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-Starters-
Pacific Oysters
seasonal mignonette, bloody mary cocktail 
sauce 3 each

Calamari
parmesan crusted, chives, smoked tomato, lemon 14

Artichoke Gratin
olive oil toast points 12

Market Flatbread 
chef selected seasonal ingredients 10

Pan Fried Crab Cakes 
maryland style, red pepper remoulade, chili oil 16

Seared Ahi
heart of palm crudo, summer gazpacho 15

Artisanal Cheese
local honey comb, seasonal fruit  
3 for 15 | 5 for 21

Coconut Shrimp 
sriracha aioli 14

Steak Tartare 
truffle oil, capers, micro basil, shaved parmesan, 
grilled bread 16

Lamb Chop Lollipops
mint salsa verde 18

Orange Hill Trio  
parmesan calamari, beef skewers, artichoke 
gratin 28

-Soup and Salad-
Add to Salad  Chicken 6 | Salmon 9 | Shrimp 12

Chef’s Soup of the Day 7

French Onion Soup
baguette crostini, swiss cheese, parmesan 7

Local Greens
almonds, strawberries, shaved fennel, green 
goddess vinaigrette Regular 9 Entrée 13

Caesar Salad
crisp romaine, creamy anchovy 
vinaigrette, preserved lemon, parmesan 
breadcrumbs Regular 10 Entrée 14

Roasted Beets
beet vinaigrette, california citrus, baby lettuce, 
truffle pecorino 9

Chopped Wedge
iceberg lettuce, tomato, crisp bacon, red onion, hard boiled egg, blue cheese dressing 10

 3-Course Prix Fixe Menu

FIRST COURSE 
Choose one

Local Greens | Caesar Salad | Choice of Soup 

SECOND COURSE 
Choose one

Roasted Prime Rib 12 oz 43 

Chilean Sea Bass 48 

C.A.B. New York Steak 50 

THIRD COURSE 
Choose one

Lava Cake | Vanilla Bean Crème Brûlée | Housemade Ice Cream and Sorbets 

A special thank you to our local farmers and purveyors who provide us with the finest produce  
and butcher cuts to ensure the best quality and freshest seasonal ingredients when available 

 Due to the California drought and to protect our planet, we serve water only upon request.   
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

Seafood Tower 
lobster tail, snow crab legs, mussels, oysters, shrimp cocktail Petite 70 | 120


