
napa slaw, fresno chili, pickles, 
roasted garlic mayo, brioche bun

hot honey chicken 22

handhelds

SEA & SAVOR

FIELD & FARM
bacon jam, agave lime glaze, fresno chili, pepita hummus, vella dry jackcrispy brusselS sprouts

togarashi, roasted cashew, firecracker sauceshishito peppers

queso fresco, micro cilantro, tajin, creamy corn diproasted tri-color carrotS

pecorino romano, ricotta, almond, black & blue seasoningcacio e pepe cauliflower

artisanal cheeses & cured meats, jacky’s jam & accompanimentscheese & charcuterie

usda prime butcher’s block

iceberg, blue cheese, red onion, tomato, 
focaccia crostini, crispy prosciutto

wedge salad 20

romaine, sourdough crouton, asiago
caesar salad 19

arugula, aged goat cheese, grapefruit,
glazed walnuts, sherry vinaigrette

roasted beet salad 22

EAT YOUR GREENS

lto, pickle, garlic mayo,
house sauce, frings

bacon cheeseburger 26

provolone, truffle gouda, sourdough
grilled cheese & creamy tomato soup 21

tarragon aioli, micro sprouts,
hawaiian roll, chips

maine lobster roll 28

knife & fork

roasted mushroom, arugula,
lemon oil, shaved truffle

short rib ragu pappardelle 30

butternut squash purée, mushroom, 
braised leek, sunchoke espuma, beet purée

pan seared scallops 40

spinach, cipollini onion, grana padano
all natural chicken +8 | grilled shrimp +9

garlic cream fettuccine 28

sweet plantain & garbanzo hash, 
chorizo, shishito, mini peppers, 

spinach, lemon beurre blanc

market fish 38

aleppo honey glazed carrots, 
roasted fingerlings, citrus chicken au jus

harissa roasted half-chicken 36

apple fennel slaw, wild rice pilaf, 
grilled asparagus

honey bourbon glazed salmon 38

pomme purée, seasonal vegetables, bone marrow,
pickled shallots, lemon thyme demi, watercress

54
12oz

RIBEYE42
10oz NEW

YORK59
8oz FILET
MIGNON

snacks
parker house rollS
marcona almonds
citrus marinated olives

house-made potato chips
shoestring fries

crispy onion rings

DINNER 5P.M. - 10P.M.

flatbreads
all natural chicken +8 | grilled baja shrimp +9

salmon +9

18% service charge will be added to parties of 6 or more.
Please be aware that our food may contain or come into contact with common allergens, such as dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish, shellfish or wheat.

Customers with food allergies or other nutritional concerns are advised to notify the manager for assistance.

6
9
10 10

10
10

passionfruit mignonettehalf dozen oysters      22

crispy baja shrimp, honey sauce, pomegranate seedshoney walnut shrimp     22
spicy peanut sauce, manchego cheese, salsa verde, pork bellygrilled spanish octopus     24

25 yellowtail, apple, buddha’s hand jam, caviar, cucumber, radish, white soy &hiramasa crudo      
green garlic vinaigrette, coconut miso cream, plantain crisp

21
17

15
14

18

tomato sauce, heirloom
tomato, basil, EVOO

MARGHERITA 19
mozzarella, marinara,

basil, parmesan

prosciutto & pesto 20

fish & chips     30 chilean sea bass, old bay remoulade
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Local Draft

salt & lime mexican lager 4.7%
11STONE BUENAVEZA

helles lager 4.75%
12RUSSIAN RIVER VELVET GLOW

german hefeweizen 5.3%
11abnormal ‘abnormalweiss’

