
WARNING: *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Certain foods and beverages 
sold here can expose you to chemicals including acrylamide in many fried or baked foods, and mercury in fish, which are known to the State of California to

cause cancer and birth defects or other reproductive harm. For more information go to www.p65warnings.ca.gov/restaurant.

KEY LIME PIE $20
Lemon Curd + Meringue + Thyme 

Marinated Blueberries + Fried Mint 

TOFFEE BREAD PUDDING $20
Sticky Toffee Sauce + Vanilla
Ice Cream + Chocolate Chips 

S’MORE FONDUE $18
Graham Crackers + Burnt

Marshmallows + Strawberries 

BAKED ALASKA $26
Neapolitan Ice Cream + Meringue

+ Macerated Strawberries +
Grand Marnier Flambee

DESSERT

ADOBO CHICKEN $32
Grilled Thighs + Pickled Red Onions + Freno
+ Castelvetrano Olives + Cilantro + Crispy 

Shallots + Corn Tortilla 

NEW ZEALAND 
LAMB CHOPS $52

Pommes Puree + Pistachio Crust +
Angry Carrots + Pea Tendrils + Mint Au Jus

TRUFFLED CROQUE MONSIEUR BURGER $38
C.A.B Angus Beef + Truffle Cognac Mornay Cheese 

Sauce + Fried Prosciutto + Gruyere  + Cornichon-
Fresno Aioli + Brioche Buns + French Fries  

DIVER SCALLOPS $44
Diver Scallops + Grilled Pancetta + Parsnip 
Puree + Preserved Meyer Lemon + Fresno 

Agrodolce + Parsnip Chips 

RIB EYE STEAK $72
16 oz Bone in Rib Eye + Crispy Fingerling 
Potatoes + Cipollini Onions + Compound 

Butter Sauce + Red Wine Sauce 

MEDITERRANEAN SEA BASS $44
Whipped Meyer Lemon Labneh +

 Tabouli Cous Cous + Spiced Mango 
Chutney + Mint

PRIME FILET $54
6 oz. Filet + Garlic Confit 
Mashed Potatoes + Grilled

Asparagus + Bordelaise Sauce

LAND & SEA

TRUFFLE MUSHROOM
FLATBREAD $26

Wild Mushroom + Whipped 
Ricotta + Saba + Mozzarella + 
Caramelized Onions + Rocket

Arugula + Parmesan 

BRAISED SHORT RIB
PAPPARDELLE $36

Twelve Hour Braised Short Rib
 + Parmesan + Whipped

Ricotta + Basil

LOBSTER 
ARRABIATA $38

Cavatelli + Arrabiata Sauce +
 Nduja + Peas + Calabrian Chili +

Crispy Garlic + Basil + Grilled Lemon

CARBONARA $28
Tagliatelle Pasta + Crispy Pancetta +

English Peas + Black Pepper + 
Pecorino Cream Sauce + Organic 

Egg Yolk + Pea Tendrils

DOUGH & SAUCE

FRITTO MISTO PLATTER $32
Softshell Crab + Calamari + Seasonal
Fish + Lemon + Zucchini + Shishito +

Pickled Fresno + Fried Thai Basil 

CRISPY OKINAWA
POTATOES $18

Crispy Okinawa + Yuzu Aioli +
Chipotle Aioli

TRUFFLED GARLIC
FRIES $19

Parmesan + Chipotle Aioli +
Parsley

AGRODOLCE BRUSSELS
SPROUTS $20

Almonds + Golden Raisins +
Red Pepper + Feta Cheese

CRISPY & ZESTY

NAPA VALLEY CHARCUTERIE $44
Bellavitono Merlot +Bleu Marble Jack +

Cypress Grove Lamb Chopper + Soppressata +
Prosciutto + Marcona Almonds + Jam + Whole 
Grain + Mustard + Dry Fruit + Seasonal Fruit +

Honeycomb + Baguette

BEET SALAD $24
Beets + di Stefano Burrata + Ruby

Grapefruit + Candied Pepitas + Mint +
Meyer Lemon Agrodolce

LOBSTER TACOS $34
Chunks of Lobster + Grapefruit +
Spicy Aioli + Avocado + Tobiko +

