
Appetizers


Chicken Wings

choice of barbecue or buffalo sauce, served with ranch or blue cheese 


6 wings 17.00 / 12 wings 27.00


The Winter Beets 18.00 (gf, veg)

red and golden beets, sliced pears and arugula tossed with lemon vinaigrette


topped with Laura Chenel goat cheese and candied walnuts 


Portobello Brioche 14.00 (veg)

brioche with Laura Chenel goat cheese and grilled mushrooms, 


topped with crispy shallots and micro greens, drizzled with a balsamic reduction

 


Quesadilla 15.00 (veg)

flour tortilla with monterey jack cheese, served with salsa fresca and sour cream


add: veggie mix of squash, onions, mushrooms and bell peppers + 3.00

add chicken + 3.00


Calamari 23.00

calamari rings and tentacles, lightly breaded, fried, then tossed with 


Adan’s magic mix of asiago, basil and garlic, served with tarter sauce and cocktail sauce 


Shrimp Ceviche 21.00 (gf)

shrimp, cucumber, tomato, jalapeño, mango, red onion


 served with house made tortilla chips 


Our Soup of the Day

cup or bowl (market price)


Basket of Fried Goods:

Onion Rings 18.00

French Fries 12.00


Sweet Potato Fries 15.00

50/50 Fries (half sweet, half french) 15.00
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Salads




Roasted Veggie 19.00 (gf, veg, v)

mixed greens, roasted vegetables, pumpkin seeds, quinoa, tossed in lemon vinaigrette 


drizzled with balsamic reduction 


Classic Caesar 18.00 (veg)

house made dressing, romaine lettuce, croutons, cherry tomatoes, asiago cheese


Seared Rare Ahi Tuna 29.00

sesame crusted rare ahi, mixed greens, crispy rice noodles, pickled ginger


wasabi and asian vinaigrette 


House 14.00 (gf, veg, v)

mixed greens, cucumber, cherry tomatoes


choice of dressing:

ranch, blue cheese, caesar, raspberry vinaigrette, lemon vinaigrette, asian vinaigrette


 

ADD TO ANY SALAD


Add grilled marinated chicken + 8.00 * salmon + 14.00 * portobello mushroom + 8.00

grilled shrimp + 18.00 * half avocado + 3.50


20% gratuity is automatically added for parties of 6 or more once your order has been placed, we are unable to accommodate table 

changes we will provide one check per table we will take multiple payments, as time permits




PROP 65 WARNINGS REQUIRED BY CALIFORNIA:

Certain foods and beverages sold or served here can expose you to chemicals including acrylamide in many fried or baked 

foods and mercury in fish, which are known to the State of California to cause cancer and birth defects or other 

reproductive harm. For more information go to www.P65Warnings.ca.gov/restaurant


Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase cancer risk, and, during 

pregnancy, can cause birth defects. For more information go to www.P65Warnings.ca.gov/alcohol.
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Entrées


 House Smoked Half Rack of Pork Baby Back Ribs 29.00 (gf)

served with cole slaw and french fries 


Atlantic Salmon 38.00

topped with miso glaze, served on a bed of quinoa and veggies


Pasta Castroville 26.00 (veg)

fettuccini pasta, creamy pesto sauce, 


zucchini, yellow squash, carrots, mushrooms and artichoke hearts

add grilled and marinated chicken + 8.00


add grilled shrimp + 18.00 


Chicken Tenders 25.00

whole meat breaded and fried chicken tenders with BBQ and ranch dipping sauces


 served with french fries 


Sandwiches


Add one or more to any sandwiches


avocado 3.50 * thick-cut premium bacon 4.00 * double patty 8.00

blue cheese 2.50 * cheddar cheese 2.50 * goat cheese 2.50 * jack cheese 2.50


grilled onions 2.50 * jalapenos 2.00


Black Angus Beef Burger 22.00

grilled angus beef patty served on a brioche roll 

with lettuce, tomato, onion and pickle on the side


California Chicken 22.00

marinated, grilled chicken breast, served on california sourdough 


with basil aioli, lettuce, and tomato 


Classic BLT 22.00

thick-cut premium bacon, lettuce, tomato and mayo served on wheat bread


Portobello Mushroom Sandwich 26.00 (veg)

grilled balsamic portobello mushroom and Laura Chenel goat cheese 


served on a pretzel roll with lettuce, tomato, onion, pickle and avocado


Vegan Burger 21.00 (v)

Dr. Praeger’s California Vegan Burger served on a pretzel roll,


 lettuce, tomato, onion and pickle on the side


Sandwiches served with your choice of:

* french fries * cole slaw * house salad*


substitute sweet potato fries

or onion rings + 2.00 



