
SUMMER / FALL MENU

SHAREABLES 

SESAME CRUSTED AHI
jalapeños, scallions, miso, 
wasabi soy dressing   15
 
CALAMARI
lightly battered calamari, zucchini,  
squash, pepperoncinis and red onion. 
served with garlic cream 14

THE BAKED BRIE (vegetarian) 

topped with grape and almond relish, 
rosemary bread    14

BLISTERED GREEN BEENS (vegan) 

olive relish, roasted pepper aioli   8

BRUSSELS SPROUTS 
apple cider glaze, bacon, purple kale, 
garlic cream  10

ARTICHOKE SPINACH DIP (vegetarian)  
hot dip with tortilla chips   12

CRISPY BUFFALO CAULIFLOWER  (gluten free)

cauli�ower, red onions, jalapeños fried 
golden brown, tossed in a bu�alo blue 
sauce  13
  

executive chef abdu romero

CAULIFLOWER STEAK   (vegan) 

fried capers, cauli�ower purée, 
red quinoa, roasted peppers, 
sautéed kale, toasted walnuts,  
champagne vinaigrette 15

LEMON ARTICHOKE RAVIOLI 
asparagus, artichoke hearts, 
sautéed red onion, fried capers, 
ricotta ravioli, parmesan, lemon 
cream   14
(add shrimp, chicken or salmon)

LIME CHICKEN TACOS  (4)
crispy taco shell, ground chicken, 
cheddar cheese, lettuce, tomato,  
lime habanero crema. Served with 
a cucumber tomato salad  13

HERBED CHICKEN BREAST  
pesto marinated chicken breast, 
roasted garden vegetables, red 
wine and oregano vinaigrette, 
roasted garlic mash 14     

CHARDONNAY CHICKEN
panko fried chicken breast, 
chardonnay bacon gravy, cheddar 
mashed potatoes, garlic green 
beens  15

SALADS

CHICKEN  or SALMON CAESAR
romaine, purple kale,  
butter garlic croutons, 
house caesar dressing     13/15

AHI SALAD  
grilled rare, roasted pineapple 
cabbage slaw, carrots, scallions, 
mixed greens, crispy wontons, 
sweet soy, ginger dressing  16
  

TOSSED CHICKEN COBB SALAD
blue cheese, bacon, egg, roasted 
tomato, red wine vinaigrette, 
iceberg lettuce. 
YOUR CHOICE  grilled herb chicken 
or crispy chicken breast   14  

BBQ TRI TIP SALAD
tri-tip, cheddar cheese, red 
onions, tomatoes, cucumber, 
pepperoncinis, tortilla strips, 
ranch and bbq sauce, 
mixed greens   16
   

BABY BEETS w CHICKEN
oven roasted beets, goat cheese, 
orange segments, pecans, mixed 
greens, balsamic vinaigrette  15 

BURRATA
oven roasted tomato,
parmesan, arugula, pesto drizzle, 
balsamic dressing  13

CALIFORNIA WEDGE 
crumbled blue cheese, crispy 
bacon, avocado, scallions, tomato   
11

12” BRICK OVEN PIZZA
THE PHOENIX  
yucatan chicken, pickled onion, cilantro, 
pineapple, garlic cream sauce, paprika oil, 
lime habanero crema  15

ARGENTINIAN STEAK 
shredded beef, fresh chimichurri, roasted 
tomatoes, red onion, garlic cream sauce  15

MEATLOVERS 

pepperoni, sausage, chorizo, ham  14   

SAUSAGE MUSHROOM 
roasted fennel, roasted garlic cream, chili 
�akes  13

CALIFORNIA  bacon, ham, 
charred pineapple, fresh jalapeno  13

BURRATA PESTO   
burrata cheese, pesto, cherry tomatoes, 
arugula   14

PIZZA BIANCO   
fried egg, bacon, red onion, arugula, 
mozzarella, white garlic cream   14

PIZZA MARGARITA   
tomato, basil, mozzarella  11   

VEGGIE DELIGHT   mushrooms, bell peppers, 
zucchini, onion, goat cheese, pesto sauce    11

add $4 for gluten free/ low carb cauli�ower 
crust

ENTREES

ADD A PROTEIN:      
  HERB CHICKEN BREAST  4

  SCOTTISH SALMON  5   
GRILLED SHRIMP  4    

SESAME AHI  6
 SCALLOPS  10         

CHICKEN BRIE SANDWICH
honey brie spread, grilled chicken 
breast topped with grape and 
almond relish, red onion on dark 
wheat  bun   14

