
Figueroa M
ountain 

Agua Santa   8
M

odelo   6
Sincere H

ard Cider   6

B
O

T
T

L
E

M
alibu Brew

ing Blonde  8

M
adeW

est Pale A
le   8

O
N

 T
A

P

Tarantula H
ill Liquid 

Candy   8

Seasonal Rotating  8

Paccino's 
Redem

ption 18
W

histle Pig Piggyback 
Bourbon 6yr, M

aple 
Syrup, W

alnut Bitters 

G
em

ini 
Rights   16

Tequila or M
ezcal,

Falernum
, Lim

e, 
Blackberry, Salt 

Spirit For 
Spirit   16

Sage Infused Tequila,
Clarified Pistachio

O
rgeat, Pear, Lem

on 

Rose 
Splash 17

Rose Infused Vodka, 
G

rapefruit, Lem
on, 

Sim
ple Syrup

Kikori Paper Plane 18
Kikori Japanese W

hiskey,
Am

aro N
onino, Aperol, 

Lem
on Juice, H

oney
Take hom

e the Kikori Collectible 24 

Poolside Paradise 17
Ketel O

ne Vodka, Lim
oncello, 

St Germ
aine, Basil, Sim

ple Syrup, 
Lem

on, Sparkling W
ine 

R
O

S
E

M
inuty Prestige 23’ 

Provence  14 G
lass

Flow
ers Rose  

Sonom
a Coast 18 G

lass

B
U

B
B

L
E

S

Paretti Prosecco Italy   12 G
lass

Chandon Brut Sparkling N
apa

14 G
lass

Veuve Clicquot Brut Rose 
26 G

lass 

Veuve Clicquot Brut Yellow
 

Label Brut   24 G
lass  

Beckm
an Red Blend 

Santa Ynez 16 G
lass

R
E

D
 B

L
E

N
D

S

C
A

B
E

R
N

E
T

H
alter Ranch Cabernet

Paso Robles 18 G
lass

G
rey W

olf Cabernet
Paso Robles 16 G

lass
 

S
Y

R
A

H

 N
abor 23’ Paso

D
usty

Robles 20 G
lass

S
A

U
V

I
G

N
O

N
B

L
A

N
C 

Cloudy Bay Sauvignon Blanc
23’ N

ew
 Zealand   

16 G
lass

O
polo Sauvignon Blanc

Paso Robles  15 G
lass

C
H

A
R

D
O

N
N

A
Y

Patz &
 H

all Chardonay 
Sonom

a Coast 22’ 
18 G

lass  

Post &
 Beam

 Chardonnay
18

 Glass 

D
irty Belvedere 

M
artini 17

Belvedere Vodka, Dry 
Verm

outh, O
live Juice, 

Blue Cheese Stuffed O
lives

C
L

A
S

S
I

C
S

Z
E

R
O

 P
R

O
O

F
S

Liquid Alchem
ist 

Straw
berry, Lem

onade, 
Soda W

ater 

Straw
berry 

Lem
onade Spritz 12

W
aterbrook 12

Cabernet Sauvignon
Chardonnay 
W

ashington

The Prisoner Pinot N
oir    

21’ Los Carneros 18

P
I

N
O

T
 G

R
I

G
I

O

Santa Christina Pinot
G

rigio D
elle Venezie

14 G
lass  

P
I

N
O

T
 N

O
I

R

Inception Pinot N
oir

20’ Santa Barbara
13 G

lass 

V
I

O
G

N
I

E
R

nier
og

D
usty N

abor Vi
22’ Santa Barbara
16  G

lass

The M
ookie  14

Lem
on, Blackberry,

Coconut Cream
 

H
eineken 0.0 5

Selvin’s Sm
ash 15

Lem
onade, Fresh W

aterm
elon, 

Sim
ple Syrup, M

int, 
W

aterm
elon Red bull

M
argarita 17

Don Julio, Lim
e Juice, 

Agave, Cointreau, 
Salt Rim

Lem
on D

rop   16
Ketel O

ne Vodka, Fresh 
Lem

on Juice, Sim
ple Syrup, 

Sugar Rim

Espresso M
artini 17

Ketel O
ne Vodka, M

r. Black 
Coffee Liqueur, Espresso, Averna, 
Dem

ara Syrup, Chocolate Bitters



W
e do not recom

m
end gluten-free item

s for individuals w
ith celiac or severe gluten intolerance.

