
C R U D O
FRESH OYSTERS  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . MP
Pacific Mignonette, Cocktail, Horseradish

CRUDO SAMPLER   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32
Seared Albacore Tuna, Salmon Sashimi, Hamachi 
Sashimi, Seared Yellowfin Tuna

SEARED TUNA TATAKI   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20
Shaved Garlic, Jalapeño, Red Onion, Garlic Ponzu, 
Tempura Flakes

SALMON TATAKI   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17
Jalapeño Emulsion, Avocado, Daikon Noodles

BEEF TATAKI .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20
Dry Aged Tenderloin, Fried Onions, Aged Ponzu

POKE TACOS   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20
Salmon or Tuna, Daikon Noodles, Eel Sauce, Spicy Mayo

SCALLOP CARPACCIO  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21
Red Radish, Miso Mayo, Fresno Chili Oil, Cilantro Oil

TUNA POKE TOWER   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23
Avocado, Miso Mayo, Cilantro Oil, Tempura Flakes, 
Wonton Crisps

SEARED ALBACORE CEVICHE   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21
Yuzu Soy Vinaigrette, Jalapeño, Cherry Tomato

G A R D E N
CHOPPED CAESAR .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
Pepitas, Asiago, Bacon, Croutons, Red Onion,  Avocado 
Caesar Dressing, Six-Minute Egg

ROASTED BEETS  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15
Sesame Pudding, Goat Cheese Coulis, Pecans, Granola, 
Pork Belly, Pesto

S M A L L  P L A T E S
CHARBROILED OYSTERS half dozen 19 • one dozen 36
Butter, Garlic, Asiago  

TUNA POPPERS  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18
Jalapeño, Cream Cheese, Tempura, Spicy Mayo, Eel Sauce

OCTOPUS  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18
Chorizo Emulsion, Potato, Crème Fraîche, Chimichurri, 
Lemon Aioli

M A I N S
PAN-SEARED SCALLOPS   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 42
Grilled Corn Succotash, Fresno Chilis, Pork Belly, Potato 
Gratin, Sweet Corn Purée

HERB ROASTED CHICKEN .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 33
Miso Jus, Farmer’s Market Vegetables, Potato Purée

PAN-FRIED HALIBUT  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 41
Maine Lobster Sauce, Farmer’s Market Vegetables, 
Potato Purée

WAGYU NEW YORK STEAK  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 69
Duck Jus, Potato Gratin, Mushroom, Asparagus

KUROBUTA PORK CHOP  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 49
Bread Pudding, Creamed Spinach, Black Truffle Apple 
Sauce, Sourdough Crisp

GRILLED SALMON  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 38
Curry, Cilantro Chimichurri, Roasted Vegetables, Marbled 
Potatoes

WILD MUSHROOM RISOTTO   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28
Wild Mushrooms, Asparagus, Asiago, Parmesan

LOCAL SABLEFISH  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 36
Miso Glaze, Turnips, Asparagus, Wild Mushrooms, 
Butternut Squash, Dashi Consommé

PRIME FILET  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 59
Blue Cheese Mousse, Port Wine Reduction, Asparagus, 
Potato Purée

To avoid compromising the integrity of each dish, we politely decline substitutions.
Every plate is carefully planned, artfully prepared, and meticulously presented to create an experience with a balance of flavors, textures, and colors.

E X E C U T I V E  C H E F,  J A R E D  H U R S T



BANANA-TOFFEE CAKE

Banana cake, toffee sauce, maple glazed pecans, 
vanilla bean ice cream, brûléed bananas. 13

PEANUT BUTTER CHOCOLATE TOWER

Graham-pretzel crust, milk chocolate-gianduja 
mousse, peanut butter mousse, toasted 

marshmallow fluff, miso caramel sauce, roasted 
peanut ice cream, crack toffee. 13

STRAWBERRY-KIWI TRIFLE

Vanilla bean mousse, roasted strawberries, fresh 
kiwi, key lime-shortbread cookie crumble. 13

