
LAND
Pork Belly Kimchee Fried Rice  18
Carrot | Pea | Hen Egg | Garlic 

Karaage Popcorn Chicken  20�
Unagi Aioli | Chili Oil | Green Onion

Crispy Brussels Sprouts   17�
Hazelnut | Garlic | Preserved Lemon 
Sage | Chili Flake 

Kale Caesar  18�
Torn Crouton | Shaved Parmesan | Chive

Winter Salad   20
Roast Beets | Winter Squash  
Pickled Fresno | Mizuna | Whipped 
Goat Cheese | Farro | White  
Balsamic Viniagrette  

Spicy Eggplant Dip  17
Baguette | EVOO | Feta | Basil

Smoked Crispy Wings  20
House Hot Sauce | Stilton Blue  
Cheese Sauce

SMALL PLATES

DESSERT
Pumkin Spice Latte  14
Nutmeg Cream Tart | Whipped Pumpkin Crema 
Brandied Cherry | Espresso Cocoa Dust 

Pear Crostata  14
Vanilla Ice Cream 

Banana Pudding Crème Brulée  14
Vanilla Wafer | Whipped Cream | Shaved Chocolate 

 Gluten-Friendly    Vegetarian

20% service charge will be applied for parties of 6 or more. 
Gluten-friendly bread available upon request.

Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs 
may increase your risk of foodborne illness. Please notify us of any food allergy.

WARNING:WARNING: Certain foods and beverages sold or served 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 Californiato cause cancer and birth 
defects or other reproductive harm.

For more information go to www.P65Warnings.ca.gov/restaurant.

SEA
Crispy Fish Tacos  18�
Baja Kampachi | Harissa Aioli | Ranch 
Pickled Fresno | Red Cabbage

Garlic Crab Noodles  28
Red Bell Pepper | Baby Corn 
Snow Pea | Nori Panko | Tobiko

Baja Shrimp Ceviche  20
Avocado | Tortilla Chips 
Microgreens Cilantro 

Spanish Octopus a la Plancha  23�
Braised White Beans | Chorizo  
Vinaigrette | Mizuna

LARGE PLATES
Steak & BBQ Frites  46
15-Day Dry Aged Strip Loin 
Bordelaise Sauce | Lemon Aioli

Braised Calabasas Chicken  28
Zucchini & Ricotta Raviolo 
Braising Jus | Golden Raisin 
Green Olive 

Spaghetti Squash Enchilada  26
Pasilla | Tomato | Red Cabbage  
Cumin | Lime Crema

Crispy Salmon  36
Green Curry | Roasted Eggplant  
Baby Bok Choy | Carrot | Bell  
Pepper | Chili Oil

Wagyu Burger  28
Bibb Lettuce | Heirloom Tomato 
Aged Cheddar | Stewed Onions 
Garlic & Herb Aioli 
Sub Impossible Burger 26

Crispy-Skin Local Bass  34
Winter Vegetable Ragu 
Bouillabaisse Jus | Roasted  
Baby Heirloom Tomato | Shaved  
Fennel & Herb Salad

Cheese and Charcuterie  
Board  30
Changes Daily | Whole-Grain  
Mustard Seasonal Jam 
Toasted Baguette



WHITE WINE
6 oz | 9 oz | BTL

Chateau Ste. Michelle   10 | 15 | 40
Riesling�

Conundrum   10 | 15 | 35
Blend�  

Zenato   10 | 15 | 40
Pinot Grigio�

Santa Margherita   17 | 22 | 65
Pinot Grigio�

Whispering Angel   15 | 20 | 55
Rosé�

Rose Gold   12 | 17 | 45
Rosé�

Decoy   17 | 22 | 65
Sauvignon Blanc�

Merryvale   19 | 24 | 70
Sauvignon Blanc�

Mohua   11 | 16 | 44
Sauvignon Blanc�

Pine Ridge   10 | 15 | 35  
Chenin Blanc / Viognier�

Wente   10 | 15 | 40
Chardonnay�

Kendall-Jackson 
Vintner’s Reserve  14 | 19 | 50
Chardonnay�

Mannequin By Orin Swift  19 | 24 | 74
Chardonnay

BEER
Domestic   9
Bud Light | Miller Lite | Coors Light 
Budweiser | Michelob Ultra | Hard  
Seltzer | Heineken 0.0 NA | Stella Artois

Imported   10
Corona Extra | Heineken | Guinness 
Modelo Especial | Dos XX | Amstel Light

Craft, Cider & Cocktail   11
Blue Moon Belgian White | Stone IPA  
Elysian Space Dust Hazy IPA | Samuel  
Adams Boston Lager | New Belgium  
Fat Tire Ale | Angry Orchard Crisp  
Apple Cider | Cutwater Cocktails

RED WINE
6 oz | 9 oz | BTL

Meiomi   13 | 18 | 50
Pinot Noir 			 

Elouan   12 | 17 | 45
Pinot Noir

Belle Glos Balade  19 | 24 | 74
Pinot Noir

Banfi   10 | 15 | 35
Chianti Classico�

Benziger Family   11 | 16 | 40
Merlot

Duckhorn   19 | 24 | 74
Merlot 

Catena Vista Flores   11 | 16 | 40
Malbec

Franciscan Estate   13 | 18 | 50
Cabernet Sauvignon

J.lohr Pure Paso   17 | 22 | 65
Red Blend

Joel Gott   10 | 15 | 35
Red Blend

Tribute   12 | 17 | 45
Cabernet Sauvignon		

Liberty School   11 | 16 | 44
Cabernet Sauvignon

Unshackled The Prisoner   17 | 22 | 65
Cabernet Sauvignon

Daou   15 | 20 | 55
Cabernet Sauvignon

BEVERAGES

BUBBLES
Lunetta (187 mL)   12
Prosecco		

Chandon (187 mL)   16
Sparkling Rosé

Moët  & Chandon  
Impérial (187 mL)   27
Brut Rosé Champagne

20% service charge will be applied for parties of 6 or more.

WARNING:WARNING: Drinking distilled spirits, beer, coolers, wine and 
other alcoholic beverages may increase cancer risk, and during 
pregnancy, can cause birth defects.

For more information go to www.P65Warnings.ca.gov/restaurant.




