ot

BY GIUSEPPE

SOUPS

(SERVED WITH GRILLED BREAD)

VEGETARIAN BLACK BEAN CHILI 12 wGF

Pico De Gallo - Cotejo Cheese

TOMATO-BASIL STILTON 12 vGF
SOUP OF THE DAY (ASK YOUR SERVER) 12

PASTA

ORECCHIETTE 23

Pork-Fennel Sausage Sugo - Roasted Peppers
Broccolini - Pecorino - Herb Breadcrumlbs
Vegetarian Available Upon Request

LAMB PAPPARDELLE 25

Slow Braised Lamb Ragu' - Mint Gremolata
Cardamon - Pecorino - Toasted Almonds

TAGLIOLINI & CLAMS 24
White Wine-Garlic Sauce - Parsley - Lemon & EVVO

PASTA & MEATBALLS 22

Tomato-Basil Sauce - Parmigiano

BUTTERNUT SQUASH RAVIOLI 25 V

Ricotta - Tuscan Kale - Pinenuts
Sage-Browned Butter

— GRIDDLE ———

WHITE ALBACORE TUNA MELT 20
Vermont Cheddar - Caramelized Onions
Grilled Tomatoes

2 LB PRIME BEEF BURGER 22
Onion Jam - House Aioli - Pickles
Vermont Cheddar - French Fries

SALMON BURGER 22
Green Goddess Aioli - Pickled Red Onions
Lettuce - Tomato Brioche Bun
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HOSPITALITY GROUP

GF Gluten Free o I/ Vegetarian ¢ I/V Vegan

Autumn 2023

STARTERS

HOT & CRISPY TOMATO BREAD 12 Vv
Whole Roasted Garlic - Cold Pressed Olive Qil

GRILLED PEAR PANZANELLA & BURRATA 20 V
Crisped Bread - Shaved Red Onions
Basil - Radish - Chickory - Pistachio

CALIFORNIA CHEESE AND
CURED ITALIAN SALUMI 25

Seasonal Cheese - Toasted Bread

SEASONAL MARKET VEGETABLES 16 V GF
Labneh Yogurt - Pistachio - Za'atar - Olive Oil

PAPAS BRAVAS 12 V GF
Maldon Salt - Garlic - Chives - Pecorino & Spicy Aioli

MARINATED SHRIMP AL AJILLO 20 GF

Calabrian Chili - Lime - Hotel Butter-Garlic Sauce

ENTREES

X

GRILLED MEDITERRANEAN EGGPLANT 18 V

Thyme Roasted Tomatoes - Mint
Feta - Romesco - Basil Oil

FORAGED MUSHROOM & PEA ARANCINI 16 V

Arborio Risotto - Thyme - Parmesan
Fontina - Roasted Garlic-Truffle Aioli

STEAMED PEI MUSSELS & CLAMS 22
Wine-Garlic Broth - Fresno Chiles
Fennel & Herbs - Spanish Chorizo - Grilled Bread

MARGHERITA FLATBREAD 17 V
Tomato Basil - Mozzarella - EVOO
Fresh Tomatoes - Parmesan

SEASONAL CRUDO 24 GF

Hamachi

Preserved Lemon - Truffle Essence
Valencia Orange - Chive Oil - Frisee’ & Radish

FISHERMAN STEW 32

Shrimp - Daily Catch - Salmon - Mussels
Clams - Saffron-Tomato Broth - Fresno Chiles

BRAISED BEEF SHORT RIBS
WITH ZINFANDEL DEMI GLACE 34 GF

Roasted Garlic Mashed Potatoes - Broccolini

ZA'ATAR ROASTED SALMON & TAHINI 30 GF
Wild Rice Pilaf - Golden Raisins & Pinenuts
Braised Tuscan Kale

GREENERY

X

WHOLE ROASTED BRANZINO 38 GF

Green Goddess - Papas Bravas
Fresh Herb Salad - Citrus Vinagrette

CATCH OF THE DAY WITH
SEASONAL GARNISHES 34 GF

Saffron Pearl Couscous - Haricot Verts
Carrot-Almond Coulis - Pear & Pomegranate Salsa

STEAK FRITES 40 GF

Prime 8oz Skirt Steak - Frites - Petite Salad
Choice of Herb Chimichurri or Red Wine
Demi Glace

CAESAR 13 V

Traditional Dressing - Chives - Croutons Reggiano

FARMER’S MARKET GREEN SALAD 13 V GF

Farm Fresh Young Greens - Shaved Vegetables
House Vinaigrette

SEASONAL CHOPPED SALAD 14 Vv GF

Young Lettuce - Butternut Squash - Pomegranate
Haricot Verts - Pepitas - Feta - Banyul's Vinagrette

VALENCIA ORANGE & WILD ARUGULA
SALAD 15 V GF

Frisee’ - Laura Chenel Goat Cheese - Golden Beets
Marcona Almonds - White Balsamic-Dijon Dressing

ADD PROTEIN TO ANY SALAD (PRICE PER PERSON)
Grilled Chicken 8 - Poached Chicken 8
Grilled Scottish Salmon 10 - Grilled Shrimp 10