japanese lager 5.0%
11harland japanese lager

wheat beer 5.2%
11coronado orange ave. wit

mosaic hazy ipa 7.2%
11modern times orderville

west coast IPA 6.5%
12russian river happy hops

india pale ale 7.7%
11stone delicious

amber ale 4.9%
11pizza port chronic

imp porter with coffee & vanilla 10%
12BALLAST POINT victory at sea

dry spiced cider 5.8%
11newtopia chai me a river

Canned & Bottled

9coors light

9stella artois

9corona

9corona light

9budweiser

9bud light

9michelob ultra

9sam adams

9blue moon

9heineken

9modelo especial

9guinness draught

9truly hard seltzer

9heineken 0.0 n/a

9high noon seltzer

SIGNATURE COCKTAILS

buffalo trace bourbon,
campari, lime, simple syrup

18WHISKEY MILANO
aperol, liquer de pamplemousse,
prosecco, sparkling water

18ITALIAN GRAPEFRUIT SPRITZ

ketel citroen vodka, guava purée,
lemon, simple syrup, prosecco

17SUNDAY NIGHT DELIGHT

bacardi rum, blue curaçao,
kiwi purée, lime, simple syrup

17WILD OCEAN BREEZE
del maguey mezcal, luxardo cherry
syrup, lime, tropical fruit foam

18SMOKED CHERRY STORM

maker’s mark, lemon,
simple syrup, pinot noir

18NEW YORK STATE OF MIND
ghost tequila, grapefruit liquer,
habanero agave, orange juice, lime,
chili salt rim

18ORANGE INFERNO

tanqueray gin, elderflower liqueur,
pear nectar, lemon, honey syrup

PURPLE PRICKLY PEAR 18

BARREL AGED

BATCHED & AGED IN-HOUSE 
IN CHARRED AMERICAN OAK BARRELS

20
buffalo trace bourbon,
sugar, aromatic bitters

OLD FASHIONED

sazerac rye, carpano antica
sweet vermouth, aromatic
bitters

20MANHATTAN

SEASONAL LIBATIONS

20
don fulano blanco, carpano bitters,
dragonfruit, lemon, orange blossom

DRAGONFLY

BEVERAGES

ZERO PROOF MOCKTAILS

9
peach purée, honey syrup, lemon,
ginger beer, mint

GINGER PEACH SMASH

18
chamomile tea infused tito’s vodka,
bianco vermouth, strawberry, thyme,
lemon, soda

THYME TRAVELER

10
lyres blood orange, ginger ale, 
zero proof aromatic bitters

MIDNIGHT SPELL

Any unattended tab left open after bar closes will incur an 18% service charge.

R E D 6 O Z

B U B B L E S

W H I T E  &  R O S É

16 6424MEIOMI PINOT NOIR sonoma coast

17 6825CHATEAU ST. MICHELE CABERNET SAUVIGNON columbia valley

75ARGYLE PINOT NOIR  willamette valley

17 6825MARTIN RAY PINOT NOIR sonoma coast

16 6424ALTA VISTA MALBEC argentina

16 6424J. LOHR ‘LOS OSOS’ MERLOT paso robles

62ST. FRANCIS MERLOT sonoma coast

80J. LOHR RED BLEND paso robles

14 5622FLEURS DE PRAIRIE ROSÉ france

15 6223KIM CRAWFORD SAUVIGNON BLANC new zealand

16 6424PIGHIN PINOT GRIGIO italy

17 6825SONOMA CUTRER CHARDONNAY sonoma coast

15 6022BRANCOTT SAUVIGNON BLANC new zealand

17 6825BRAVIUM CHARDONNAY russian river valley

18 7227DOMAINE LAROCHE CHABLIS france

56DAOU ROSÉ paso robles

52CHATEAU STE. MICHELLE RIESLING columbia valley

66WENTE VINEYARDS CHARDONNAY arroyo seco

SANTA MARGHERITA PINOT GRIGIO italy 52

6 O Z

4812AVISSI PROSECCO italy

11524TELMONT BRUT france

7619PIERRE SPARR CREMANT D’ALSACE BRUT ROSÉ france

160VEUVE CLIQUOT BRUT “YELLOW LABEL” france

CHANDON BRUT california 65

6 O Z

14MIONETTO PROSECCO DOC BRUT paso robles 56

RIDGE “THREE VALLEYS” ZINFANDEL sonoma coast 7218 27

3322JOEL GOTT RED BLEND palisades 88

16 6424BENI DI BATASIOLO NEBBIOLO italy

22 11033AUSTIN HOPE CABERNET SAUVIGNON(1L) paso robles

16 6424DAOU DISCOVERY CABERNET SAUVIGNON paso robles

95HESS ALLOMI VINEYARD CABERNET SAUVIGNON napa coast

68ROTH CABERNET SAUVIGNON alexander valley
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