D E S S E R T

Please keep in mind that any items prepared without gluten products 
are made in a facility that handles many other wheat products. There 
is a possibility for food items to come into contact with wheat gluten/
proteins. However unlikely, we are unable to guarantee that any menu 

item is completely gluten-free

Dessert items are subject to seasonal 
availability of ingredients

Michelle Renée 
PASTRY CHEF

THE DEFIBRILLATOR

Rum, Chocolate Liqueur, Espresso, Cream $14

CHOCOLATE COVERED BERRIES

Vodka, Dorda Chocolate,  
Chambord, Blackberry $14

HARD SASPARILLA

Bourbon, Sasparilla, Egg White $14

DESSERT WINES

ROXO,  NEGRETTE, Cienega Valley $16

RAMOS PINTO,  $14
LATE BOTTLED VINTAGE, Portugal 

RAMOS PINTO,  $24
TAWNY 20 YEAR, Portugal 

SANDEMAN,  $18
TAWNY 20 YEAR, Portugal 

GRAMHAM’S VINTAGE PORT, Portugal  $34

  

HOT DRINKS

COFFEE $2.95      ESPRESSO $3.95      TEA $2.95

D E S S E R T 
C O C K T A I L S



D R I N K  M E N U



All wines subject to availability. Vintages subject to change. 
03.24.22

B O T T L E D   

Asahi   6

Bud Light  5

Coors Light  5

Corona  6

Heineken  6

Heineken 0.0  6

Michelob Ultra  6

Sapporo   6

D R A F T   
 12oz. 24oz.

805 4.7% 7 12

Salty Crew Blonde Ale 4.5% 6 11

Cali Squeeze Blood Orange 5.4% 7 12

Mind Haze IPA 6.2% 7 12

Modelo Especial 4.4% 6 11

Sculpin IPA 7.0% 8 13

Still Frothy Double IPA 8.9% 8 -

Red Trolley Ale  5.8% 7 12

B E E R

Shimizu No Mai Pure Dawn Junmai Ginjo  24
Fresh, creamy with a soft-sweet finish | 300ml 

Shimizu No Mai Pure Dusk Junmai Daiginjo   31
Bright flavor, delicate structure, finishes dry | 300ml 

Shimizu No Mai Pure Snow, Junmai Nigori  28 
“Cloudy Sake”  
Unfiltered, powerful flavor with a semi-sweet to dry finish |300ml 

Yuki Nigori White Peach 16
Unfiltered, mellow body and smooth texture | 375ml

Horin Gekkeikan Ultra Premium Junmai Daiginjo  35 
Round and exceptionally smooth, medium, creamy finish | 300ml

Gekkeikan Zipang Sparkling Sake  14
Lively and bright, hints of tropical fruit | 250ml

Hakutsuru Sayuri Nigori 21
Lush, creamy saké with a deliciously smooth finish | 300ml

Ippin Junmai Daiginjo 24
Fruity flavor and rich sweetness | 300ml

S A K E  served chilled 



All wines subject to availability. Vintages subject to change. 
03.24.22

Smoked Old Fashioned 16
Woodford Rye, Maker’s 46, orange bitters, maple, 
smoked with apple wood chips

Whiskey Fifty 15
Maker’s Mark, sweet vermouth, cointreau, vanilla, or-
ange bitters

Done n Done 14
Buffalo Trace bourbon, aperol, orange thyme syrup, 
lemon, orange bitters

Shiso Lovely 13
Myers’s platinum rum, shiso, mint, ginger, soda water

Gin Genie 13
Beefeater gin, strawberry, basil, honey, lime 

Queen Bee 15
Empress gin, honey, lavender, lemon, egg white

Hibiscus Blossom 14
Roku gin, hibiscus, lemon 

Toki Smash  15
Suntory whisky, honey, mint, seasonal fruit, lemon

Luxardo Shrub Margarita  13
Hornitos reposado, luxardo shrub, maraschino liqueur, 
lime

Cucumber Cooler  15
Patrón Silver, St. Germain, cucumber, strawberry, lime

Where There’s Smoke, There’s Fire  14
Chili infused Cazadores reposado, mezcal, agave nectar, 
lemon, hawaiian black lava salt

Shishito Lemon Drop 14
Haku Vodka, shishito, lemon, sugared rim

Greener on the Other Side  13
Tito’s, basil, cucumber, lime

Oyster Shooter  10
Drakes’s vodka, bloody mary mix, celery bitters, lime

S P E C I A LT Y C O C KTA I L S

S P I R I T- F R E E  C O C KTA I L S
Golden Fields 10
Seedlip, muddled cucumber, sage simple syrup, tonic, 
lemon juice 

