
STARTERS
Seasonal Fresh Oysters mignonette and cocktail sauce 6 for 20 12 for 36

Oysters Rockefeller half dozen oysters with secret house recipe of spinach and parmesan 25

Roasted Brussel Sprouts crispy pork belly, fresh herbs 10

Chef’s Signature Ceviche fresh fish of the day, shrimp, lime, tomato, cilantro, tostada 16

Ahi Tuna Poke wakame, cucumber, avocado, wonton crisps 16

Crispy Calamari citrus aioli 14

Warm Spinach & Artichoke Dip seasoned tortilla chips 13

Jumbo Shrimp Cocktail cocktail sauce 16

LIQUID & LEAF 
Add Chicken +6 | Salmon +9 | Grilled Shrimp +14 | 1/2 Lobster Tail +16

New England Clam Chowder 7

Caesar Salad full 14

Organic Mixed Greens Salad full 14

MAIN PLATES
Seafood Paella For Two saffron rice, calamari, andouille sausage,  

bay scallops, shrimp, peppers, lobster meat 68 
Add garlic shrimp +14 | 1/2 lobster tail +16

Filet Mignon garlic mashed potatoes, asparagus 6oz for 34 8 oz for 38

Grilled Salmon bloomsdale spinach, roasted potatoes, charred tomatoes, fresh herbs 29

Seared Ahi Tuna pan-seared, avocado, ginger, lime bok choy 31

Pan-Seared Local Halibut roasted potatoes, seasonal vegetables, lemon beurre blanc 34

TRADITIONAL FAVORITES
The “Whiskey” Burger 8oz house blend beef patty, whiskey bbq sauce,  

white cheddar, crispy onions, tomato, butter lettuce, brioche bun 16
*beyond meat patty and gluten-free buns available upon request

Fish and Chips house beer batter featuring Downtown Brown Ale by Lost Coast Brewing Co. 20

Rosemary Roasted Chicken roasted potatoes, seasonal vegetables, rosemary jus 24

DESSERTS
Chocolate Covered Strawberries served with four

Luxardo Cherry Crème Brûlée
Vegan Chocolate Brownie

Sea Salted Caramel Apple Sorbet 3 scoops

Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of food illness,  
especially if you have certain medical conditions.
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Valentine’ s  MENU



SPARKLING / CHAMPAGNE	         glass         btl
William Wycliff Brut, California 	 9 	 34

William Wycliff Brut Rose, California 	 9 	 34

Zonin Split, Prosecco Brut, Veneto, Italy 	 10

Korbel Split, Brut, California 	 11

Ruffino Split, Prosecco Rosé, Italy 	 11

Chandon Brut ‘Classic’, California 		  54

La Marca Prosecco, Italy 		  32

Veuve Clicquot ‘Yellow Label’, France 		  95

Dom Perignon Brut, France 		  265

PINOT GRIGIO
Ecco Domani, delle Venezie, Italy 	 9 	 34

J Vineyards, California 	 12 	 46

SAUVIGNON BLANC 
Canyon Road, California 	 9 	 34

Oyster Bay, Marlborough New Zealand 	 10 	 38

Matanzas Creek, Sonoma 		  46

CHARDONNAY 
Canyon Road, California 	 9 	 34

Kendall Jackson ‘Vintner’s Reserve’,  
California 	 11 	 42

Cambria Clone 4, Santa Maria Valley 	 12 	 46

Mer Soleil Reserve, Santa Lucia  
Highlands 		  58

OTHER WHITE VARIETALS
Kung Fu Girl, Riesling, Washington 	 9 	 34

Mirassou Moscato, California 	 9 	 34

Conundrum White Blend, California 	 12 	 46

ROSÉ 				           glass         btl
Sophia Coppola Rosé, Monterey 	 10	  38

PINOT NOIR 
Francis Ford Coppola Votre Sante,  
Sonoma 	 10 	 38

Carmel Road, Monterey County 	 10.50 	 40

La Crema, Monterey 	 12 	 46

Siduri, Willamette Valley, Oregon 		  58

MERLOT
Canyon Road, California 	 9 	 34

‘Olelo, California 	 10 	 38

Ghost Pines, Sonoma & Napa Valley 		  46

CABERNET
Canyon Road, California 	 9 	 34

Louis Martini, California 	 10 	 38

Arrowood Estate, Sonoma Coast 	 14 	 54

Justin, Paso Robles, California 		  60

OTHER RED VARIETALS
Apothic Wines ‘Winemaker’s Blend’,  
California 	 9 	 34

Gascon Malbec, Mendoza, Argentina 	 9 	 34

Edmeades Zinfandel, Mendocino 	 11 	 42

WHITE WINE RED WINE

SPECIALTY DRINKS
LOCAL FAVORITES
Kentucky Tea Maker’s Mark Bourbon, Cointreau, Honey, Lemon Juice, Unsweetened Iced Tea 12
Red’s Cooler New Amsterdam Vodka, muddled Strawberry, Lemon and Lime Juice, Basil and Cucumber 10
SummerTini New Amsterdam Vodka, Dessert Pear, Lemon Juice 11
Passion Cucumber Mojito Bacardi Superior Rum, Passion Fruit, Mint, Lime Juice, Cucumber, Jalapeño 12

TRIED & TRUE
Ginny Hendricks Hendrick’s Gin, Fever Tree Elderflower Tonic, Orange and Sage 12

PLC “Pretty Little Cocktail” “not ordering this will give you FOMO” Grey Goose Vodka, Cointreau,  
Pama, fresh Lime Juice, dash of Rose Water, Baby’s Breath 13

Monkey Business Monkey Shoulder Whisky, Orange Curacao, Maple, Orange Peel, torched Rosemary 13

SANGRIA
Sangria Roja or Blanca Red or White Wine, E&J Brandy, Fresh Fruit and Juices 10

Pink Sparkling Sangria La Marca Prosecco, Pama, Chambord, Raspberry, Orange Juice, Pineapple Juice 11


