—— SHAREABLES ——
CA;]L'AMARI FRITITdO MISTO 17
CHICKEN WINGS 20 SEASUNAL MENU

fresh carrots & celery
choice of sauce: tangy buffalo | spicy garlic hoisin

GARLIC CHEESE BREAD V 11

ciabatta, mozzarella, parmesan, san marzano tomato sauce

HUMMUS PLATTER V 18 ‘e ENTBEES V——

grilled naan bread, fresh crudité, italian olives

AHI POKE NACHOS* 22 8 OZ. FILET MIGNON* 51

wonton chips, avocado, unagi sauce, spicy mayo, tobiko, macadamia nuts whipped yukon gold potatoes, spring vegetables /——'\
add: jumbo shrimp 8 LOCALLY

SPINACH ARTICHOKE FLATBREAD V 15 ‘\SO@

artichoke hearts, sundried tomatoes, fresh mozzarella, garlic confit 12 OZ. RIB EYE* 54

baby arugula, parmesan, balsamic glaze whipped yukon gold potatoes, spring vegetables

add: chicken 4 add: jumbo shrimp 8

PESTO CREAM GNOCCHI V 22
S N R S UU P S y S A L A D S & B U W L S —— g asparagus, cippolini onion, sundried tomatoes, toasted pine nut, parmesan
add: chicken 8 | shrimp 8

CHICKEN POZOLE VERDE 10

shredded cabbage, breakfast radish, red onion, cilantro SPAGHETTI & MEATBALLS 26

san marzano tomato sauce, ricotta cheese, parmesan, garlic cheese bread

SO CAL CLAM CHOWDER 11

jalapefio, bacon, sweet corn, potato SHRIMP SCAMPI & ANGEL HAIR 29
garlic, white wine, butter, capers, calabrian chili

COBB SALAD 16
heirloom tomatoes, grilled chicken, avocado m FISH & CHIPS 28
sliced hard-boiled egg, crispy prosciutto chips SOU LY beer battered cod, fennel slaw, remoulade
point reyes blue cheese, green goddess dressing RCED /

ALL PRODUCE GROWN HOISIN GLAZED SALMON 40
CAESAR SALAD V 14 AT LOCAL FARMS nishiki rice, baby bok choy, broccolini, shitake mushroom, unagi sauce

parmesan, garlic crouton, caesar dressing

ickled fresno, toasted sesame
add: chicken 8 | shrimp 8 | salmon* 12 | steak* 14 P

LOCO MOCO* 28

angus patty, sweet onion, shiitake mushroom, nishiki rice

HOLLYWOOD BOWL UV 16

farro, artichoke heart, baby heirloom tomato, asparagus, clementines, field greens 4 Jrene
baby arugula, pickled red onion, toasted walnut, citrus vinaigrette furikake, egg, pan gravy, spicy kimchi
add: chicken 8 | shrimp 8 | salmon* 12 | steak* 14

8 OZ. NEW YORK STRIP & EGGS* 30

_ SANDWICHES & BUBGERS Y | rench fries, toast

served with choice of french fries, fresh fruit or salad

bacon, avocado, lettuce, tomato, swiss cheese, pesto mayo, multi-grain ciabatta

PASTRAMI PATTY MELT* 25 MASHED POTATOES V 6
angus patty, caramelized onion, swiss cheese, house sauce, rye
FRENCH FRIES V 6
SANTA MARIA TRI-TIP SANDWICH 26
chimichurri, baby arugula, pickled red onion, black garlic aioli, ciabatta GARLIC PARMESAN FRIES V 7

MEATBALL SANDWICH 22 SPRING VEGETABLES V 7
san marzano tomato sauce, provolone, parmesan, basil, french roll
FRESH FRUIT V 6

CHEESEBURGER* 23

lettuce, tomato, red onion, pickle, house sauce, brioche bun, SIDE SALAD V 6
choice of cheese: cheddar, swiss or bleu cheese

add: pecan smoked bacon 2 | avocado 2 | caramelized onions 2

extra patty 8 | substitute beyond burger® 2 \ WHITE RICEV 4

BRUNCH SANDWICH* 23 KIMCHI 4

two over-hard eggs, bacon, ham, cheddar cheese, tomato, baby arugula

sourdough

add: avocado 2 \ vegetarian

A suggested gratuity of 18% will be applied to all tables of 5 or more.
*Items on this menu contain (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase risk of foodborne illness, especially if you have certain medical conditions.
Food Allergy Notice: Please be advised that food prepared here may contain these ingredients: milk, eggs, dairy, wheat, soybean, peanuts, tree nuts, fish, sesame and shellfish.
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