SIDES

ROASTED GARLIC MASHED POTATOES 8 V GF
BROCCOLINI Confit Garlic - Chili - Feta

EV Olive Oil 10 VGF

BRAISED TUSCAN KALE EV Olive Oil - Shallot Soffritto
Pinenut - Herb Breadcrumbs 10 V VW

HERB FRIES 8 V GF

CANDIED PECAN & GRILLED
CHICKEN SALAD 20 GF

Farm Fresh Young Greens & Romaine
Apples - Point Reyes Blue Cheese
Aged Balsamic Dressing

GRILLED SALMON NICOISE 22 GF

Farm Fresh Young Greens - Haricot Verts
Roasted Peppers - Olives - Capers - Egg
Marble Potatoes - Red Wine Vinaigrette

POACHED CHICKEN SALAD 20 GF

Arugula & Greens - Shaved Reggiano
Fennel - Radish - Lemon-Garlic Dressing

MOROCCAN SHRIMP & GRILLED PEAR
SALAD 22 GF

Farm Fresh Young Greens - Feta
Toasted Almonds - Honey - Citrus Dressing

JUNIORS

(UNDER 10)

CHEESEBURGER AND FRIES 14

PASTA WITH TOMATO SAUCE OR
PLAIN BUTTER SAUCE 12

ELLA’S GRILLED CHEESE AND FRIES 10

* For parties of 6 or more a 20% gratuity will be added to the total bill

Tuesday to Saturday 11:30am-9pm, Sunday 4pm-9pm (Closed Monday) | Order Online for Pickup at dinecandor.com




SMOKIN’ BERRIES 16

Mezcal - Grand Marnier - Berry Coulis - Lime - Agave

CHAI OLD FASHIONED 16

Bourbonl - Chail - Bittersl - Cinnamonl - Star Anise

SPICED PEAR MULE 16

Vodka - Pears - Rosemary - Ginger Beer

—— SEASONAL COCKTAILS —

—— CLASSIC & VINTAGE

ST GERMAINTINI 16
Skyy Vodka - St. Germain - Cranberry
Fresh Lime - Basil Crystal Rim

PROPER PALOMA 15

Tequila - Grapefruit - Lime - Agave - Seltzer - Tajin Rim

LIMONCELLO MOJITO 16

White Rum - Limoncello - Fresh Lemon - Mint

BEE’S KNEES 16

Hennessy Cognac - Cointreau - Lemon
Honey - Vanilla - Dried Rose

CANDOR MARGARITA 12

Tequila Blanco - Lime - Cointreau - Agave Nectar - Salt Rim
(MAKE IT SPICY, FRUITY, OR SMOKEY +$2)

NEGRONI (BEST IN TOWN) 15

London Dry Gin - Campari
Carpano Antica Vermouth - Orange

MIDNIGHT MANHATTAN 16
Bourbon - Amaretto - Carpano Antica
Orange & Angostura Bitters

FINAL WORD 16

Rye Whiskey - Maraschino Liqueur
Green Chartreuse - Lemon

OAXACA OLD FASHIONED 15

Mezcal - Agave Nectar - Angostura Bitters - Orange Oil

—— HONEST & FORTHRIGHT —

LA DOLCE VITA 15
London Dry Gin - Pressed Grapefruit
Aperol - Prosecco - Seltzer

EL HUGO 15

Elderflower Liqueur - Limoncello - Mint - Prosecco

DIRTY FLIRTY 15

Gin - Cointreau - Raspberries - Sparkling Rose

PASION DE PAISES 15

Mezcal - Aperol - Green Chartreuse - Fresh Lime

—— BRIGHT & RADIANT —

DRAFT BEERS PINT

Stone IPA, 6.9% ABV 8

Made West, Hazy IPA, 7% ABV 8

Stone Buenaveza, Mexican Lager, 4.5% ABV 8
Societe, Harlot Blonde Ale, 6.55% ABV 8
Fremont, Golden Pilsner, 4.5% ABV 8

Modern Times Fruitlands, Sour, 4.8% ABV 8
N/A Beer Bottle 6

WINE LIST

ROSE & BUBBLES... ?
Rosé, Domain de Triennes 2021, ProVENCE, FIraNCe... .. eceeeeeeeeeeeeeceseeeeeseeeseseeessesssseesese 13
Rosé, Portal da Calcada 2021, Vinho Verde, POrtUgal.......eoeeeecooeeeeeeeeeeeeeeeeeeeeeeeeseeeenonn 12
Prosecco, Val D'0Ca VENELO, ILAIY .. oo sse e 11
Sparkling Brut, Roederer, Anderson Valley, CaliforNia. ..o 16
Rosé Sparkling Brut, Col dei Salici, VeNEto, ITalY...o.....ccrceveceieneeeeeeeseeeeeevessees e 14

Champagne ROSE, Taittinger, FIranCe. . oo ssssssssne
Champagne, G.H MumMmM Gordon ROUJE, FIranCe......creeeereeesisssssssssesssssssssssssssssssenes
Champagne Split, Pornmery Brut 187ml, FranCe.....corceeeeeeinseseeneeeeeesssssssssssesseessssssssssssasnns

WHITES...

