
set sail 
grilled prawns  
basil & prosciutto wrapped, pickled 
melon, garlic dijon vinaigrette 21 

bbq ribs  
compart family farms duroc pork ribs, 
brown sugar & cumin rubbed,  
sambal bbq sauce 21.5 

ceviche*  
lime marinated fresh fish, cilantro, 
jalapeño, red onion, cucumber, 
avocado, shaved fresno chili,  
tortilla chips 18.5 

ahi poke* 
diced raw yellowfin tuna, sesame 
soy dressing, coconut cilantro sauce, 
jalapeño, sweet & spicy sesame 
crackers 23 

caesar salad 
lemon, manchego cheese, focaccia 
crumble, garlic & anchovy  
vinaigrette 13.5 

kale & delicata  
squash salad  
baby kale, fuji apples, feta cheese, 
golden raisins, crispy chickpeas, 
creamy tahini dressing 16 

roasted beet salad  
arugula & frisee, cypress grove goat 
cheese, cinnamon spiced almonds, 
sliced pear, honey mint yogurt,  
cider vinaigrette 19 

crispy calamari 
macadamia nut panko crusted,  
sweet & sour sauce 19.5 

brussels sprouts 
shishito peppers, calabrian chili 
chimichurri, lemon, black garlic aioli, 
parmesan 17 

hamachi sashimi* 
japanese yellowtail, citrus ponzu, 
ninja radish, charred serrano oil 23 

seafood chowder 
sweet corn, fresh fish, clams, bacon, 
potato, creamy fish broth, focaccia 15.5 

mussels  
coconut tamarind broth, portuguese 
sausage, green onion, shallots,  
fresno chili 19.5 

by sea 
baja fish tacos 
beer battered fresh fish,  
el nopalito tortillas, cabbage 
slaw, pico de gallo, cilantro 
cream 24 

mixed seafood pot 
fresh fish, shrimp, mussels, 
saffron tomato broth, risotto 
cake, fried leeks 29 

by land 
chef’s burger* 
sirloin & brisket blend, tillamook 
smoked cheddar, grilled onions, 
iceberg, tomato, special sauce, 
brioche bun, french fries 21.5 
add duroc applewood bacon 3 
add avocado 2 

caprese sandwich  
fresh mozzarella, tomato, basil 
pesto, wild arugula, french bread, 
balsamic reduction, side of field 
green salad with sherry dijon 
vinaigrette 21 
add grilled chicken 6 
add duroc applewood bacon 3 

dessert 
hula pie 
chocolate cookie crust, 
macadamia nut ice cream,  
hot fudge, toasted mac nuts, 
whipped cream 15 

new york style  
cheesecake 
almond cookie crust, coconut 
and shortbread cookie crumble,  
passion fruit coulis  14 

lemon harissa 
roasted fish 
warm orzo salad, roasted 
butternut squash & fennel, 
roasted tomato, herb butter, 
pomegranate vinaigrette 31 

fresh fish caesar 
daily chef’s preparation, 
romaine, lemon, garlic & anchovy 
vinaigrette, focaccia crumbles, 
manchego cheese 23.5 

grilled chicken salad  
field greens, feta cheese, roasted 
red bell peppers, cucumber, baby 
tomatoes, pear, sherry dijon 
vinaigrette, sea salt pepitas 23.5 

steak & wedge*  
brandt farms all-natural USDA 
prime sirloin, iceberg, cherry 
tomatoes, aged balsamic, duroc 
bacon, blue cheese dressing 32.5 

chocolate peanut 
butter torte 
chocolate ganache, peanut butter 
cream cheese filling, chocolate 
gelato, brûléed banana 16 

seasonal sorbet   
fresh berries 13 

 Gluten Conscious – these items are prepared with gluten-free ingredients. However, our kitchen prepares 
items with  common allergens including wheat, dairy, eggs, soy, sesame, peanuts, tree nuts, fish, and  
shellfish. Please inform your server of any allergies. 
*Consuming raw or undercooked foods may increase your risk of foodborne illness. 
A 20% gratuity will be added for parties of eight or more. 
A 5% surcharge will be added to takeout orders. 
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