
 

 
 

  
  
  
  

  
  
  
  
  
  
  
  
  
 
 
 
 
 
 
 
 
 
  
  
  
  
 

  
 
 
 
 
 
 
  

  
  
  
  
 
 
 

 

Chef  

Casey Gipson 

Private Dining Menu 

 
 

Starters…serves 2-3 

 

Artisanal cheese plate 

with French baguette, roasted nuts and apricot fig chutney   

16 
 

Charcuterie 

with rilletes of duck and pork paté, La Quercia prosciutto, 

Fra’Mani salami, arugula, goat cheese, olive tapenade, Dijon 

mustard, and sundried tomato    13 
 

Ahi tartare 

with soy ginger, avocado, and wonton chips    10 
 

Trio of bruschetta 

Choose three    9 

- country artichoke pesto 

- grilled eggplant, roasted garlic and goat cheese 

- salami, goat cheese and olive tapenade 

- smoked mozzarella, sun dried tomatoes  

and toasted walnuts 

- bacon, Apple, and warm blue cheese 

- fig compote, blue cheese, and toasted pecans 
 

Chicken wings 

with lemon pepper and parmesan (5 for $8 / 12 for $16) 

 

Short rib tacos 

with corn tortillas, vegetable escabeche, cilantro lime 

crème, and goat cheese    (3 for $12) 

 

 

Salads…per person 
 

Simple mixed greens 

with white wine vinaigrette    5 
 

Organic baby greens 

with sherry-blue cheese vinaigrette, apples 

and toasted hazelnuts    7 
 

Brussels sprout salad 

with mustard dressing, candied hazelnuts, blue cheese, 

bacon, and chopped egg    10 

 

 

 

Thank you to 

all of our 

local farmers, 

bakers, 

roasters, 

breweries and 

wineries. 

58 Degrees & Holding Co., 1217 18
th

Street, Sacramento, CA 95811 • 916.442.5858 • www.58degrees.com



 

 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
   

                                             

Chef  

Casey Gipson 

Family Style Entrees…per person 

 

Roasted turkey sandwich 

on sourdough with four cheese blend, artichoke heart and 

pesto spread, organic arugula and shaved sweet onion    8 
 

Grilled steak sandwich 

with grilled onion aioli, fried red bell peppers,  

and four-cheese blend   10 
 

Niman ranch petite angus burgers 

with pine nuts, tomato aioli, butterleaf lettuce, and 

housemade pickles on griddled sourdough    6 (each) 
 

Crab and roasted tomato risotto 

with basil, green onion, and Parmegiano-Reggiano    14 

 

(seasonal vegetarian option available upon request    12) 
 

Herb roasted chicken breast    10 

 

Grilled hanger steak    11 

 

Pan seared petrale sole    10 

 

Soy ginger glazed salmon    10 

 

Sides…per person 

 

4 cheese macaroni 

with parmesan bread crumbs and truffle oil    8 
 

Sautéed brussels sprouts    5 
 

Blue lake green beans 

with garlic, shallots, lemon    6  
 

Brie or horseradish mashed potatoes    6 

 

Sweet Endings…per person 

 

Warm chocolate lava cake   6 

 

Ice cream cone trio   7 

Macadamia nut, strawberry, and espresso chip 
 

Salty caramel nut tart   6 

With macadamia nut ice cream 
 

Chocolate plate    10 

chocolate pot de crème, assorted artisanal chocolates, 

dried fruit and spiced wild flower honey  (enough for 2) 

Thank you to 

all of our 

local farmers, 

bakers, 

roasters, 

breweries and 

wineries. 

58 Degrees & Holding Co., 1217 18
th

Street, Sacramento, CA 95811 • 916.442.5858 • www.58degrees.com