Cilantro + Togarashi 

WESTCOAST SEA–CUTERIE BOARD $84 
(½ ORDER $46)

Tuna + Hamachi + Salmon + Marinated 
Boquerones + Peruvian Scallop Aguachili + Tobiko

Caviar + Crème Fraiche + Chives + Seaweed 
Salad + Ponzu + Crispy Bread + Cracker 

WILD ROCKET SALAD $24
Honey Spiced Carrots + Cara Cara Orange +
Puffed Wild Rice + Smoked Gouda + Spiced

Pepitas + Calamansi Basil Vinaigrette 

SHRIMP COCKTAIL $24
Five Dill Marinated Jumbo Shrimp +

Spicy Cocktail Sauce + Lemon + 
Remoulade  

BAKLAVA BAKED BRIE $28
Honeycomb + Puff Pastry + Pistachio +

Crackers + Chamomile Honey +
Fried Rosemary 

GOOD OL’ BREAD $19
Mozzarella + Herbes de

Provence + Whipped Ricotta +
White Truffle Oil

SURF N’ TURF ROLL $38
Lobster Roll + Filet Mignon +

Truffle Aioli + Avocado + Ponzu +
Crispy Shallots + Tobiko Caviar 

FRESH & FLAVORFUL

Dinner Menu
SEASONAL SENSATIONS

WARNING: *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Certain foods and beverages 
sold here can expose you to chemicals including acrylamide in many fried or baked foods, and mercury in fish, which are known to the State of California to

cause cancer and birth defects or other reproductive harm. For more information go to www.p65warnings.ca.gov/restaurant.

LOBSTER CHILAQUILES $38
6oz. Lobster Tail and Claw + Salsa Verde +

Avocado + Fresno Chile + Fried Egg +
Pickled Red Onion + Queso Fresco +

Cilantro + Avocado Cream

SURF N’ TURF OMELET $34
Grilled Skirt Steak + Grilled Shrimp + 
Swiss Cheese + Paprika Hollandaise 

Sauce + Chimichurri Sauce + 
Mojo Potatoes  

FIREBIRD SANDWICH $27
Cayenne Spiced Fried Chicken + Sunny 
Egg + Maple Aioli Coleslaw + Pickles + 

Cheddar Biscuit 

STEAK MOJO $34
Citrus Grilled Skirt Steak + Mojo 
Potatoes + Chimichurri + Sunny 
Egg + Pickled Fresno + Cilantro

CAYENNE CHICKEN & 
WAFFLES $29

Cajun Spice Chicken Breast + 
Buttermilk Waffles + Maple Syrup + 

Cayenne Honey Glaze + Fried Parsley 

RAINBOW 
PANCAKES $24

Multi Color Pancakes + Whipped Honey 
Mascarpone + Wild Berries + Sprinkles + 

Maple Syrup

LA FLATBREAD $27
Prosciutto + Mozzarella + Parmesan +

Sunny Eggs + San Marzano Tomatoes +
Arugula + White Truffle Oil

LOBSTER BENEDICT $36
Butter Poached Lobster + Poached Egg + 

Béarnaise Sauce + Cajun Spice + 
English Muffin + Mojo Potatoes  

BANANA COCONUT
FRENCH TOAST $26

Fried Banana + Coconut Sweet Cream + 
Dulce de Leche + Shaved Coconut + 

Candied Walnuts + Maple Syrup 

LA BURRITO $28
Braised Brisket Barbacoa + Soft Scrambled 
Eggs + Chipotle Aioli +Tater Tots + Cheddar

 Cheese +Salsa Verde + Queso Fresco

AVOCADO TOAST $27
Crushed Avocado + Sunny Egg + Heirloom

 Tomato + Fresh Burrata + Basil + Balsamic 
Glaze + Aleppo

THE BREAKFAST QUESADILLA $28
Soft Scrambled Eggs + Chili Spiced

Barbacoa + Mozzarella + Cheddar + Queso
Fresco + Chipotle Aioli + Salsa Verde

MAINS

NAPA VALLEY CHARCUTERIE $44
Bellavitono Merlot +Bleu Marble Jack + Cypress 

Grove Lamb Chopper + Soppressata + 
Prosciutto + Marcona Almonds + Jam + 
Whole Grain + Mustard + Dry Fruit + 

