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BY GIUSEPPE

STARTERS ¥

HOT & CRISPY TOMATO BREAD 36 V
Whole Roasted Garlic - Cold Pressed Olive Oil

GRILLED MEDITERRANEAN EGGPLANT 55 V

Thyme Roasted Tomatoes - Mint - Feta - Romesco
Basil Oil

CALIFORNIA CHEESE AND CURED ITALIAN SALUMI 75

Seasonal Cheese - Toasted Bread

SEASONAL MARKET VEGETABLES 48 V GF
Labneh Yogurt - Pistachio - Za'atar - Olive Oil

MARINATED SHRIMP AL AJILLO 75 GF

Calabrian Chili - Lime - Hotel Butter-Garlic Sauce

ENTREES K

(SERVES 5)

ZA'ATAR ROASTED SALMON & TAHINI 145 GF
Wild Rice Pilaf - Golden Raisins & Pinenuts - Braised Kale

BRAISED BEEF SHORT RIBS WITH ZINFANDEL
DEMI GLACE 145 GF

Roasted Garlic Mashed Potatoes - Broccolini

PETALUMA NATURAL CHICKEN 125 GF
Rosemary-Garlic Pan Sauce
Roasted Garlic Mashed Potatoes - Broccolini

ORECCHIETTE 95

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

PASTA & MEATBALLS 85

Tomato-Basil Sauce - Parmigiano

PENNE NORMA 95 Vv

Roasted Eggplant - Tomato Basil Sauce - Ricotta Salata

GF Gluten Free e I/ Vegetarian e V'V Vegan

07" FAMILY STYLE

ALL FAMILY STYLE ITEMS SERVE 5 PEOPLE
TO ORDER CALL 858-246-7818

GREENERY ¥

(SERVES 5)

CAESAR 42 Vv

Traditional Dressing - Chives - Croutons - Reggiano

FARMER'S MARKET GREEN SALAD 42 V GF

Farm Fresh Young Greens - Shaved Vegetables
House Vinaigrette

SEASONAL CHOPPED SALAD 48 V GF

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

ROASTED GRAPE & WILD ARUGULA SALAD 48 V GF

Frisee - Laura Chenel Goat Cheese - Golden Beets - Apples
Marcona Almond - White Balsamic-Dijon Dressing

SIDES W

ROASTED BROCCOLINI 38
Confit Garlic - Chili Flakes - Feta - Lemon - EVOO

HARICOT VERTS 38
Mint - Shallots - Butter

ROASTED GARLIC MASHED POTATOES 36 V GF

SOUPS Y

(QUART SERVES 3-4)

TOMATO-BASIL STILTON 24
SOUP OF THE DAY 24

HOSPITALITY GROUP

ALL FAMILY STYLE ITEMS SERVE 5 PEOPLE | TO ORDER CALL 858-246-7818 | 24 HOURS NOTICED REQUIRED




