
 

CHAMPAGNE SPARKLING 
C H A M P A G N E  Veuve Clicquot, Brut NV, France | 28 
S P A R K L I N G  Mionetto, Prosecco, Italy | 18  

S P A R K L I N G  Scharffenberger, Brut, Mendocino County, CA | 21  

S P A R K L I N G  B R U T  R O S É  Roederer Estate, CA | 21 

 

WHITE WINES & ROSÉ WINES 
P I N O T  G R I G I O  Barone Fini, Baldadige, Italy ’18 | 18 

R I E S L I N G  &  W H I T E  B L E N D  Hugel Gentil, Alsace ’18 | 16 

S A U V I G N O N  B L A N C  Orchard Lane, NZ ’19 |  18  
S A U V I G N O N  B L A N C  Sancerre ”Domaine Des Brosses”, France ’18 | 20 

C H A R D O N N A Y  Chablis, Domaine Passy Le Clou, France ’17 | 18 

C H A R D O N N A Y  Inception, Santa Barbara, CA ’18 | 18 

C H A R D O N N A Y  Moniker ”La Ribera”, Mendocino, CA ’18 | 20 
C H A R D O N N A Y  Groth ”Hillview Estate”, Napa Valley, CA ’18 | 24 

A L B A R I Ñ O  La Caña, Rias Baixas, Spain ’18 | 18 

R O S É  M A L B E C  Valle de Uco, Cuvelier ”Los Andes”, Argentina '18 | 18 

R O S É  G / C / S / M  Côtes de Provence, Barton Guestier, « Tourmaline » ’19 | 19 
R O S É  G / C / S / M  Côtes de Provence, Bodvar « Number 7 »  ’20 | 20 

R O S É  G / C / S / M  Languedoc, Hampton Water, France ’19 | 19 

R O S É  P I N O T  N O I R  Sancerre ”Domaine Des Brosses”, France ’18 | 20 

 

RED WINES  
P I N O T  N O I R  Inception, Santa Barbara, CA ’18 | 18 
P I N O T  N O I R  Davis Bynum, Russian River Valley, CA ’17 | 20  
C A B E R N E T  S A U V I G N O N  Telios, Lodi, CA ’14 | 18 

C A B E R N E T  S A U V I G N O N  Foley Johnson, Rutherford, CA ’17 | 20 

C A B E R N E T  S A U V I G N O N  Daou Reserve, Paso Robles, CA ’17 | 22 

C A B .  S A U V .  Scarlett, « McGah Vineyard » Napa, Rutherford CA ’18 | 28 

R E D  B L E N D  The Prisoner, Napa Valley, CA ’18 | 25  

C A N N O N A U  D I  S A R D E G N A ,  Surrau, Naracu CA ’19 | 19  
M E R L O T  Château Picoron, Côtes de Bordeaux, France ’15 | 21  

M A L B E C  Valle De Uco, Cuvelier ”Los Andes”, Argentina '15 | 18 

Z I N F A N D E L  Napa Valley, Canard Vineyard Estate'17 | 20 

 

BEER 
AYINGER 
Hefeweizen, Aying, Germany | 10 
 
PERONI  
Euro Pale Lager, Rome, Italy | 10 
 
HEINEKEN 
Pale Lager, Holland | 10 
 
CORONA 
Pale Lager, Mexico City, Mexico | 10 
 
KALIBER  
Euro Pale Lager, Ireland (N/A) | 10 
 
LAGUNITAS IPA 
India Pale Ale, Chicago, Illinois| 10 
 
SIERRA NEVADA 
Pale Ale, Chico, CA | 10 
 
GUINNESS DRAUGHT  
Irish Dry Stout, Dublin, Ireland (16oz can) | 11 
 
SCULPIN  
India Pale Ale, San Diego | 12 

 
 HARD SELTZER 12 
VIDE VODKA SODA Cranberry 
VIDE VODKA SODA Watermelon 
KETEL ONE BOTANICAL Grapefruit-Rose 
KETEL ONE BOTANICAL Cucumber-Mint 
KETEL ONE BOTANICAL Peach-Orange 
Blossom 
 
