
PARTIES & PRIVATE EVENTS
AT JOINERY

Host your private event at our cozy restaurant on the 
bay in beautiful Sausalito. We are the perfect spot for 

an intimate wedding rehearsal dinner or reception, 
holiday party, social, business gathering and anything 
in-between. We are able to accommodate parties of 

15-30 at our communal tables or the restaurant can be 
yours for the night for parties of 30-100. Joinery 

offers a seasonal family-style, buffet or cocktail style 
menu featuring local organic ingredients.

Email events@joineryca.com
and we’ll help you plan the perfect event.

ORDER ONLINE FROM JOINERY

TOAST: PICK-UP
DELIVERY VIA DOORDASH 

JOINERYCA.COM | 415 766 8999

HAVE YOUR NEXT EVENT AT JOINERY

EVENTS@JOINERYCA.COM

N / A  D R I N K S

MAPLE CREAM SODA  4.25

SPARKLING LIMEADE  4.25

ICED TEA   4

HOT TEA   4

VERVE COFFEE  3

MEXICAN COCA-COLA   4 

KOMBUCHA   6 

IZZE SPARKLING APPLE JUICE   3 

KID’S ORGANIC MILK   2 

TOPO CHICO SPARKLING WATER   3.5

B E E R  +  W I N E

SEE MENU BOARD FOR CURRENT
DRAFT AND WINE LIST

S C A N  Q R  C O D E  T O  O R D E R  O N L I N E



S H A R E

FRIED BRUSSELS SPROUTS  9.5
stoneground mustard a ï oli * 

LOCAL BURRATA   14
with seasonal garnish and warm country bread

BUTTERNUT SQUASH HUMMUS 11.5
pickled onions, pistachio, red quinoa and fried pita chips 

GUACAMOLE   12.5
with housemade tortilla chips

½  OR WHOLE  12 / 23
 
½  CHICKEN PLATE  16
crushed yukon golds, romesco sauce and wild arugula

ROTISSERIE CHICKEN
ALL NATURAL, FREE-RANGE AND LOCAL 

P L AT E S  

JOINERY BURGER  13.75
Cream co 100% natural beef lettuce, tomato, pickles,
grilled onion and special sauce on butter toasted sesame bun 

add   CRISPY BACON 2   SHARP CHEDDAR  2   BLUE CHEESE  2

substitute  IMPOSSIBLE BURGER 4

PORCHETTA SANDWICH  13.5
spit-roasted pork loin and belly with cracklings and 
drippings, mustard greens and ancho dressing on ciabatta  

FRIED CHICKEN SANDWICH  13.25
with Calabrian chili  a ï ol i, shaved fennel and arugula 

GRILLED CHEESE SANDWICH   13
white cheddar and gruyere on country levain 
with onion jam and dijon

SMOKED POLISH KIELBASA   15.5
with seasoned local sauerkraut

PULLED PORK TACOS      13.5
3 with pickled carrot, jalapeño, cumin crema 
and pepitas on corn tortillas

S I D E S  

DAILY SOUP  5 / 9
cup or bowl 

ROASTED POTATOES  6.5
herbs, sea salt and rotisserie drippings 

MARINATED BEETS   8
farro, feta and fresh dill 

CABBAGE AND KALE SLAW  6.5
toasted seeds

SAUTEED RAINBOW CHARD  7
pine nuts, raisins and lemon

FRENCH FRIES   4

GARLIC FRIES   5.5

DIRTY FRIES  6.5
garlic fries with pork belly and cracklings 

FRESH COUNTRY BREAD  2.5
and salted butter

S W E E T  

DARK CHOCOLATE PUDDING  6
vanilla bean whipped cream 

IT’S IT  3.5
ice cream sandwich 
mint or vanilla 

STRAUS CREAMERY MILKSHAKE  6.5
chocolate or vanilla bean

B I G  S A L A D S

MARKET SALAD 14  
see menu board 

KALE + RADICCHIO CAESAR 14
fennel, shaved parmesan, olive oil breadcrumbs 
and creamy caesar dressing 

FATTOUSH SALAD  14
little gems, arugula, cherry tomatoes, cucumber, red onion, 
radish, mint, sheep's milk feta, fried pita, sumac vinaigrette

ADD ROTISSERIE CHICKEN  6.5
to any salad 

K I D ’ S  P L AT E S  

ALL SERVED WITH FRIES OR RAW VEGGIES

SMALL GRILLED CHEESE SANDWICH  8
  
TWO CHICKEN TACOS 8

TWO CORN QUESADILLAS 8
 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, 

OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. PLEASE LET US 

KNOW IF YOU HAVE ANY FOOD ALLERGIES. A 3% SURCHARGE WILL BE ADDED 

TO EACH TRANSACTION TO HELP OFFSET GOVERNMENT EMPLOYEE MANDATES.
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