
LIVE FIRE    LAND    SEA

MARINATED OLIVES                                      
orange zest, garlic, thyme, 
chili flakes, served warm

SMOKED SALMON RILLETTES                                            
Josper Oven-smoked, caramelized 
shallots, grilled fennel pollen, 
creme fraiche, crostini

THE DEVILED EGGS
farm fresh eggs, smoked trout roe, 
mustard seeds, calabrian chili

OYSTERS ON THE HALF SHELL
half dozen, champagne cilantro 
mignonette

CHEF BETO’S GRILLED OYSTERS
half dozen, Josper Oven-roasted, 
butter, garlic, charred lemon

CLASSIC SHRIMP COCKTAIL
poached, fire-roasted cocktail sauce, 
fresh horseradish, lemon

KOBE BEEF TARTARE
house-made potato chips, capers,
chives, quail egg

YELLOWFIN TUNA CRUDO
charred green onion and yuzu sauce,
radish, fennel, pickled peppers

FARMER SALAD
rotating selection, local market bounty

CAESAR SALAD
boquerones, parmesan, caesar 
dressing, garlic charred croutons

RAJAS CON CREMA
roasted pasilla peppers, caramelized 
onions, crema, fresh corn tortillas

CRISPY SHOESTRING FRIES
tomato bearnaise

SEASONAL VEGETABLES
side portion, rotating selection
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STARTERS
SANTA MARIA TRI-TIP FRITES
mesquite-grilled in the Josper Oven, 
crispy shoestring fries, tomato 
bearnaise

CEDAR PLANK SALMON
wild caught, charred, chardonnay 
cream sauce, sauteed spinach,
shallots, fennel, toasted quinoa

WHOLE ROASTED FISH
Josper Oven-roasted, green goddess 
sauce, seasonal vegetables, fried 
capers, charred lemon

KOBE FILET MIGNON
mesquite-grilled in the Josper Oven, 
mashed potatoes, sauteed spinach, 
house-made thyme bordelaise

TOMAHAWK STEAK
mesquite-grilled in the Josper Oven, 
lardon loaded baked potato, house-
made bordelaise, ideal for two

GRILLED LOBSTER
lardon loaded baked potato, drawn
butter, charred lemon

ROASTED CHICKEN
Josper Oven-roasted, smashed 
Yukon Gold potatoes, king oyster 
mushrooms

THE VICTOR SMASH BURGER
Niman Ranch ground beef, lettuce,
balsamic onions, sharp cheddar,
special sauce, potato bun, crispy 
shoestring fries

MUSHROOM-STUFFED PEPPER (V)
pasilla pepper, Josper Oven-smoked 
wild mushrooms, fresh black truffles,
smashed potatoes

DINNER PLATES

Please notify your server of any allergies or dietary restrictions. Consuming raw or uncooked meats, poultry, seafood, eggs, 
or shellfish may increase your risk of foodborne illness, especially if you have certain medical conditions. 
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(V) = Vegan
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