grilled ham and cheese sandwich with Dijon mustard on potato bread 
 

Farm fresh egg salad sandwich with fresh herbs 
 

Open faced braised beef sandwich with picked carrots and frisee salad 
Add $5.00 

 
Niman ranch burger with potato bun, sliced tomatoes and red onion 

Add $2.50 for St Agur blue cheese or Hook’s cheddar cheese 
 

Additional choice $10.00 
 
 
 


