
                    
                                  

                  

                          STARTER 

                                                                         Choice of one 

Arugula Salad 

Tomato, red onion, crispy garbanzo beans, feta cheese, citrus vinaigrette 

Salmon & Ahi Poke Crispy Rice 

   Cucumber seaweed salad, spicy crab, tobiko, wasabi aioli 

Fried Brussels Sprouts 

Red wine and honey vinaigrette 

*2023     KASSABIAN   VINEYARD “Lisa”   Sauvignon Blanc              Santa Ynez     $16 

*2023       TREFETHEN        Chardonnay    Oak Knoll     $18 

MAIN 

Sauteed Barramundi 

Cauliflower and cherry tomatoes sauteed with garlic, basil and capers  

Cauliflower puree and cherry tomato emulsion 

*2024   NICKEL & NICKEL Chardonnay Napa $25 

Grilled Pork Chop 

Garlic mashed potatoes, green beans, brown butter garlic sauce 

*2022     KASSABIAN VINEYARD     Pinot Noir   Santa Barbara      $23  
 

Chicken Roulade 

Chicken breast stuffed with sundried tomato, spinach and cream cheese 

 served with garlic rice, sweet Chile sauce 
     *2024          LEVENDI           Rosé             Napa            $14  

DESSERT                                               

Mocha Pot de Crème 

Whipped cream, chocolate wafer cookie 

*ESPRESSO MARTINI    $20 

House made Cheesecake 

Lemon blueberry sauce 

$59 

not inclusive of beverage, tax or gratuity 

                           NO splitting, share plates, or menu modifications 

                                  

*Mitch’s Pairing Suggestion 
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