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BY GIUSEPPE

SOUPS

(SERVED WITH GRILLED BREAD)
CANDOR SIGNATURE SUMMER GAZPACHO 14 v GF
SOUP OF THE DAY (ASK YOUR SERVER) 14

STARTERS

HOT & CRISPY TOMATO BREAD 14 Vv
Whole Roasted Garlic - Cold Pressed Olive Oil

GRILLED PEACH PANZANELLA & BURRATA 23 V
Roasted Corn - Heirloom Cherry Tomatoes - Red Onions - Hazelnut
Basil Pesto - Crisped Bread

CALIFORNIA CHEESE AND CURED ITALIAN SALUMI 25

Seasonal Cheese - Toasted Bread

SEASONAL MARKET VEGETABLES 18 V GF
Labneh Yogurt - Pistachio - Za'atar - Olive Qil

PAPAS BRAVAS 16 V GF
Maldon Salt - Garlic - Chives - Pecorino & Spicy Aioli

MARINATED SHRIMP AL AJILLO 22 GF

Calabrian Chili - Lime - Hotel Butter-Garlic Sauce

PRIME BEEF CARPACCIO 22 GF
Capers - Cracked Pepper - EVOO - Lemon - Arugula - Parmigiano Reggiano

GRILLED MEDITERRANEAN EGGPLANT 22 Vv

Thyme Roasted Tomatoes - Mint - Feta - Romesco - Basil Oil

FORAGED MUSHROOM & PEA ARANCINI 22

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

STEAMED PEI MUSSELS & CLAMS 24
Wine-Garlic Broth - Fresno Chiles - Fennel & Herbs - Spanish Chorizo - Grilled Bread

CANDOR SIGNATURE MEATBALLS 18

3 meat blend - Tomato Basil Sauce - Parmigiano - Grilled Bread

CRISPED ROMAN ARTICHOKES 22 Vv

Lemon - Evoo - Mint - Arugula

GREENERY

CAESAR 16 V

Traditional Dressing - Chives - Croutons Reggiano

FARMER'S MARKET GREEN SALAD 16 V GF

Farm Fresh Young Greens - Shaved Vegetables - House Vinaigrette

SEASONAL CHOPPED SALAD 18 V GF

Young Lettuce - Local Corn - Cucumbers - Heirloom Cherry Tomatoes
Petite Pan Squash - Pepitas - Feta - Banyuls Vinagrette

GRILLED MISSION FIG & WILD ARUGULA SALAD 18 V GF

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

ADD PROTEIN TO ANY SALAD (PRICE PER PERSON)

Grilled Chicken 9 - Poached Chicken 8 - Grilled Scottish Salmon 12 - Grilled Shrimp 10

GF Gluten Free » I/ Vegetarian ¢ VIV Vegan

We charge 20% gratuity on parties of 6 or more

PASTA

ORECCHIETTE 28

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

LAMB PAPPARDELLE 32

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

LINGUINE & CLAMS 30
White Wine-Garlic Sauce - Parsley - Lemon & EVVO

PASTA & MEATBALLS 26

Tomato-Basil Sauce - Parmigiano

PENNE NORMA 28 v

Roasted Eggplant - Tomato-Basil Sauce - Ricotta Salata

YOUNG SPINACH & CHEESE RAVIOLI 30 V

Pistachio Pesto - Blistered Cherry Tomatoes - Burrata - Pea Greens

ENTREES

FISHERMAN STEW 38

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

BRAISED BEEF SHORT RIBS WITH ZINFANDEL DEMI GLACE 40 GF

Roasted Garlic Mashed Potatoes - Broccolini

ZA’ATAR ROASTED SALMON & TAHINI 36 GF
Wild Rice Pilaf - Golden Raisins & Pinenuts - Petite Pan Squash & Broccolini

CHICKEN MILANESE 32

Panko Breadcrumbs - Arugula - Heirloom Cherry Tomatoes - Mustard Vinaigrette
Parmigiano - Tomato Coulis

WHOLE ROASTED BRANZINO 45 GF

Green Goddess - Papas Bravas - Fresh Herb Salad - Citrus Vinagrette

CATCH OF THE DAY WITH SEASONAL GARNISHES 40 GF

Crisped Artichokes - Summer Corn - Blistered Cherry Tomatoes - Confit Garlic
Salmoriglio Vinaigrette - Petite Pea Tendrils

STEAK FRITES 45 GF
Prime 8oz Skirt Steak - Frites - Petite Salad
Choice of Herb Chimichurri or Red Wine Demi Glace

Y2 LB PRIME BEEF BURGER 24

Onion Jam - House Aioli - Pickles - Vermont Cheddar - French Fries

HOSPITALITY GROUP

Summer 2026 Dinner Menu Monday-Friday 4pm to 9pm — Saturday 5pm to 9pm - Closed Sunday | Order Online for Pickup at dinecandor.com




—— TIMELESS COCKTAILS —

NEGRONI (BEST IN TOWN) 17
London Dry Gin - Campari
Carpano Antica Vermouth - Orange Bitter