NON ALCOHOLIC COKTAILS 16 
 

BOULEVARDIER 
Lyre’s American Malt, Rosso, Italian Orange 
NEGRONI 
Lyre’s Dry London, Rosso, Italian Orange 
ITALIAN SPRITZ 
Lyre’s Italian Spritz, Rosso, Grapefruit Soda 
CLEAN HEAT 
Seedlip Spice 94, Jalapeno, Lime, Ginger 
COOL AS A CUCUMBER 
Seedlip Garden 108, Mint, Cucumber, Lime, 
Honey 
POMEGRANATE COSMO 
Seedlip Grove 42, Pomegranate, Agave, 
Lime, Lemon 
GROVE & GINGER 
Seedlip Grove 42, Alchemist Ginger, Ginger 
Ale, Orange bitters 

 

 

BOTTLED COLD PRESSED JUICES BY LITTLE WEST   16 
T H E  G R E E N  D E T O X  cucumber, celery, coconut H20, lemon, parsley  
T H E  Q U E N C H  watermelon, jicama, strawberry, mint, lime  
G O  B I G  beet, kale, carrot, apple, wheatgrass, lemon, ginger 
G I N G E R S N A P  fuji apple, green apple, ginger, lemon 

  

 



 

E A T  
 
S E A F O O D  P L A T T E R   
Serves 1-2 65  | Serves 3-4 | 95 

O Y S T E R S  
Daily Selection 
1/2 doz.  24 | 1 doz.  40 

S A L M O N  T A R T A R E  
Avocado | Chili-Lime Vinaigrette 23 

H A M A C H I  C R U D O  22 

F R I E D  C A L A M A R I  
Tartar Sauce   18 

L O B S T E R  R O L L  
Brioche Bun | Lemon Aioli | Fries   39 

F A M O U S  C O A S T ’ S  F R E N C H  F R I E S  12 
Spicy Aioli   

C H E E S E  A N D  C H A R C U T E R I E  P L A T T E R  31 

M A R G H E R I T A  P I Z Z A  22 
Tomato Sauce | Mozzarella | Basil    

P R O S C I U T T O  &  A R U G U L A  P I Z Z A  25 
Tomato Sauce | Castelvetrano Olives | Mozzarella | Asiago 
Cheese | Arugula | Prosciutto  

W A G YU  B U R G E R  S L I D E R S  21  
Wagyu Beef | Cheddar Cheese | Coast’s Spread | Fries    

C A E S A R  S A L A D  16 
Parmesan | Anchovy | Garlic Croutons  
Add Chicken +10  Add Shrimp +10   Add Grilled Salmon +12 

 
 
 

I C E  C R E A M  S U N D A E  12  
 
 

B U T T E R S C O T C H  P U D D I N G  12 
croissant crumble, coffee glaze, meringue     

 

 
S U S I E  C A K E S  14 

red velvet, carrot, tropical    
 
 

 
*Consuming raw or rare seafood, shellfish, meats, poultry or eggs may increase your risk of food-borne illness 
 

 
 

 

 

S P E C I A L T Y  C O C K T A I L S  2 0  
 

R AI C I L L A N E G R O N I   
Raicilla de Una, Campari, Sweet Vermouth 

 
P U R A V I D A  

Jaja Tequila Blanco, Agua de Coco, Grapefruit 
Juice, Lime Juice, Agave | 20 

 
C L I P P E R  

Maker’s Mark, Aperol, Lemon Juice, Honey Syrup 
 

L O S T  I N  C H I L E  
Ketel One, Lillet Rosé, St. Germain, Lime, Mint, 

Red Jalapeno, Acaï Splash 
 

P R E T T Y  I N  P I N K  
Belvedere Vodka, Acai Liquor, Lime, Lemon, 

Grapefruit 
 

L E M O N AD E  I N  T H E  S H AD E  
Nolet Gin, St Germain, Lemonade, Chambord 

 
J AD E  S H AD E  

Toki Japanese Whiskey, Chartreuse, Lime, 
Cucumber, Cilantro, Mint 

 
S U N S E T  I S L AN D  M AR G AR I T A  

Volcan Tequila, Liquor 43, Lime, Pineapple, 
Pomegranate 

 
J AL AP EŇO  M AR G A R I T A  

Patron Silver, Cointreau, Agave, Jalapeňo, Lime 
Juice, Pineapple 

 
P AR T Y  I N  O AX AC A  

Laurent Perrier Brut, Mescal, Ginger Alchemist, 
Lime, Lemon, Agave  22 

 
 
 

 