BBQ TRI TIP SANDWICH
thin sliced tri tip with bbq sauce, 
cheddar cheese, crispy onions, 
pepperoncinis on a hoagie roll, 
served with french fries  16

STEAK BURGER
grilled beef patty, artichoke 
spinach spread, arugula, tomatoes 
choice of brioche or  wheat bun 
15

SANDWICHES choice of house parmesan fries, mixed greens or purple caesar 

L  U  N  C  H

BOURBON SHORT RIB
tender boneless beef, wood oven 
smoked and braised, bacon 
bourbon glaze, mashed potato, 
shaved roasted brussels  18

PASTA BOLOGNESE
slow-simmered meat sauce of 
tender braised beef and Italian 
meats, tossed with your choice of 
linguini or cavatappi pasta  13

SHRIMP & SCALLOP DUET
lemon risotto, evo drizzle, grape 
and almond relish, lemon beurre 
blanc   18

SPANISH LINGUINI 
sautéed shrimp, spanish chorizo, 
bell peppers, green olives, olive oil, 
parmesan cheese, sa�ron butter 
over linguini  15

SCOTTISH SALMON    
grilled and topped with a olive 
relish, asparagus risotto,  roasted 
pepper aioli   17

All promotions and parties of six or more may be subject to a 
18% gratuity. Special offers may not be combined with any 

other discounts. Please no personal checks.  *Consuming raw or 
undercooked meats, poultry, seafood,  shellfish, or eggs may 

increase your risk of food borne illness. Menu items may contain 
or come into contact with wheat, eggs, peanuts, tree nuts, fish, 
shellfish, soy and milk.   Split plate entree fee $5, salad $2.50    

white wine
bubbles
Cantine Maschio, Processco Brut,          8 split
Campo Viejo, Sparkling Brut               8/26

chardonnay 
Flor Da Campo, Santa Barbara     9/30
Mer Solie, Santa Barbara            12/38
Rusak, Santa Barbara                     13/45
Staggs Leap," Karia", Napa Valley          17/55

sauvignon blanc   
Chasing Venus, New Zeland                9/30

rose 
Villa Viva, France                8/27

pinot grigio  
Anti Nori, Italy                 8/27

riesling 
Chateau Ste. Michelle, WA               7/21
 

red wine
cabernet sauvignon  
Josh Cellars, California                10/30
Daou, Paso Robles, California                14/45
Justin, Paso Robles, California               16/50

pinot noir 
Tenspan, Central  California Coast          9/32
Meomi, Central California Coast   12/38
Willamette Valley Vineyards, Oregon   15/46

red blend
Conundrum, Napa Valley, California   12/38

malbec  
Salentein Reserve, Argentina             12/38

merlot  
Markham, Napa Valley, Californa             13/44

syrah 
Clayhouse, Paso Robles, California             9/30

zinfandel 
Opolo, "Mountain Zinfandel"         14/44

craft cocktails
the flying dutchman
nolets gin, aperol, peach giffard, rosemary, 
lemon, simple     13

the drunken botanist 
botanist gin, aperol, basil, lemon, grapefruit, 
simple     12

a clean slate  (our house gin and tonic) 
junipero gin, aloe liqueur, cucumber, elderflower, 
lemon, tonic    13

no southern gentleman 
buffalo trace  bourbon, ancho chili liqueur, apricot 
agave, lime, jalapeño 13

some like it hot
casamigos reposado tequila, banhez mezcal, 
peach giffard, agave, lime, jalapeño  13 

boujee behavior 
tito’s vodka, pomegranate, lime, st germain 
elderflower, rosemary, simple, champagne  13

queen of diamonds 
grey goosevodka, lychee liqueur, blood orange, 
lime, simple   13

naughty water
sazeracrye whiskey, charteuese, absinthe, sugar 
cube   14   

slate mule
svedka vodka, cucumber, blueberry, mint, lime, 
simple, fever tree ginger beer    11


