
SEAFOOD TOWER*   petite   |  pro  |  baller  
lobster tail, shrimp cocktail, bluefin toro, sake toro, tuna tataki, east & west coast oysters
EDAMAME   truffle salt   |   spicy 
OYSTERS ON THE HALF*   east coast   |   west coast   |   rockefeller   
GOAT CHEESE DIP   torched goat cheese, marinara, gf crispy bread   
CRAB & ARTICHOKE DIP   castroville artichokes, jumbo lump crab, gf crispy bread   
PRINCE EDWARD ISLAND MUSSELS   one pound, smoky miso broth, gf bread   
SHRIMP COCKTAIL   jumbo shrimp, cocktail sauce   
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BLACKENED GROUPER   lobster risotto, szechuan green beans   
AHI TUNA*   yellowfin tuna, scallion rice, baby bok choy, sweet chili sauce   
HONEY GLAZED SEABASS   honey miso glaze, jumbo lump crab risotto, asparagus   
MISO BUTTER SEABASS   miso butter, scallion rice, baby bok choy, sweet pea puree   
SEAFOOD RISOTTO*   jumbo lump crab risotto, shrimp, scallops   
PISTACHIO SCALLOPS*   brown butter, asparagus risotto, prosciutto, pistachio, parmesan   
SALMON*   sweet chili glaze, forbidden black rice, szechuan green beans   
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enhancements  oscar  16  |  bearnaise  5  |  bacon bleu cheese butter  6  |  grilled shrimp  14  |  scallops  27  |  lobster tail  29 

FILET*   8oz stockyards beef, house mashed potatoes, wild mushrooms, asparagus 
NY STRIP*   14oz bone-in, stockyards beef, house mashed potatoes, wild mushrooms, asparagus
RIBEYE*   14oz stockyards prime beef, mashed potatoes, wild mushrooms, asparagus  
PORKCHOP*   16oz bone-in, mashed potatoes, bacon onion marmalade, granny smith apple slaw, sweet pea puree   
BIG SUR BURGER*   10oz dry aged prime, bacon onion marmalade, gruyere, lettuce, tomato, chipotle aioli, gf bun, asparagus 
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VOODOO CHILD*   spicy yellowtail, mango, serrano, cilantro, ponzu, sriracha, togarashi, bigeye tuna & yellowtail   
MEXICALI*   spicy tuna, tropical pico, cilantro, ryu chili oil, cucumber   
LITTLE FOOT   cucumber, avocado, tropical pico, carrots, asparagus, mango, ohba leaf, soy paper   
CALIFORNIA   crab, avocado, cucumber   
TUNA*   tuna, avocado   
SPICY TUNA*   spicy tuna, cucumber, spicy mayo   
RAINBOW*   crab, tuna, salmon, shrimp, yellowtail, cucumber, avocado

NIGIRI*  tuna 13   bluefin toro 17   sake toro 12   salmon 9   smoked salmon 9   yellowtail 12   shrimp 9   snow crab 12 
SASHIMI*  tuna 16   bluefin toro 20   sake toro 15   salmon 12   smoked salmon 12   yellowtail 15   shrimp 12   snow crab 15
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gluten free*consuming raw or undercooked foods may increase risk of foodborne illness. please inform us of additional allergies or food sensitivities.  

handcrafted soups &  salads

enhancements   grilled chicken   9  |  salmon   14  |  steak   12  |  grilled shrimp   14  

CAESAR   chipotle caesar dressing, crisp romaine, fresh shaved parmesan  
WEDGE   iceberg, prosciutto, tomatoes, buttermilk bleu cheese dressing  
BEET & GOAT CHEESE   roasted red and gold salinas beets, goat cheese mousse, baby arugula,
candied pecans, shallots, white balsamic vinaigrette  
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