Garden Cooler 10
Seedlip, muddled cucumber, mint, simple syrup, soda 
water, lime juice 



All wines subject to availability. Vintages subject to change. 
03.24.22

S P A R K L I N G
Mionetto II Prosécco, Italy  11

Nicolas Feuillatte Champagne, France 187ml 18

Laetitia Brut Rose, Arroyo Grande Valley  15

Mumm Napa Brut Prestige, Napa Valley 12

R O S É
Foxen Rosé of Pinot Noir, Santa Maria Valley 14

Malene Rosé, Central Coast 12

W H I T E
Tolosa “No Oak” Chardonnay, Central Coast  10

Chamisal Chardonnay, Monterey County  12

Cline Chardonnay, Sonoma Coast  11

Biddle Ranch Pinot Grigio, Edna Valley  13

Oyster Bay Sauvignon Blanc, New Zealand 10

Justin Sauvignon Blanc, Paso Robles  11

Foxen Chenin Blanc, Santa Maria Valley  13

R E D
Tolosa Estate Pinot Noir, Edna Valley  15

Tooth & Nail “The Possessor”, Paso Robles  14

Böen Pinot Noir Russian River Valley, Sonoma County  15

Beckman Syrah, Ballard Canyon 14 

Louis M. Martini Cabernet Sauvignon, Napa Valley 15

Daou Cabernet Sauvignon, Paso Robles  15

W I N E  BY T H E  G L A S S



All wines subject to availability. Vintages subject to change. 
03.24.22

W I N E  BY T H E  B OT T L E
S P A R K L I N G
Mumm Napa Brut Prestige, Napa Valley 44
Mionetto II Prosecco  44
Laetitia Sparkling Rosé, Arroyo Grande Valley 56
Myers Deovlet Blanc de Blanc, Central Coast 85
Tattinger Brut La Francaise Champagne, France 90
Veuve Clicquot “Yellow Label” Brut  100
Moët & Chandon Champagne, France  120
Dom Perignon Champagne, France 295
Lanson Champagne, France  85
Louis Roederer Champagne Cristal, France  375

R O S É
Malene Rosé, Central Coast 42
Villa Wolf Pinot Noir Rosé, Germany 32
Halter Ranch Rosé, Paso Robles  49
Foxen Rosé of Pinot Noir, Santa Maria Valley 51

A L B A R I Ñ O
Bodega de Edgar, Central Coast 35
Bodegas Ramon Bilbao, Rias Baixs 38
Mattina Fiore “Paragon Vineyards”, Edna Valley 45
Mar de Frades, Rias Baixas 63

V I O G N I E R
Zaca Mesa, Santa Ynez Valley 39
Summerland “Paradise Road” Santa Ynez Valley 44
Alapay, Santa Barbara County 58
Roar, Sierra Mar Vineyard, Santa Lucia Highlands 67

S A U V I G N O N  B L A N C
Oyster Bay Sauvignon Blanc, New Zealand 31
Justin, Central Coast 33
Daou, Paso Robles 35
Craggy Range, New Zealand 49
Brave & Maiden Estate, Santa Ynez Valley 46
Honig, Napa Valley 42
Desparada “Fragment”, Santa Barbara  62
Presqu’ile, Santa Maria Valley 60
Bourgeois Sancerre Blanc “Les Baronnes” 68
Dragonette Cellars, Happy Canyon of Santa Barbara  68

P I N O T  G R I G I O
J Dusi, Paso Robles 33
Biddle Ranch, Edna Valley 44
Alois Lageder Terra Alpina, Italy 35

C H A R D O N N A Y
Jean-Marc Brocard Chablis “Sainte Claire”, France 53 
Presqu’ile, Santa Maria Valley 69
Wente Riva Ranch, Monterey 36
Daou, Paso Robles 53
Chamisal Stainless, Central Coast 32
Chamisal Chardonnay, Monterey County 42
Tolosa “No Oak”, Edna Valley 31
The Calling, Sonoma Coast 70
Frank Family, Los Carneros 75
Rombauer, Carneros Napa Valley 78
Liquid Farm “White Hill”, Sta. Rita Hills 87
Biddle Ranch, Edna Valley 50
Cline, Sonoma Coast 33

