
STARTERS
  

SL8 SLIDERS   2 0
T H R E E  W A Y G U  B E E F  P A T T I E S ,  
C H E D D A R ,  B A C O N ,  R E D  O N I O N ,  T O M A T O ,  
L E T T U C E ,  P I C K L E ,  C A L A B R I A N  A I O L I   
  

SHRIMP TEMPURA   1 7
S H I S H I T O  P E P P E R S ,  G R E E N  B E A N S ,  
B R O C C O L I N I ,  S W E E T  &  S P I C Y  M I R I N  S A U C E   
  

EDAMAME & SHISHITO   1 4
S A U T E E D  I N  C R U N C H Y  G A R L I C  C H I L I ,
S E S A M E  S E E D S    
  

WILD MUSHROOM DIP  1 4
D E L E C T A B L E  a n d  S P R E A D A B L E  C H I L L E D  
M U S H R O O M  D I P,  C R O S T I N I ’ S  
  

GOAT CHEESE EGG ROLLS  1 6
V I N C E N T ’ S  O R I G I N A L  R E C E I P E ,  
O X N A R D  S T R A W B E R R Y  J A L A P E Ñ O  J A M    
  

BUFFALO CAULIFLOWER  1 5
S E R V E D  C R I S P Y ,  F E T A  C H E E S E ,  
F R I E D  R E D  O N I O N  &  J A L A P E Ñ O ,  S C A L L I O N S    
  

KOREAN BBQ CAULIFLOWER  1 5
S E R V E D  C R I S P Y ,  T O A S T E D  S E S A M E  S E E D S ,  
F R I E D  R E D  O N I O N  &  J A L A P E Ñ O ,  S C A L L I O N S     
  

LOBSTER MAC N CHEESE 1 8
W H I T E  &  Y E L L O W  C H E D D A R ,  P A R M E S A N ,  T R U F F L E  
B R E A D C R U M B E  ( C L A S S I C  M A C  A V A I L A B L E  1 2 )    
  

HAMACHI CEVICHE  1 7
J I C A M A ,  C U C U M B E R ,  F R E S N O  P E P P E R S ,  C A P E R S ,  
G R A P E F R U I T ,  A V O C A D O .  S E R V E D  w i t h  C O R N  C H I P S  
  

SALMON CAKES  1 6
F E N N E L  C O R N  R E L I S H ,  TA R TA R  S A U C E ,  F R E S H  D I L L   
  

CALAMARI 1 8
P E P P E R S ,  L E M O N ,  C H I V E S ,  C A L A B R I A N  C H I L I  A I O L I    
  

FILET & AHI DUET  2 9
S E A R E D  4 o z  F I L E T  M I G N O N  T I P S .  S E R V E D  w i t h  T U N A  
TA R TA R ,  C U C U M B E R ,  A V O C A D O ,  S C A L L I O N S .
S E A W E E D  S A L A D ,  P O N Z U ,  S P I C Y  M AY O ,  Y U Z U .  
W O N T O N  C H I P S    
        

BONE MARROW GARLIC BREAD  1 2
B U T T E R Y  C H E E S E  B L E N D  O N  F O C A C C I A  B R E A D   

SALADS  &  SOU P  
  

STEAK WEDGE SALAD 
S T E A K  S E R V E R  O V E R  O U R  V E R S I O N  O F  T H E  W E D G E :  
I C E B E R G  L E T T U C E ,  G O R G O N Z O L A  C H E E S E ,  
R O A S T E D  C H E R R Y  T O M A T O E S ,  R E D  O N I O N ,  
A P P L E W O O D  S M O K E D  B A C O N ,  R A N C H  D R E S S I N G  2 4

OXNARD STRAWBERRY SALAD 
A R U G U L A ,  Q U I N O A ,  T O A S T E D  P E C A N S ,  P U R P L E  
K A L E ,  F E T A ,  S H A V E D  A P P L E S ,  R E D  O N I O N ,  
T O S S E D  I N  A  S T R A W B E R R Y  V I N A I G R E T T E  1 6

PURPLE CAESAR 
R O M A I N E ,  P U R P L E  K A L E ,  B U T T E R  G A R L I C ,  
C R O U T O N S ,  H O U S E  C A E S A R  D R E S S I N G   1 3

CHEDDAR BROCCOLI SOUP
C U P  6  /  B O W L  1 3

= V E G E T A R I A N

= V E G E T A R I A N

WEDNESDAY special
S L AT E ’ S  FA M O U S  C E R T I F I E D  A N G U S  B E E F  ( C A B )  P R I M E  
R I B .  H E R B  C R U S T E D  A N D  S L O W  R O A S T E D  T O  S E A L  I N  
T H E  N AT U R A L  J U I C E S .  

