August 26th, 27th, 28th, and 29th 2015

Soup

Rancho San Julian Melon Gazpacho 
Vegan: Cucumber, Onion, Mint and Basil
Starter Specials

 Dry Aged Meatbals with Fresh Corn Polenta 
55-Day Dry Aged  Grass Fed Beef, Garden Pesto

Yellowtail Amberjack Crudo 
Hollister wild-caught Amberjack, Crispy Onion, Calabrian Chili, fresh Ginger, Tamari, Lemon Zest, Sea Salt

Ember Grilled Mixed Peppers With Bottarga 
Padron Peppers, Shishito Peppers, Jimmy Nardelo Peppers, Meyer Lemon, Sea Salt

Rancho San Julian Heirloom Tomato Terrine 
Plums, Purslane, Pistachios in Olive Oil

Wild Foraged Chicken of the Wood Mushrooms with Jacob’s Shell Beans 
Wild Arugula, Wild Fennel

Flatbread Specials

Jimenez Farm Birria Flatbread
Jimenez Farm Goat, Cilantro, Cotija 

Fresh Heirloom Tomato Margherita Flatbread  
Rancho San Julian Tomato’s, Fresh Burrata Cheese, Basil
Sunday Supper
Rancher’s Alliance Pork Chop and Sausage 
House Made Sausage, Garden Peppers
Desserts

Rancho San Julian Quince and Apple Pie with Vanilla Ice Cream
Honey Molasses Corn Bread with White Chocolate Ice Cream and Caramel 
Walnut Cake With Oven Fennel Roasted Grapes and Figs 
Los Alamos S’More 

Flatbread’s Awesome Brownie with Strauss Family Creamery Vanilla Bean Ice Cream 
18% gratuity will be added to all parties of 8 and over~There is a $12 corkage fee for all bottles brought into the restaurant~we have a $25 cake-cutting fee

We are proud to hand make all the food we serve you   ~ Gluten Free Pizza add $5      ~ Open Thursday through Sunday Weekly

Visit us at: www.fulloflifefoods.com