Seasonal Fruit + Honeycomb + Baguette 

GOOD OL’ BREAD $19
Mozzarella + Herbes de Provence +
Whipped Ricotta + White Truffle Oil

WESTCOAST SEA-CUTERIE BOARD $84 
(½ ORDER $45)

Tuna + Hamachi + Salmon + Marinated 
Boquerones + Peruvian Scallop Aguachili + Tobiko

Caviar + Crème Fraiche + Chives + Seaweed 
Salad + Ponzu + Crispy Bread + Cracker 

TRUFFLE GARLIC FRIES  $19
Parmesan + Chipotle Aioli + Parsley 

SHARABLES

MANGO MADNESS $11
(W/ TITO’S + $6)

Mango Puree + Peach Puree + 
Fresh Lime Juice + Soda

CINNAMON CHAI TEA LATTE $10
Chai Tea + Steam Milk +

Cinnamon Sprinkles

COFFEE TRIO FLIGHT $24

Espresso Martini
Tito’s Espresso + Coffee Liqueur

Hot Cocoa
Bailey’s Irish Cream + Cocoa + Whipped 

Cream + Cocoa Powder

Cafe de la Olla
Casa Amigos Blanco + Coffee + 

Whipped Cream + Cinnamon Stick + 
Cinnamon Powder

BOTTOMLESS MIMOSAS $24
Passion Fruit + Blood Orange +

Lavender

COFFEE TONIC $8
Freshly Brewed Coffee + Dash of 

Orange Juice + Tonic Water + Lime

BEVERAGES

BLOODY MARY $16
Tito’s Vodka + Homemade Bloody Mary Mix +

Celery + Bacon + Olives + Salt Rim

Brunch Menu
SEASONAL SENSATIONS$16 (187ml)

Y
$16

$14

$14

$14

$14

$14

$15

$14

R
$15

$15

R
$14

$16

$16

$13

$14

$14

$15

$15

$14

$16

$15

Y

$21

$21

$21

$21

$21

$22

$21

R
$22

$22

R
$21

$24

$24

$19

$21

$21

$22

$22

$21

$24

$22

Y
$58

$94

$152 

$56

$54

       
$54
                                  

$56  
      

$56
                                  

$58
                                         

$54
                                 

R
$58

$58

R
$56

$60

$72 

$86

$60

$50

       
$54
                                  

$54  
      

$58
                                                  

$58
                                  

$54
                                         

$60
                                 

$58

$135

$435

6oz. 9oz. BottleBUBBLY + WHITES
Prosecco, La Marca, Italy, NV

Champagne, Piper Heidsieck,
France, NV 

Champagne, Veuve Cliquot, 
Yellow Label, France, NV

Moscato, Coppo, Piedmont, (WF) 
Italy, 2022  

Riesling, Chateau St. Michelle, (WF) 
Columbia Valley, Washington, 2022   
       
Sauvignon Blanc, Justin, (WF) 
Central Coast, California, 2022                                   

Sauvignon Blanc, Kim Crawford, (WF) 
Marlborough, New Zealand, 2023            

Pinot Grigio, Terlato, (WF) 
Friuli Venezia Giuli, Italy, 2022                                     

Chardonnay, Wente, 
Arroyo Seco, California, 2021                                           

Chardonnay, Inception, (WF)
Santa Barbara, California, 2021

ROSÉ + ORANGE
Orange, Sun Goddess, Friuli (WF)
Venezia Giuli, Italy, 2022  

Rosè,Gerard Bertrand, Cotes (WF)
des Roses, Languedoc, France, 2021

REDS
Pinot Noir, Meomi, California, 2022 (WF)

Pinot Noir, Erath, Oregon, 2021 

Pinot Noir, Argyle, Willamette 
Valley, Oregon, 2022

Pinot Noir, The Prisoner, 
Sonoma Coast, California, 2021

Sangiovese Antinori, 
Villa Toscana Rosso, 
Tuscany, Italy, 2020  

Red Blend, Conundrum, (WF) 
California, 2021   
       
Merlot, Rodney Strong, Sonoma, 
California, 2022 (WF)            

