
 
 

   

 

starters 
 
trevor’s freshly baked bread, salted butter & olive oil                9 

polenta tots, pear chutney, goat cheese                                                                                                                  13 

boquerones,  casteveltrano olives, pickled veggies, aioli                                                     16 
 

seasonal salad, greens, wheatberry, tomato, artichoke, ricotta salata, crispy chickpeas                               16  

burrata, arugula, tomatoes, basil, balsamic reduction                                       19 
 

wheat berry risotto, roasted mushrooms                                                                             16 
 

octopus, corn puree, lentil salad, chorizo vinaigrette                                                                                            22 
 

entrees 
rigatoncini pasta, tomato sauce, parmigiano reggiano                                                                                         18 

grilled chicken breast, roasted fingerlings, fennel, artichoke, pistachio aillade & salsa verde                      29 

grilled mahi, cauliflower, brown butter, almond and golden raisin agrodolce                                                 30                                                   

steak, vera earl 21-day dry aged, green beans, oyster mushrooms, pearl onions,                                          45 

blackberry vinaigrette, aioli                                                                                                                                                                                                                                     

 

A LITTLE SWEET                                                     12 

panna cotta & red wine reduction                      

basque cheese cake & fresh fruit 

chocolate mousse 

 

 

 

 



   

 
 

classic cocktails 

simple margarita         16 
espolon blanco, citrus, agave 

negroni              vesper     18 
gin, campari, sweet vermouth           vodka, gin, lillet blanc 

 

bubbly 

2022 Raventós i Blanc, Conca del Riu Anoia, Spain     68 

NV Pierre Peters Grand Cru Blanc de Blancs ‘Cuvée de Réserve’  Mesnil-Sur-Oger,             152 

Champagne, France         

NV Pierre Paillard ‘Les Terres Roses’ Bouzy Grand Cru, Champagne, France  188 

NV Savart Brut ‘L’Ouverture’ 1er Cru, Ecueil, Champagne, France   188 

white 

2023 Harper Voit ‘Surlie’ Pinot Blanc, Willamette Valley, Oregon    56 

2023 Rebholz Riesling, Pfalz, Germany                60 

2022 Domaine Francis Blanchet Pouilly Fume ‘Cuvée Silice,’ Loire, France                  68 

2023 ‘Schäfer-Fröhlich’, Trocken, Riesling, Germany                                                                    72 

2022 Matthiasson ‘Cressida Vineyard’ Vermentino, Los Carneros, California   76 

2022 Pax Wines ‘Lyman Ranch’ Chenin Blanc, Sonoma, California    82 

2022 Guy Robin Vieilles Vignes Chablis, Burgundy, France     92 

2020 Tyler Winery ‘Sanford & Benedict’ Chardonnay, Sta. Rita Hills, California   180 

rose 

2023 Lieu Dit Cabernet Franc Rosé, Santa Barbara County, California      48 

red 

2023 Stolpman ‘Love you Bunches’ Sangiovese, Lompoc, California   45 

2022 Las Hormigas ‘Altos’ Malbec, Mendoza, Argentina                                                             56 

2023 Lioco ‘Indica’ Carignan/Valdiguie, Mendocino County, California           60 

2022 Passo Rosso ‘Etna rosso’ Nerello Mascalese, sicily, italy                                                    96 

2017 Finca Adalgisa Malbec, Mendoza, Argentina     98 

2021 Jolie-Laide ‘Jemrose’ Grenache, Sonoma, California    108 

2023 Lucia ‘Pisoni Estate Cuvée’ Pinot Noir, Santa Lucia Highlands, California  130 

2020 Sottimano ‘Basarin’ Barbaresco, Piedmont, Italy    180 

2021 Corison Cabernet Sauvignon, Napa Valley, California    288 