H A N D  C A R V E D  T O  O R D E R .  S E R V E D  W I T H  O U R  D O U B L E  
B U T T E R  M A S H E D  P O TAT O E S  A N D  G A R L I C  G R E E N  
B E A N S ,  PA N  A U  J U S ,  C R E A M E D  H O R S E R A D I S H  S A U C E .   
‘ t i l  w e  a r e  s o l d  o u t    3 6

CHARDONNAY CHICKEN  2 5
G R I L L E D  O R  C R I S P Y  C H I C K E N  B R E A S T ,  
C H A R D O N N A Y  B A C O N  G R A V Y ,  D O U B L E  B U T T E R  
M A S H  A N D  G A R L I C  R O A S T E D  G R E E N  B E A N S    

SHORT RIB RAGÙ   3 1
S L O W  B R A I S E D  S H O R T  R I B  C O O K E D  I N  A  
T O M A T O  R A G Ù ,  H A N D M A D E  P A R P A D E L L E ,  
P A R M E S A N  C H E E S E  

SEAFOOD CREATION
E N J O Y  T H I S  S P E C I A L  S E A F O O D  C R E A T I O N  T H A T  
W I L L  C H A N G E  W I T H  T H E  S E A S O N S  A N D  T H E  
W E E K ’ S  B E S T  C A T C H !   

ATLANTIC SALMON   3 4
B A K E D  Z U C C H I N I  C R U S T ,  B L I S T E R E D  T O M A T O ,  
P A R M E S A N  R I S O T T O ,  R O A S T E D  O R G A N I C  B A B Y  
C A R R O T S ,  L E M O N  G A R L I C  V I N A I G R E T T E   
        

VEGETABLE RISOTTO   2 2
Z U C C H I N I ,  A R T I C H O K E  H E A R T S ,  Y E L L O W  
S Q U A S H ,  L I G H T  C R E A M ,  P A R M E S A N  C H E E S E ,  
L E M O N ,  H E R B S  

PORK CHOP   3 5
1 4  O Z  B O N E  I N ,  S A U T E E D  S H A V E D  B R U S S E L  
S P R O U T S , C H E D D A R  &  S M O K E D  G O U D A  P O L E N T A  
C A K E S ,  T O P P E D  W I T H  A N  A P P L E  &  O N I O N  
C H U T N E Y ,  H O U S E M A D E  S M O K E Y  B B Q  S A U C E   

FILET & AHI DUET  2 9
S E A R E D  4 o z  F I L E T  M I G N O N  T I P S .  S E R V E D  w i t h  
T U N A  TA R TA R ,  C U C U M B E R ,  A V O C A D O ,  S C A L L I O N S .
S E A W E E D  S A L A D ,  P O N Z U ,  S P I C Y  M AY O ,  Y U Z U .  
W O N T O N  C H I P S  

H OUSE  SPEC IALT I ES

Please note service may take longer at peak �mes. All our meals are made to 
order. Sushi is prepared from a different por�on of the kitchen. It may come 
separately form the rest of your food. Thank you for your understanding.

If you’d like separate checks, please request them before anyone has ordered. 
Maximum check spli�ng is four ways, proper e�que�e is equal split of the bill.

Party of 6 or more a gratuity of 18% will be added to bill.

Split plate fee is 5 for entrées, 2 for a salad.

Corkage: 25 on first two bo�les, 3rd or more is 50 per bo�le. 
    
Ea�ng certain raw or undercooked foods may increase the risk of foodborne 
illness. Imita�on crab or lobster meats maybe be used where suitable.
 
Should you have ANY ques�ons or concerns about your diet restric�ons, it is 
the guest’s responsibility to ask before ordering. Items will not be removed 
from the bill once prepared. 
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