
1.1.19

DINNERWINTER 2019

FISH

Local Cioppino 36 
baja shrimp, black mussels, baby squid, market fish, 
tomato & herb broth, sofrito & ciabatta, padrón peppers

Pan Seared Diver Scallops 38 
charred heirloom romanesco, spiced cauliflower puree, 
capers

Ora King Salmon 35 
warm saffron farro salad, farmer’s market vegetables, 
salsa verde

Whole Branzino  47  
head to tail presentation, shaved fennel, sicilian sundried
tomatoes, castelvetranoolives, arugula, charred lemon
(please allow additional time for preparation)

Sea Bass a la Plancha 36
crispy marble potatoes, roasted wild mushrooms,
balsamic glazed cipollini onion, charred scallion vinaigrette

GRILLED

Roasted Free Range Chicken Breast 28
herbed polenta, heirloom carrots, crispy brussels 
sprouts, currant jus

Grilled Whole Maine Lobster 65
citrus & paprika butter, wild baby arugula, shaved fennel, 
sicilian sundried tomatoes

NEW

WANING

FIRST

WANING

WAXING

FULL

FIRST

WAXING

FULL

Frites 9  
truffle, traditional, 

sweet potato

Sides

Mushrooms a la Plancha 12
coriander, thyme, garlic

Brussels Sprouts 12
calabrian chili, preserved 

lemon, pistachio

Crispy Artichokes 16
lemon zest, chopped herbs, 

herb aioli

We politely decline substitutions
(VG) Vegetarian (GF) Gluten Free (V) Vegan

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

Add Fresh Truffle 15

ICED SEAFOOD PLATTER (gf)   135
one pound whole maine lobster, one pound alaskan king crab legs, four clams, ten oysters, six jumbo shrimp

TO START

Aperitivo Platter artisan cheeses, rustic meats, accoutrement  29

Burrata Calabrese heirloom tomato, basil, aged balsamic, olive oil 20   

Moules Frites white wine, steamed mussels, tomato, fennel, herbs, butter, frites 22

Local Uni olive oil, lemon, radish, toasted baguette 24

Grilled Avocado hass avocado, sweet & tangy tunisian relish, toasted pistachio, currants 16

Little Gem Caesar  little gem lettuce, spanish anchovies, parmigiano reggiano, cherry tomatoes, hass avocado 14 

Farmer's Salad seasonal fruits & vegetables, one gun ranch mixed greens, lemon vinaigrette, herbs 13              
16

PASTA & PIZZA
Bucatini Pomodoro san marzano tomatoes, fresh basil, parmigiano reggiano 24

FRESH SEAFOOD
Oysters on the half shell   red wine shallot mignonette (gf) Half Dozen 20 / One Dozen 39
Chilled Whole Maine Lobster (gf) M/P
Chilled Alaskan King Crab Legs melted butter (gf) 40
Baja Shrimp Cocktail  cocktail sauce, citrus (gf) 22
Galician Octopus peruvian potatoes, capers, olive oil, lemon zest(gf) 19
Grilled King Pacific Prawns one gun ranch greens, persillade sauce (gf) 26
Crispy California Calamari buttermilk & sumac battered, herb aioli 16

Ora King Salmon Tartare calabrian chili, chives, italian crackers (vg)  20

(gf)

(v) (gf)

(vg) (gf)Baked Eggplant manchego, brie, parmigiano reggiano, honey, ten year aged balsamico di modena

Roasted Tomato Soup san marzano tomato puree, crispy garlic croutons, herbs, olive oil 12

Cacio e Pepe bucatini pasta, three peppercorn blend, pecorino pepato 24
Lobster Ravioli crispy sage, sauce rosee 34
Pizza Bianca rosemary, onion petals, garlic confit, parmigiano reggiano 16

Mixed Grill       75
grilled 6oz tenderloin, king prawn, seared scallop, 
king trumpet mushrooms, one gun ranch zucchini, 
charred tomato butter

Grass Fed Beef Burger 21 
tillamook cheddar, hass avocado spread, red onion, 
lettuce, tomato, pan de mie roll
choice of frites or salad

Creekstone Steak Frites 38
grilled marinated 8 oz flat iron steak, piquillo peppercorn 
sauce, choice of frites

(vg)

(v) (gf)

(vg)

(vg)

(vg)

(vg)

(gf)

(gf)

(gf)

(gf)

(gf)

(gf)

(v) (gf)

(vg) (v)(v)