Albarinho, Columna 2022, Rias BaiXas, SPaIN .. ceeeoeeeeeeeeeeeeeeseeeseeseeseessseeseeeseseosessseessseeenes 15
Capolemole Bianco, Azienda Carpineti 2021, COri, ItalY .o sssssesseeesssssenns 14
Giuseppe’s Hometown Vineyard

Chardoennay, Heron 2021, Mendocino County, California.. ..., 13
Chardonnay, Laird Family 2019, Napa Valley, California. ... 15

Chardonnay, Tyler Family Vineyards 2021, Santa Barbara, California..........oreeccerevenn.
Chablis, Simonnet Febvre 2020, BUrguNAy, FraNCe.....cowwwcommeeeeeeceeeneeeeveesseeeeevossssesessesssssessonas

Insolia, Tenuta Ibidini 2020, SICIHIA, LAY ... sneessenns 13
Frascati, Principe Pallavicini 2020, LaZiO, LY. ... essensesseneenees 14
Giuseppe’s Home Region Vineyard

Pinot Grigio, Alois Laegeder 2021, Alto AdIge, ITalY ... esssssssssssesssenes 12

Pinot Grigio, Zuani 2020, Friuli Venezia Giulia, Italy
Sancerre, Henry Bourgeois “Les Barroneis” 2021, Loire Valley, FranCe........cooervennenene.
Sauvignon Blanc, Arona 2022, Marlbourogh, New Zealand..........cceeecoienneeeeecesseeeeern 12
Sauvignon Blanc, Quivira 2021, Sonoma Valley, California. ... 14
Vermenting, Brino 2020, SIiCilia, ITalY ..o sssesesse e 12
Vernaccia Selvahianca, Colombaio 2021, UMbria, [taly.......cccocevwcieeneceeoecsenneeeeeesseeeeessesseeesesseonnns

RED...

Amarone della Valpolicella, Venturini Campo Masua 2016, Veneto, Italy.......ceeeen.
Barolo, Francesco Rinaldi 2018, PIemMoNnte ILalY ...
Bordeaux, Chateau Angludet Margaux 2016, MedocC, FranCe.........verecnnevnnesienssensronns
Bordeaux Blend, Chateaux Argadens 2018, FIranCe.......cocvrinnesnesisesssesssssssssesssssssssessssnns 14
Brunello di Montalcino, Caprili 2017, TOSCANE, LY.
Cabernet Blend, Loredan Gasparin Capo di Stato 2017, Veneto, Italy.....cereccerreennnnn.
Cabernet Sauvignon, Sculpterra Heroes 2020, Paso Robles, California........eennen. 12
Cabernet Sauvignon, Bellacana Vineyards 2019, Alexander Valley, California ..........co..... 18
Cabernet Sauvignon, Obsidian Ridge 2020, Napa Valley, California.........oreecoreeeeee.
Cabernet Sauvignon, Foxen “Volgelzang Vineyard” 2017, Santa Ynez, California................
Chianti Classico, Querceto 2020, TOSCaNA, LAY ...
Montelpulciano, La Valentina “Spelt” 2018, Abruzzo, Italy.

Nero d’Avola, Cusumano 20271, SICIlia, ILAIY ..o 12
Pinot Noir, William Walch 'Prendo’' 2021, Alto AdIge, Italy ... 12
Pinot Noir, Mignanelli 2021, Santa Lucia Highlands, California.........ceecoeeeeceenenenns 15

Pinot Noir, Mason Roche De Bellene 2020, Burgundy, France................

Pinot Noir, Cristom Mt. Jefferson Cuvee 2021, Willamette Valley, Oregon........cccceeee...
Red Blend, Chappelet 2021, Napa Valley, California.. ...
Ri0ja, Marques RiSCal 2018, SP@IN....wwwireeeeieeeeeeeseesesee e s esssesissssesssssssssss s s sessssssen

Roma Doc, Poggio Le Volpi 2020, LAZIO, ILAIY ...
Giuseppe’s Home Region Vineyard

Super Tuscan, Badia di Morrone Taneto 2019, Toscana, 1taly.....ocovverevveeereveionreeeeeseseennes 16
Syrah, Ojai Vineyard “Bien Nacido” 2021, Santa Maria, California. ...
Tempranillo, Torremoron 2021, Ribera del DUEro, SPaiN. ... e 13
Tufaliccio Rosso, Azienda Carpineti 2021, COri, LY. oo 15
Giuseppe’s Hometown Vineyard

Zinfandel, Etkimo 2015, Dry Creek Valley, CaliforNia. ... oo 15

*Corkage fee $25 per bottle (max 2 bottles per table)
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WEEKLY DEALS Happy Hour Tuesday-Saturday 4-6pm | Wednesday All Wine Bottles 30% Off | Saturday Drink Rose’ All Day Lunch $20pp (11:30am-4pm)