Malbec, Cuerto Dominio Malbec, (WF) 
Tolentino, Mendoza, Argentina, 2020             

Zinfandel, Federalist, Lodi,
California, 2020                                                          

Bordeaux, 
Quercus Chateau la Vaisinerie, 
Saint-Emilion, France, 2016                                     

Cabernet Sauvignon, Serial,
Paso Robles, California, 2020 (WF)                                          

Cabernet Sauvignon, 
Prisoner by Unshackled, 
California, 2021 

Cabernet Sauvignon, Kendall Jackson, 
Sonoma County, California, 2021 (WF)

Cabernet Sauvignon, Jordan, 
Alexander Valley, California, 2019

Cabernet Sauvignon, Stag’s Leap Cellar, 
Cask 23, Napa Valley, California, 2010

  
                                 

COCKTAILS
MEZCAL OLD FASHIONED $18
Mezcal + Grapefruit Bitters + Angostura Bitters

MEZCALRITA $17 | Pitcher $58 (60oz.)
Mezcal + Pineapple Juice + Orgeat Syrup + Lemon-Lime Juice +
Walnut Bitters + Triple Sec + Blood Orange Syrup Floater

TAMARINDO MARGARITA $18
Sauza Silver + Cointreau + Tamarindo +
Lime-Lemon Juice + Chamoy + Tajin

BLUEBERRY THYME MARGARITA  $17
Sauza Silver + Cointreau + Blueberry Syrup + 
Lime-Lemon Juice 

PICANTE DE LA CASA $17
Mango & Jalapeño Infused Sauza Silver + Cointreau +
Mango Puree + Lemon-Lime Juice + Tajin

NO-LOMA $17 
Sauza Blanco + Agave Syrup + Fresh Lime & 
Lemon Juice + Fever Tree Sparkling Pink Grapefruit 

COMO LA FLOR $17
Hibiscus Infused Vodka + Cointreau + 
Lime Juice + Cane Sugar + Mint

ESPRESSO MARTINI $19
Tito’s Vodka + Varnelli Moka Coffee Liqueur + Espresso Shot
 
NOT YOUR TRADITIONAL PINA COLADA $19
Bacardi White Rum + Pina Colada + Alchemist Chemist Coconut 
Syrup + Goslin Rum Floater + Gold Flakes + Coconut Shavings

TIKI PASSION $17
Bacardi White Rum + Aperol + Pineapple Juice + 
Passion Fruit Juice + Fresh Lime Juice

BLUEBERRY LAVENDER SPARKLING SPRITZER $19
Sparkling Wine + Blueberry Lavender Infused 
Simple Syrup + Lime Juice

HONEY SMOKED OLD FASHIONED $18
Woodford Reserve + Luxardo Honey + Angostura Bitters
 
PINEAPPLE COFFEE WHISKEY SOUR $17
Bulleit Rye + Coffee Liqueur + Pineapple Juice + 
Fresh Lemon Juice

FLIGHTS
MARGARITA FLIGHT $24 (12oz. each)
Mezcarita + Blood Orange Margarita + Spicy Guava  

CHAMPAGNE FLIGHT $20
Lavender + Blood Orange + Passion Fruit

BEER FLIGHT $22 (12oz. each) 
Blond + Red + Black 

WINE FLIGHT $20 | (WF)
Three Pours (3oz.) See wine list for details

MOCKTAILS
MANGO MADNESS $11
Mango Purée + Peach Purée + Fresh Lime Juice + Soda 

GINGER JUNGLE JUICE $10
Pineapple Juice + Fresh Lime Juice + Blackberries + 
Fever Tree Ginger Beer   

SPARKLING RUBY $9
Grapefruit Juice + Fresh Lime Juice + Maple Syrup + 
Fever Tree Pink Grapefruit  

WARNING: Drinking distilled spirits, beer, coolers, wine or other alcoholic beverages may increase cancer risk, and, 
during pregnancy, can cause birth defects. For more information go to: www.p65Warnings.ca.gov/alcohol 


