
DINNER MENU

NOT FROM THE GRILL

Fresh Linguini	 18
Channel Island Squid, Shrimp, Basil

Sheep Milk Ravioli	 16
Artichokes, Zucchini Flowers, Roasted Tomato

Spice Crusted Chicken	 21
Market Vegetables

King Salmon	 22
Artichokes, Garlic, and Green Beans

Beef Short Rib	 24
Asparagus, Gnocchi, and Red Wine Reduction

Tasting Plate	 28
Your choice of any THREE items from the menu

FROM THE GRILL

Pacific Halibut	 25
Warm spring Panzanella Salad

Diver Scallops	 25
Potatoes, Capers, Bloomsdale Spinach 

Ahi Tuna	 24
Grilled Asparagus, Meyer Lemon

Grilled Sirloin Center Cut	 29
Roasted Onions and Mushrooms

Grilled Trout	 22
Market Succotash and Tomato Fennel Broth

Skirt Steak	 18
Olive Oil Fried Potatoes

Dry-Aged Ribeye	 29
Local Spinach, Garlic Cream

Lamb Sirloin 	 27
Cannellini Bean, Pecorino, and Rosemary

Peel and Eat Shrimp 1/2 lb
10

Shrimp Cocktail
12

Oysters
1/2 doz $12, doz $24

Daily Ceviche
9.50

Local Rock Crab
15

Main Lobster
1/2 Tail $20, Whole 40

RAW BAR

SHARED ITEMS

Dungeness Crab Cake	 13

Grilled Fish Tacos, Avocado, Lime	 8.50

Coast Old Fashioned Clam Bake	 12

Tempura Rock Shrimp	 12

Crispy Fried Calamari	 9

Summer Crudite 	 12

Burrata and Grilled Bread	 11

Tuna Tartar and Grilled Bread	 11

SOUP & SALADS

Butter Lettuces	 8.50
Nueske Bacon, Hazelnuts, and  
Smoked Blue Cheese

Tortilla Soup	 8.50
Chicken, Avocado, Cilantro & Pepper  
Cheddar Cheese

Farmer’s Market Greens	 8
with Shallot Vinaigrette, Garden Herbs 

Beet Salad	 10 
Frisee, Tangerines, and Feta

Yellow Tomato Gazpacho	 9
Halibut Ceviche, Paprika Oil & Cilantro

Caesar Salad	 9 
Local Romaine, Garlic-Anchovy Dressing

Grilled Asparagus	 10 
Soft poached egg and Parmesan

SIDES

Mac and Cheese	 5

French Fries	 5

Grilled Asparagus	 5

Creamed Spinach	 5

Crushed Potatoes	 5

FLAT BREADS

Wild Mushroom, Fontina, and Thyme	 10

Rock Shrimp and Sauce Romesco	 12

Asparagus, Taleggio, and Prosciutto	 12

Mozzarella, Tomato, and Basil	 10


