
A r r I v a l s  

California Board & Bread                                    

CA Sourced Meats & Gourmet Cheeses                       

Grilled Crostini | Gourmet Accoutrements  40 

Arancini Croquettes  GF                                                                                   

Black Truffle & Creamy Herb Risotto                  

Gluten Free Breadcrumbs | Arrabbiata  16   

Muy Good Guacamole  V + GF                                           

Fire Roasted Salsa | Have Uh... Chips  18 

 Blind Dates  GF                                                    

Smoked Bacon Wrapped California Dates        

Sage - Goat Cheese | Balsamic Reduction     

Far East Fire Ribs  GF                                      

Slow - Cooked Pork Ribs | Green Onion     

Scratch Gochujang Sauce                                    

Toasted Sesame Seeds  24   

Tokyo Tacos Two Way                                                                       

Spicy Tuna | Cucumber | Avocado                                 

Salmon | Cream Cheese | Cucumber | Jalapeño  

Soy Paper | Nori Seaweed | Steamed Rice                    

Light Wasabi Aioli   

A r t i s a n                            

F l a t b r e a d s    
Three Cheese Garlic                                              

Savory Garlic Butter | Aged Parmesan              

Garden Chives | Mozzarella & Fontina                

Italian Parsley | Warm Arrabbiata Dipper  18 

 Pesto Ricotta Chicken                              

Scratch Garden Pesto | Mozzarella & Ricotta 

Grilled Marinated Chicken | Sun—Dried Tomato   

Pickled Red Onion | Fresh Basil  26                                        

Fiesta de la Boca                                                                         

Barrio Taco Sauce | Roasted Carnitas                

Tomatoes | Cheddar & Jack | Crema Fresca     

Red Onion | Pickled Jalapeños | Black Olives 

Green Onion | Fresh Cilantro  26 

Spicy Sicilian                                                              

Arrabbiata Sauce | Mozzarella & Fontina                                  

All - Natural Pepperoni | Cremini Mushrooms              

Red Onion | Serrano Chile | Aged Parmesan  26          

Turkish Fig & Fungi                                       

Scratch Fig Tapenade | Cremini Mushrooms                   

Caramelized Onions | Herbed Goat Cheese                      

Balsamic Drizzle | Micro Arugula  26 

*** Gluten - Free Cauliflower Crust  6 ***   

L o c a l l y           

A c q u I r e d                

Naturally, the fine print! Please speak to a staff member regarding any food allergies.  Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase chances of a foodborne illness. We kindly ask you to sit back, relax and enjoy our food, drinks and service! Winter 24 