CANDOR MARGARITA 17

Tequila Blanco - Lime - Cointreau - Agave Nectar - Salt

ESPRESSO MARTINI 20

Vodka - Espresso - Kahlua - Licor 43
Chocolate Bitters - Salt

—— CRAFTED COCKTAILS —

WESTBOUND 17
Hendricks Gin - Cucumber - Mint - Lime
Cane Syrup - Soda Water

BLACKBERRY SMASH 18

Bourbon - Fresh Blackberry - lemon - Cane Syrup - Mint

RASPBERRY MARGARITA 18
Blanco Tequila - Raspberry - Orange Liqueur
Lime - Cane Syrup - Salt

BOURBON PRESS 18
Bourbon - Grand Marnier - Lime - Cane Syrup
Ginger Beer - Orange Bitter

—— SPRITZ & EASY SIPS —

STRAWBERRY SKIES 17
Vodka - Elderflower - Strawberry - Lemon
Mint - Prosecco - Seltzer

RUBY RUSH 17
Campari - Orange Liqueur - Honey - Lemon
Prosecco - Seltzer

LA DOLCE VITA 17

London Dry Gin - Pressed Grapefruit - Aperol - Prosecco

EL HUGO 16

Elderflower Liqueur - Limoncello - Mint - Prosecco

LIGHT WORK 17

London Dry Gin - Fresh Lemon - Lavender - Prosecco

— FREE SPIRITED ———

GINGER & BLACKBERRY REFRESHER 10
Blackberry - Lime - Ginger Ale

SPARKLING STRAWBERRY REFRESHER 10

Strawberry - Lemon - Seltzer

DRAFT BEERS PINT

Societe “The Pupil” IPA, 7.5% ABV 10

Harland Brewing Hazy IPA, 6.5% ABV 10

Stone Buenaveza, Mexican Lager, 4.5% ABV 10
Beachwood Blonde Ale, 5.5% ABV 10

Fremont, Golden Pilsner, 4.5% ABV 10
Coronado Brewing Orange Ave Wit, 5.2% ABV 10
N/A Beer Bottle 9

WINE LIST

ROSE & BUBBLES...

Rosé, Domain de Triennes, Provence, France
Rosé, Portal da Calcada, Vinho Verde, Portugal

Prosecco, Val D'oca Veneto, Italy

Sparkling Brut, Roederer, Anderson Valley, California

Rosé Sparkling Brut, Col dei Salici, Veneto, Italy.

Champagne Rosé, NV Billecart Salmon Brut, France
Champagne, NV Billecart Salmon Brut, France

Champagne Split, Pornmery Brut 187ml, France

WHITES...

Albarinho, La Cana, Rias Baixas, Spain

Capolemole Bianco, Azienda Carpineti, Cori, Italy
Giuseppe’s Hometown Vineyard

Chardonnay, Laird Family, Napa Valley, California

Chardonnay, Mason Roche De Bellene “Cuvee”, Bourgogne, France
Chablis, Brocard “Petite Chablis”, Bourgogne, France

Frascati, Principe Pallavicini, Lazio, Italy

Giuseppe’s Home Region Vineyard

Pecorino, Poderi San Lazzaro “Pistillo”, Abruzzo, Italy

Pinot Grigio, Alois Laegeder, Alto Adige, Italy

Sancerre, Henry Bourgeois “Les Barroneis”, Loire Valley, France

Sauvignon Blanc, Arona, Marlbourogh, New Zealand
Sauvignon Blanc, Valter Scarbolo, Friuli DOC, Italy

RED...

Ask your server for current vintages

Amarone della Valpolicella, Venturini Campo Masua, Veneto, Italy
Barolo, Francesco Rinaldi, Piemonte Italy

Bordeaux Blend, Aia Vecchia “Lagone”, Bolgheri, Italy.

Brunello di Montalcino, Caprili, Toscana, Italy.

Cabernet Blend, Loredan Gasparin Capo di Stato, Veneto, Italy

Cabernet Sauvignon, Sculpterra Heroes, Paso Robles, California
Cabernet Sauvignon, Bellacana Vineyards, Alexander Valley, California
Cabernet Sauvignon, Obsidian Ridge, Napa Valley, California

Cabernet Sauvignon, Foxen “Volgelzang Vineyard”, Santa Ynez, California

Chianti Classico, Querceto, Toscana, Italy

Malbec, “Bramare” By Paul Hobbs, Mendoza, Argentina

Montelpulciano, La Valentina “Spelt”, Abruzzo, Italy

Nero d’Avola, Cusumano, Sicilia, Italy.
Nebbiolo, Paitin Starda, Piedmont, Italy

Pinot Noir, Villa Wolf, Pfalz, Germany

Pinot Noir, Tondre’, Santa Lucia Islands, California

Pinot Noir, Mason Roche De Bellene, Burgundy, France
Pinot Noir, Cristom Mt. Jefferson Cuvee, Willamette Valley, Oregon

Red Blend, Chappelet, Napa Valley, California

Super Tuscan, Taneto Badia Di Morrona, Toscana, Italy

Tempranillo, Dominio De Eguren “Protocolo”, Castilla Y Leon, Spain

Tufaliccio Rosso, Azienda Carpineti, Cori, Italy
Giuseppe’s Hometown Vineyard

*Corkage fee $25 per bottle (max 2 bottles per table)

WEEKLY DEALS Happy Hour Monday to Friday 3:30pm to 5:30pm | Wednesday All Wine Bottles 30% Off
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