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BRUNCH STARTERS

Clam Chowder “The best clam chowder in Santa Barbara!” Cup 6.99 Bowl 8.99
  in Sourdough bread bowl 11.99

Lobster Bisque Creamy bisque with lobster & sherry Cup 6.99 Bowl 8.99
  in Sourdough bread bowl 11.99

Local Ceviche
Local wild-caught fish, sweet peppers, fresh citrus, cucumber, radish,
jalapeños, cilantro, guacamole, on corn tostadas 13.99

Fresh Pacific Oysters on the Half Shell 2.50 each or 15.00 half dozen

BRUNCH ENTREES

Lemon Poppyseed Ricotta Pancakes
3 Pancakes, blackberry compote, powdered sugar, maple syrup 13.99

Monte Cristo
Toast dipped in egg batter, hickory ham, applewood smoked bacon, turkey,
muenster cheese, powdered sugar, & blackberry jam, home style potatoes 12.99

Breakfast Burrito
Scrambled eggs, applewood smoked bacon, jack, white cheddar cheese, homemade salsa, 
breakfast potatoes, & chipotle aioli rolled in a flour tortilla, tortilla chips 10.99

Traditional Breakfast
2 eggs any style, applewood smoked bacon or hickory smoked ham, home style
potatoes, sourdough toast 12.99

Steak & Eggs
Top sirloin steak sliced & topped with bearnaise sauce, eggs any style,
home style potatoes, sourdough toast 17.99

Crab Hash
Chuck’s crab cakes & potato hash, homemade guacamole, two poached
eggs, lemon beurre blanc 17.99

Veggie Omelet
Seasonal vegetables, fresh sliced avocado, white cheddar cheese, home
style potatoes, sourdough toast 12.99

Eggs Benedict
Hickory smoked ham topped with 2 poached eggs on English muffin with
Hollandaise sauce, home style potatoes 13.99

 ENDLESS MIMOSAS 12.99
           (Per person with regularly priced entree purchase. 2 hour limit per table)
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KIDS MENU
Buttermilk Pancakes (2) 6.99
Scrambled Eggs, fruit 6.99
Hamburger  
   French fries or fruit 6.99
Cheeseburger,
   French fries or fruit 6.99

SIDES
Applewood smoked bacon 4.00
Hickory smoked ham 4.00
Home style potatoes 4.00
Fruit cup 4.00
Side of French fries 4.99

The Burger
White cheddar, wild arugula, bacon caramelized onion jam, tomato, chipotle
aioli, local brioche bun, French fries 13.99

Seafood Louie
Crab, shrimp, romaine lettuce, tomato, bacon, egg, Louie dressing 16.99

Salmon Caesar
Grilled salmon, crisp chopped romaine lettuce, shaved Parmesan cheese,
homemade croutons 15.99

Garden Burger
Tony’s homemade vegetable burger, wild arugula, tomato, roasted red
pepper sauce, local brioche bun, French fries 12.99

Spicy King Poke
Fresh raw ahi, seaweed, tomato, red jalapeños, avocado, cucumber, red &
green onion, poke dressing, Island-style rice, crispy wonton strips 16.99

Grilled Fish Sandwich
Wild-caught local fish, coleslaw, sweet peppers, tartar sauce, local brioche
bun, French fries 15.99

SPECIALTY COCKTAILS

Waterfront Bloody Mary
Cutler’s vodka, house homemade bloody mary mix, pickled green beans, asparagus 10.00

Creamsicle Fizz
Campo Viejo Cava Brut Reserva, Absolut Vanilla vodka, orange juice 9.00

Sparkling Germain
Campo Viejo Cava Brut Reserva, St Germain, grapefruit juice 9.00

Tickled Pink
Campo Viejo Cava Brut Reserva, pomegranate juice 9.00

Campo Viejo Cava Brut Reserva Rose 9.00