 C u i s i n e  B y  E x e c u t i v e  C h e f  R o n n i e  C h a v e z     

S o p a s                               
Southern Seafood Chowder                       

Shrimp | Scallops | Clams | Calamari                        

Cup  10  |  Bowl  14 

The Ecology Center Soup Du Jour                 

Daily Dose of Your Locally Farmed Veggies  M K T              

P a p a s                                    
Truffle Herb Fries  GF                                 

House Fries | Black Truffle Oil Drizzle       

Crispy Sage & Rosemary | Roasted Garlic      

Aged Parmesan 16 

Filthy Fries  GF                                                

House Fries | Trackside Spice Blend               

Roasted Carnitas | Green Onion                             

Jalapeño Aioli | Queso Fresco                                  

Organic Sunny Side Up Fried Egg  24  

Perfect Poutine  GF                                               

House Fries | Divine Mushroom Gravy                             

Aged White Cheddar Curds  | Italian Parsley  20                                                                  

Chimichurri Steak Fries  GF                     

Grilled Prime Steak Bites | Fried Yukon Wedges            

Avocado | Argentine Chimichurri | Pico de Gallo                       

Chorizo | Aged Parmesan | Fresh Cilantro  26 

G l o b a l l y  

I n s p I r e d  

Ahi Poke Nachos                                                      

Sushi Grade Ahi Tuna | Avocado | Micro Wasabi             

Sesame - Citrus Soy | Nori Seaweed                       

Sesame Seeds | Wonton Chips  26 

Savannah Chicken Tenders                      

Scratch Honey Mustard | Spiced BBQ Sauce                

Beach Cities Ranch  20 

   Pan - Seared Edamames, Güey  V + GF                                 

Fresh Garlic | Sea Salt | Ponzu Reduction  14  

Brussels Sprouts  GF                                 

Drunken Cranberries | Goat Cheese Crumbles                    

Balsamic Drizzle | House Herbs  18 

Craft Mac ‘n Cheese                                                      

Cavatappi Pasta | Bechamel | Raclette             

Aged White Cheddar | Aged Parmesan                       

Toasted Panko  20                                                                       

Try It Chef’s Way!!!  M K T  

 Scotch Deviled Egg  GF                                                  

Hard Boiled Egg | Dijon | Garden Chives                  

Herb Country Sausage | Paprika Aioli  14                      



Fall Into Winter Salad  GF                                         

Garden Spinach | Butter Lettuce | Arugula      

Hard Boiled Egg | Crispy Shallots | Fried Feta 

Smoked Bacon Vinaigrette  22    

Southwest Cobb Salad  GF                                         

Romaine & Arugula | Avocado | Tomatoes | Jicama 

Smoked Bacon | Cucumbers | Roasted Corn                        

Queso Fresco | Hard Boiled Egg | Cilantro  

Chipotle Bleu Cheese Dressing  22 

Ahi Poke Two Way Salad                                       

Sushi Grade Ahi Tuna | Citrus Soy Marinade    

Sriracha Aioli | Mixed Greens | Pickled Ginger   

Cucumber | Orange Segments | Crisp Wontons  

Avocado | Sesame Seeds | Micro Wasabi                  

Lilikoi Dressing  26  

Karate Chop Chicken Salad  gf                                        

Marinated Chicken | Napa Cabbage | Mixed Greens 

Cilantro | Bell Pepper & Carrot Confetti           

Scallions | Sesame Seeds | Crushed Peanuts     

Peanut Vinaigrette   24                                                        

Salad Add Ons                                                                               

Chicken Tenders  12  |  Salmon  16  |  Prawns  12                         

Chicken Breast  12  |  Flat Iron Steak  16                                                                                       

Tacos De La Riviera  GF                                                

Blackened Bay Shrimp | Cabbage & Romaine               

Fresh Pico De Gallo | Baja Crema                           

Guajillo Butter Corn Tortilla  26 

Vegan California Wet Burrito  V                                              

Spiced Jackfruit & Baby Portobello Mushrooms 

Shredded Lettuce | Guacamole | Cilantro              

Organic Flour Tortilla | House Fries                         

Vegan Sour Cream | Pickled Red Onion & Poblanos 

Pico de Gallo | Warm Guajillo Enchilada Sauce  26 

Fettuccini Fiore                                                    

Creamy & Spicy Arrabbiata Sauce | Garden Spinach 

Fresh & Local Fettuccini Pasta | Roma Tomatoes                                         

Cremini Mushrooms | Aged Parmesan  26                  

Add Grilled Chicken or Prawns  12 

Seoul Bowl  GF                                                          

Gochujang Grilled Chicken | Rice & Quinoa             

Romanesco | Avocado | Cilantro | Snap Peas          

Sesame Seeds | Shiitake Mushrooms                            

Pickled Poblano & Red Onion  34                                            

Add Fried Egg  3  

 Chicken Fried  GF                                                                               

Buttermilk & Parmesan Crusted Chicken Breasts                          

Cremini & Maitake Mushroom Ragu | Sautèed Swiss - 

Chard & Tuscan Kale | Divine Mushroom Gravy  34 

Surfliner                                                                      

Weekly Expression Of Ocean Creation  M K T                                           

Salmon of Capistrano  GF                                  

Grilled Salmon Filet | Lemon Caper Dill Emulsion                             

Winter Squash | Roasted Cauliflower &                           

Celery Root Puree  40 

Bourbon Braised Short Rib  GF                                                            

Slow Roasted Short Rib | Winter Veggie Hash                        

Brown Sugar & Black Truffle Carrot Puree       

California Red Wine Demi Glace   

Vegan Poke Bowl  V + GF                                                                                   

Roma Tomatoes | Jasmine Rice | Wakame Salad      

Cucumber | Sesame Seeds | Vegan Cashew Dashi          

Avocado | Crispy Tofu | Sweet Sesame Soy  24  

“Wok the Wok” Thai Curry Cioppino                      

Shrimp | Scallops | Salmon | Fresh Ginger                         

Red Thai Coconut Curry Tomato Broth                                  

Lemongrass | Cilantro Steamed Rice               

Grilled Crostini   

The French New Yorkah  GF                                  

Grilled New York Strip Steak | House Demi Glace    

Roasted Fingerlings | Sautèed Haricot Verts      

Cherry Tomatoes | Sweet White Onion                        

French Onion Peppercorn Sauce  48 

A l l   A b o a r d   

Pretty Bird Chicken Sandwich                                                                

Crispy Fried Chicken Breast | Herb Aioli                

Dill Pickles | Butter Lettuce 

Toasted Sesame Bun  24  

Make It Barbeque Style!!! 

Parisian Prime Sandwich                                   

Roasted Prime Beef | Melted Pepperjack Cheese                       

Sautèed Onions & Bell Peppers | Crispy Onions 

House Horseradish Cream | Hot Au Jus                                         

Toasted Artisan Roll  28 

Aussie Vegan Burger V                                 

Pea & Vegetable Patty | Grilled Red Onion               

Vegan Thousand Island Dressing | Grilled Pineapple 

Alfalfa Sprouts | Toasted Vegan Bun  22  

The Burger of Burgers                                          

Two Angus Chuck 1/4 lb. Patties | American Cheese        

House Thousand Island Dressing | Butter Lettuce 

Caramelized Onions | House Pickles                                

Heirloom Tomato | Toasted Sesame Bun  24                                   

Add $3 for Bacon | Avocado | Fried Egg | Gluten Free Bun  

*Burgers & Sandwiches Come With Our House Fries*  

Substitute for a Cup of Soup or Side Salad For $4    

L o c a l l y           

A c q u I r e d                

G l o b a l l y  

I n s p I r e d  