W H I T E  B L E N D S
Giornata, II Campo Bianco, Paso Robles  44
falanghina, pinot grigio, vermentino

Tooth & Nail, “The Fragrant Snare”, Arroyo Grande  42
chardonnay, viognier, albariño

Bodega de Edgar, La Guera Blend, Paso Robles   60
albariño, chardonnay

Kimsey, Ballard Canyon 68
roussanne, viognier

Epoch, Paso Robles   69
viognier, grenache blanc, roussanne

R I E S L I N G
Harmony Cellars, Monterey County 32
Fess Parker, Santa Barbara 31
Robert Weil, Rheingan Germany 47

 



All wines subject to availability. Vintages subject to change. 
03.24.22

O T H E R  I N T E R E S T I N G  W H I T E S 
Kynsi Pinot Blanc, Santa Maria Valley  65
Domaine des Trois Versants Muscadet Sevre-et-Maine Sur Lie La Fevrie, France  31 
Consilience Grenache Blanc, Santa Barbara County 47
Domaine Juillot-Theulot Côte Chalonnaise Blanc, France 52
Baker & Brain Paragon Vineyard Gruner Veltliner, Edna Valley 52
Kinero Rustler Roussanne, Paso Robles 72
Bodegas Henri Lurton Chenin Blanc, Mexico 63
Bonny Doon Picpoul, Arroyo Seco-Beeswax Vineyard 31
Adelaida Picpoul Blanc, Paso Robles 69
Foxen Chenin Blanc, Santa Maria Valley  46

W I N E  BY T H E  B OT T L E

P I N O T  N O I R
Patz & Hall, Sonoma Coast 66
Lincourt, Sta Rita Hills 49
Kynsi Bien Nacido Vineyard, Santa Maria Valley  86
Tolosa Estate, Edna Valley 58
Foxen, Sta. Rita Hills  87
Biddle Ranch, Edna Valley 63
Center of Effort, Edna Valley 47
Chamisal, Edna Valley 58
Belle Glos Clark & Telephone, Central Coast 70
Böen Russian River Valley, Sonoma County  60
Sea Smoke TEN, Sta Rita Hills  120
Kosta Browne, Sonoma Coast 170
Kosta Browne, Gap’s Crown Vineyard 230
Tolosa Primera, Edna Valley 180

G R E N A C H E
Amor Fati, Santa Maria Valley 65
Qupé, Santa Barbara County 61 

M E R L O T
Ferrari Carano, Sonoma County 52
Wente Merlot, Livermore Valley 45

C A B E R N E T
Force of Nature, Paso Robles 45
Daou, Paso Robles 56
Justin, Paso Robles 60
Louis M. Martini, Napa Valley 52
Foley Johnson, Napa Valley 70
Ramey, Napa Valley 85
Caymus, Carneros Napa Valley  160
Stags Leap Cask 23, Napa Valley 332
Scarecrow, Rutherford 675
The Prisoner Cabernet, Napa Valley 90
Faust, Napa Valley 97

Z I N F A N D E L
Rabble Mossfire Ranch Zinfandel, Paso Robles 42
Opolo Mountain Zinfandel, Paso Robles 55
The Prisoner Saldo, Napa Valley  56
J Dusi, Paso Robles 63

S Y R A H
Jaffurs Syrah, Santa Barbara County 58
Booker Fracture, Paso Robles 145
Beckman, Ballard Canyon 52



All wines subject to availability. Vintages subject to change. 
03.24.22

R E D  B L E N D S  BY T H E  B OT T L E
Brave & Maiden “Union”, Santa Ynez Valley  46
syrah, merlot, cabernet franc

Tooth & Nail “The Possessor”, Paso Robles  52
cabernet sauvignon, syrah, petite sirah, malbec

Stolpman “La Croce”, Ballard Canyon  90 
syrah, sangiovese

Denner Dirt Worshipper, Paso Robles  105
syrah, rousanne, viognier 

Daou Mayote, Paso Robles   160
syrah, cabernet sauvignon, petit verdot

Daou Soul of a Lion, Paso Robles   200
cabernet sauvignon, cabernet franc, petit verdot

Linne Calodo Nemesis,  160 
Willow Creek District Paso Robles   
syrah, grenache, mourvedre, graciano

Linne Calodo Sticks & Stones,  170 
Willow Creek District Paso Robles  
grenache, syrah, mourvedre

