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BRUNCH
* Breakfast Burrito Short Rib Braised in Salsa Verde,
Fried Eggs, Bacon, Hash Browns, Caramelized
Onions, Sriracha, and Pepper Jack Cheese 13
Make it Wet  2.50

* Steak and Eggs 2 Eggs any Style, Home Fries 16

e Chiliquiles Scrambled Eggs, Peppers, and Onions,
Stacked with Fried Tortillas, Melted Cheese, and
House Salsa 11

Add Short Rib or Bacon  $3

* Greek Yogurt Parfait Clover Honey, Fresh Berries,
Granola 9

* Ricotta Pancake Fluffy Baked Pancake, Lemon Curd,
Blueberry Compote 10

* Pig Bennie Pulled Pork, Chipotle Hollandaise, Sunny
Side Eggs, Corn Bread 16

LEAVES & sHOOTS

¢ ltalian Chopped Salad w/ Salami, Turkey, Garbanzo,
Tomato, Mozzarella, Red Wine Vinaigrette 10

* Chicken Cobb Salad with Bacon, Avocado, Egg
Blue Cheese and Lemon Mustard Vinaigrette 12

e Ahi Sashimi Salad with Mix Greens Jullien of Asian
Vegetable, Japanese wasabi dressing 15

* Tuscan Kale with Chicken, Cherry Tomato, Cranberry,
Toasted Almonds and Pecorino 13

¢ Caesar Salad Romaine, Croutons, Shaved Pecorino,
House Made Dressing 9
Add Chicken +3

* Mixed Greens 6
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PIZZA

* Margherita Pizza with Burrata Mozzerella, Hand Cut
Tomatoes, Rosemary Olive Oil 10

¢ Wild Mushroom Pizza Mixed Mushrooms with
Rosemary, Garlic, and Goat Cheese 12

* Andouille Pizza Andouille Sauage with Onions,
3- Cheese Blend, and Cilantro 12

SOLIDS
* The LAB Burger House Ground Wagyu Kobe & Sirloin
Beef, Caramelized Onions, Bacon, Blue & Gruyere

Cheese, Arugula 10
* Lab Tri Tip Chili 10
* Macaroni & Cheese 10
* BLT with Avocado 8

* Grilled Vegetable Sandwich on Ciabatta with Herb
Pesto and Provolone 8

¢ Grilled Chicken Sandwich on Ciabatta with Lettuce,
Tomato, Avacado, and Grilled Onions 10

¢ CA Street Tacos Authentic Chicken Tacos 10

* Pulled Pork Sandwich with House Made Red Ale BBQ
Sauce, Topped with Apple Coleslaw 10

* Grilled Cheese All Grown Up (Gruyere, Cheddar, Brie)
on 9-Grain Bread with Tomato and Avocado 8

* Bratwurst w/ Cabbage and Mashed Potatoes 12

SIDES

* House made Fries

4

Add Blue Cheese & Garlic 8
Add Blue Cheese & Habanero Sauce 8

* Brussels Sprouts with Bacon & Dates

6.5

Please Inform Server of Food Allergies

At The LAB, we emphasize an eclectic farm to table menu, using only the freshest ingredients and highest quality produc
\ LAB Access = Daily 11a.m. to close
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