Fried Calam
ari   18

W
ith a Cajun Aioli

21

Kale Salsa Verde, Yogurt Cream
 Sauce VG

M
argherita   19

VG

*O
ption to add pepperoni or vegan cheese 4

Funghi   23
Shitake Becham

el Sauce, Fontina, Seasonal M
ushroom

s, Caram
elized 

O
nion, O

regano VG

H
ot Coppa   25

Pesto, Sm
oked M

ozzarella, Arugula

Spicy Shrim
p   28

Vodka Sauce, Calabrian Chili, Burrata, Lem
on Zest, Basil 

Chopped Caesar   19
Rom

aine, Focaccia Croutons, Parm
esan, Fried Capers, Caesar Dressing VG

Golden Coast Spring Salad   half 13 / full 25
Chopped Endive, Baby Arugula, Frisee, Candied W

alnuts, Apple, 
M

andarin O
ranges, Goat Cheese, Citrus Vinaigrette

A
rancini Bites   16

Bacon, Peas, Pecorino, Crispy Prosciutto, Crispy Prosciutto, Salsa Verde

Chive Crèm
e Fraiche D

ip   16
Sm

oked Trout Roe, Garlic Chive Blossom
s, Crispy Potato Chips

Spicy Fried Chicken Sliders   17
Garlic Aioli, Pickles, Tangy House-M

ade Slaw

A
ll of our house-m

ade dough is crafted from
 our 

legendary 233-year-old San Francisco Starter. 

Taste the tradition in every bite!

H
erb M

arinated G
rilled Chicken Breast   8

Add to any salad G
F

Herbed Ricotta, Fontina, Fig Jam
, 

A
ll of our house-m

ade dough is crafted from
 our 

legendary 233-year-old San Francisco Starter. 

Taste the
tradition in every bite!

Add to
any salad

G
F

Herbed Ricotta, Fontina, Fig Jam
,

*A
hi Tuna Poke   24

Ginger-Soy M
arinade, Scallions, Daikon Radish, 

Seaw
eed Salad, Cream

y Sm
ashed Avocado, 

Drizzle of Kim
chi M

ayo, Baked Furikake W
onton

*H
am

achi Crudo  25
Sesam

e Ponzu, Daikon Radish, M
icro W

asabi, 
Gooseberries, Sm

oked Trout Row
 

*Shrim
p Ceviche 22

Avocado, Chili O
il, Jalapeno, Cucum

ber, Radish, Taro chips

 VG
Truffl

e Fries   15

Cajun Fried Shrim
p   24

Rem
oulade, Lem

on

G
rilled Shrim

p 10
Add to any salad G

F
Steak 10
Add to any salad G

F

Cherry Tom
ato + Burrata Salad   22

Grilled Apricot, Balsam
ic Glaze, O

live O
il, and Basil 

Blackened
Salm

on
Sum

m
er Corn Succatosh, Roasted Asparagus, Heirloom

Tom
ato Coulis

Salted
Labni,ApricotJus,Sunchokes, Sm

oked
Paprika

Couscous

Prim
e Filet

M
elted Leeks, Green Beans, Duck Fat Yukon Potato

Rosti, Szechuan Jus 

Steak
Frites

8oz Prim
e

Hanger Steak W
ith Chim

ichurriSauce
D

F

Sm
ash Burger

Pesto
Penne Pasta 

Add
Chicken 6

orShrim
p

8

Seared
Scallop

Risotto

(VG)=vegetarian (GF)=
gluten-free (DF)=

dairy-free

20%
 gratuity added to

parties
of 6 or m

ore.

Cream
y Brow

n Butter G
nocchi

Blistered Cherry Tom
atoes, Goat Cheese M

ousse, Fried Sage, Pine N
uts VG

Bacon orAvocado 4

(VG)=vegetarian (GF)= gluten-free (DF)= dairy-free

20%
 gratuity added to parties of 6 or m

ore.

Pan Seared Sea Bass
Couscous, Seasonal Vegetable, Fried Sun Chokes, Citrus M

ango Sauce

46

 H
erb M

arinated Brick Chicken
Fingerling potatoes, Butternut Squash Puree, Chicken Jus

37

Prim
e Filet

M
elted Leeks, Green Beans, Duck Fat Yukon Potato Rosti, Szechuan Jus 

6oz / 8oz M
P

Steak Frites
8oz Prim

e Hanger Steak W
ith Chim

ichurri Sauce D
F

38

10

Penne Alla Vodka
 Shaved Pecorino, Lem

on, Basil Chiffonade

Add Chicken 8 or Shrim
p   

23

M
ixed greens, cherry tom

atoes, thinly sliced red onions, and cucum
bers, vinaigrette dressing G

F|VG

Sm
ash Burger

Double Beef Patty, Caram
elized O

nions, Sm
oked Cheddar, Lettuce, Tom

ato, Sliced Pickles, and Special Sauce. Served w
ith Fries 

Bacon or Avocado 4

24

Sauteed G
reen Beans D

F|G
F|VG

H
om

em
ade Sourdough Focaccia

W
ith W

hipped Seasonal Butter

Side Salad

Charred Broccolini
W

ith Lem
on and Parm

esan G
F|VG

10

SM
 6 / LG

 11

12 1214
G

arlic M
ashed Potatoes G

F

Pom
egranate + M

ushroom
 Risotto

36
Risotto, Chanterelle M

ushroom
 Conserva, W

hite Truffl
e Foam

, Pistachio Crum
ble VG

Choice of Praw
ns 45 or Scallops M

P

29

Blackened M
ahi M

ahi, M
ango Salsa, Chipotle Aioli, Shredded Cabbage, Tw

o Flour Tortillas
Chips and Salsa

Substitute Side Salad $3

Fish Tacos
24


