Soup and Small Bites

White Bean and Tomato Soup
Toasted Fennel and Fresh Basil

Aztecan Chicken Tortilla Soup
Avocado | Pico de gallo | Tortilla strips | Cotija Cheese | Chili and Organic Epazote Herbs

Roasted Corn and Shrimp Guacamole
Grilled Shrimp | Roasted Corn | Fresh Guacamole | Tortilla Chips

Crispy Calamari and Fried Manchego

Lemon Aioli | Fried Manchego Cheese | Watercress | Green Olive

So Cal Crab Cakes

Watercress | Lemon Dill Aioli | Pico de Gallo | Tortilla Strips

Chicken Tinga Quesadilla

Oaxaca Cheese | Chipotle Salsa

Soy Ginger Ahi Tuna Tartar

Avocado | Micro Greens | Siracha Aioli | Wonton Chips

Salads and Sandwiches

Strawberry Spinach Salad

Baby Spinach | Fresh Strawberries | Sonoma Goat Cheese | Candied Pecan | Berry Vinaigrette

Tomato Mozzarella Stack Salad
Fresh Mozzarella | Basil Pesto | Roma Tomato | Baby Arugula | Olive Bread | Aged Balsamic

Caesar Salad

Chopped Romaine Lettuce | Traditional Dressing | Fresh Parmesan
White Anchovy | Warm Garlic Crouton

Add Grilled Chicken or Shrimp

Traditional Cobb Salad

Grilled Chicken | Smoked Bacon | Egg | Avocado | Blue Cheese and Tomatoes
Tossed With A Lemon-Dijon Dressing

Arugula, Bosc Pear and Reggiano Salad

Lemon Grapeseed Dressing

Chicken Sandwich

Grilled Chicken on Ciabatta | Sliced Tomato | Crisp Lettuce and Herb Spread | Cucumber Salad

Angus Burger

8 Ounce Grilled Burger | Crisp Lettuce | Sliced Tomato and Red Onion Garnishes
French Fries and Mustard Herb Dip
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Party of 6 persons or more will be subject to 18% service charge. Smaller portions for children 12 and under are available.
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Flat Bread Pizzas

All pizzas are accompanied with a small Caesar salad or green salad

Margherita

Caramelized Onion | Sliced Tomato | Basil | Mozzarella | Shaved Parmesan

Carbonara
Crispy Bacon | Garlic Cream | Black Pepper | Mozzarella | Parmesan | Herb Arugula

Portabella Steak

Flank steak | Portabella | Mozzarella | Parmesan | Basil | Roma Tomato

House Creations

Maple Bacon Wrapped Scallops

Bacon Wrapped Scallops | Butternut Squash Ravioli | Cranberry Sage Butter

Short Rib Bolognaise

Pappardelle Pasta | Slow Cooked Short Rib Bolognaise | Shaved Parmesan | Fried Basil

Grilled Beef Flank

Grilled Beef Flank | Butternut Squash | Crimini Mushroom Hash | Green Asparagus

Pan Seared Sea Bass

Seasonal Fresh Catch Sea Bass | Winter Bean Stew | Roasted Tomato | Poblano Salsa
Fresh Cilantro

Roasted Turkey

Fresh Roasted Pesto Rub Turkey Breast | Butternut Squash Hash | Asparagus | Cranberry
Sage Butter Sauce

Grilled Salmon

Atlantic Farm Raised Salmon | Roasted Vegetable Olive Ratatouille | Oregano | Arugula Salad

Honey Bourbon Barbeque Chicken
Glazed Barbeque Roasted Airline Chicken | Cheddar Mash | Buttered Asparagus | Onion Rings

Seafood Fusilli

Fusilli Pasta | Fresh Jumbo Shrimp | Tender Squid | Marinated Scallops
Basil | Garlic | White Wine | Tomato | Shaved Parmesan

Long Beach Surf and Turf

6 ounce Filet or 10 ounce New York Steak | Shallot Demi | Point Reyes Blue Cheese
Traditional Shrimp Scampi | Cheddar Whipped Potato | Buttered Asparagus

On The Side

Hot & Crispy French Fries

Jicama Slaw 3 Baby Greens Salad
Refreshing Seasonal Fruit Bowl 4 Beer Batter Onion Rings

Please notify your server if you have any food allergies or require special food preparation.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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