PRIVATE DINING 

MAINS
11am-11pm

LITTLE GEM CAESAR 12
little gem lettuce, spanish anchovies,   
parmigiano reggiano, crouton
BUCATINI BOLOGNESE 22
bucatini pasta, beef & tomato bolognese sauce,
parmigiano reggiano, 
ROASTED FREE RANGE CHICKEN BREAST (gf) 24
charred broccolini, warm farro salad, sun-dried tomatoes, 
shallot vinaigrette
GRASS FED BEEF BURGER OR BEYOND BURGER 20
tillamook cheddar, herb aioli, red onoin, lettuce, tomato, pan de mie roll, 
choice of fries or salad
CREEKSTONE STEAK AND FRITES 32
grilled marinated 12 oz. flat iron steak, piquillo pepper sauce, choice of fries
ROCKY’S CHICKEN CLUB 19
thick cut bacon, lettuce, tomato, avocado, herb aioli, sourdough 
ROASTED ORA KING SALMON 30
roasted brussels sprouts, roasted garlic salsa verde, charred lemon

         
BREAKFAST 

7am-11am

      EGGS ANY STYLE 16 
     choice of protein, crispy breakfast potatoes

      AVOCADO TOAST 16
hass avocado, heirloom cherry tomatoes, herbs,        

toatsed sourdough

      FRIED EGG SANDWICH 15
organic egg, thick cut bacon, hass avocado,            

little gem lettuce, sicilian sundried tomato, cheddar,         
pan de mie bun, crispy breakfast potatoes

           CLASSIC OMLETE 18
    tillamook cheddar, chopped herbs, mixed green salad

          LOX & BAGEL 18
  smoked salmon, cream cheese, sliced tomato, red onions, 

capers, choice of bagel

We politely decline substitutions    ~   (vg) Vegetarian (gf) Gluten Free (v) Vegan
Consuming raw or rare seafood, shellfish, meats, poultry or eggs may increase your risk of food-borne illness.

SIDES
TRADITIONAL FRITES (vg) 6

SWEET POTATO FRITES (vg) 6
TRUFFLE FRITES 7

CRISPY ARTICHOKES (vg) 12
lemon zest, herb aioli

BRUSSELS SPROUTS (v) 10
calabrian chili, preserved lemon, 

pistachio

6.1.20

 OVERNIGHT
                    

11pm-7am
  LITTLE GEM CAESAR 12

    little gem lettuce, spanish anchovies,  
parmigiano reggiano, crouton

 CLASSIC OMLETE 18
    tillamook cheddar, chopped herbs, 

mixed green salad

GRASS FED BEEF BURGER OR           
BEYOND BURGER 20

tillamook cheddar, herb aioli, red onoin,          
lettuce, tomato, pan de mie roll, choice of fries 

or salad

CREEKSTONE STEAK AND FRITES 32
grilled marinated 12 oz. flat iron steak,   
piquillo pepper sauce, choice of fries

SIDES
6

NUESKIE’S THICK CUT SMOKED BACON

EGG ANY STYLE

SPANISH CHORIZO

CANADIAN BACON

TURKEY BACON

  GRANOLA 9
     greek yogurt, seasonal berries 

      STEEL CUT OATMEAL 8
pistachio, dried fruit, blueberries

Please contact 
us at x509 for         

ordering or removal 
of your tray
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WINE
SPARKLING       GLASS         BOTTLE
Henriot Brut Champagne  23        92          
Faire la Fete Brut         10        40
Heidsieck Brut Rosé          20        80
Mionetto Prosecco             12        48

WHITES
Terlano Pinot Grigio            14       56  
Buoncristiani Sauv. Blanc     16       64 
Far Niente Chardonnay      21       84 
Dom. William Fevre Chablis 21       84
D. Pedro Albariño               13       52

REDS
Frescobaldi Sangiovese         18      72 
En Route Pinot Noir             19      76 
Conn Creek Cabernet Sauv.   30  120 
Post & Beam Cabernet Sauv. 18       72
Daou Cabernet Sauv.            15       60
Trefethen Merlot                  1 6      64

ROSÉ
By OTT         14        56
Rock Angel         18        72
Château Leoube “Love”        18        72
Rumors 20       160 (1.5L)
Daou 12       96  (1.5L)
 COCKTAILS $15
CBC Margarita
 hornitos tequila,  lime

London Lemonade  
hendricks gin , fresh lemonade

Negroni 
plymouth gin, italian bitter, sweet vermouth

Boulevardier
smooth ambler bourbon, italian bitter, sweet vermouth

BEER $8
PERONI, AMSTEL LIGHT, CORONA 
FIRESTONE DBA, NORTHCOAST IPA
KRONENBOURG 1664, CHIMAY

Ask to see our full wine list

SPARKLING

Whites Glass Bottle14 56
16 64

Far Niente Chardonnay
Dom. William Fevre 21 84

13 52

Reds Glass Bottle18 72
19 76
30 120
18 72

15 60
16 64

ROSÉ Glass BottleBy OTT 14 56

20 72
20 160 (1.5L)
12 96 (1.5L)