Saxum Paderewski Vineyard,  175 
Willow Creek District Paso Robles   
mourvedre, zinfandel, syrah, petite sirah, tempranillo, grenache

Saxum G2, Willow Creek District Paso Robles   190
grenache, matard, tannat, zinfandel

Saxum Booker Vineyard, Paso Robles   200
syrah, mataro

Joseph Phelps Insignia, Napa Valley   325 
cabernet sauvignon, petit verdot, merlot

Opus One, Napa Valley  425
cabernet sauvignon, cabernet franc, petit verdot, merlot, malbec

L’Aventure Optimus, Paso Robles    95
syrah, cabernet sauvignon, petit verdot

Justin Isosceles, Paso Robles   120
cabernet sauvignon, cabernet franc, merlot

O T H E R  I N T E R E S T I N G  R E D S 
Deicas Tannat, Mar de Piedras, Uruguay 42
J Wilkes Lagrein, Paso Robles  49
San Liege The Offering, Santa Barbara County 67
Le Vigne Tannat, Paso Robles 70
Desperada Soothsayer, Paso Robles 75
Archaval Ferrer Malbec, Argentina 42

W I N E  BY T H E  B OT T L E



All wines subject to availability. Vintages subject to change. 
03.24.22

G I N  
Beefeater 9
Bombay Sapphire 11
Empress Gin  13
Hendricks  14
Monkey 47 20
Roku 11
Seagrams 9
Tanqueray 10

R U M  
Bacardi Superior 9
Malibu 9
Myer’s Platinum 9
Myer’s Dark 10
Sailor Jerry 11
The Real McCoy 3yr 10
The Real McCoy 12yr  14

V O D K A  
Absolut 10
Absolut Mandrin 10
Absolut Citron 10
Chopin 12
Chopin Reserve 35
Grey Goose 12
Haku 11
Ketel One 11
Ketel One Citroen 11
Drake’s  9
Skyy 9
Skyy Blueberry 9
Skyy Raspberry 9
Tito’s 10

T E Q U I L A  
Casamigos Blanco  15
Casamigos Reposado 17
Casamigos Anejo 19
Cazadores Reposado 11

T E Q U I L A
Clase Azul Anejo 80
Clase Azul Blanco 25
Clase Azul Reposado 31
Don Julio Anejo 16
Don Julio Reposado 15
Don Julio Silver 14
Don Julio 1942 47
Hornitos 10
Hornitos Plata 10
Monte Alban Blanco 9
Patrón Anejo 15
Patrón Reposado 14
Patrón Silver 13
Patrón Gran Burdeos 80
Patrón Gran Piedra 60
Patrón Estate Blanco  20

C O G N A C  +
B R A N D Y  
Christian Brothers 9
Hennessy 14
Remy VSOP 13
Courvoisier 12

W H I S K E Y
Angel’s Envy 17
Basil Hayden  15
Basil Hayden Dark Rye 16
Buffalo Trace 11
Bulleit 12
Bulleit Rye 13
Crown Royal 11
Hakushu 12yr 25
Hakushu 18yr 65
Hibiki 20
Jack Daniels 10
Jameson 10
Jim Beam 9

W H I S K E Y
Jim Beam Black 10
Kentucky Owl Rye* 39
Lone Whisker 12yr 42
Longbranch 12
Maker’s Mark 11
Maker’s 46 12
Nikka Coffey Grain 17
Russel’s Reserve 14
Seagrams 7 9
Seagrams VO 10
Suntory Toki 13
Woodford Reserve Rye 13
Suntory Yamazaki 12yr 25

S C O T C H  
Balvenie 12yr 16
Chivas Regal 12
Dewars White 10
Glenfiddich 14yr 17
Glenfiddich 21yr 55
Glenlivet 12yr 13
Glenlivet 15yr 20
Johnnie Walker Black 15
Johnnie Walker Blue 65
Johnnie Walker Gold Reserve 18
Johnnie Walker Red  11
Laphroig 10yr 18
Macallan 12yr 20
Macallan 18yr 70

A M A R O  + 
D I G E S T I F
Fernet Branca  9
Averna Amaro  10
Aperol  10
Campari  10
Cynar  10 
Lillet Blanc  10

S P I R I T S

subject to availability




