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STARTERS
Artichoke Beignets 23 Tuna Harbor Crudo * 32
Creamy Artichokes, Roasted Garlic Aioli, Locally Caught Blue Fine Tuna, Olive Oil,
Midnight Moon Cheese Shallots, Crisp Capers, Lemon
Lamb Meatballs 25 Whales Cove Mussels * 25
Herb Yogurt, Mint, Persian Cucumber, SD Golden Ale, Smokehouse Bacon,
Pickled Chile Cherry Tomatoes, Sweet Corn,
Pickled Fresno Peppers, Cilantro, Toasted Bread
Roasted Pepper Hummus 18 . .
Ceragioli Olives, Pickled Shallots, Crispy Chickpeas, gplcy ;Iact;labl;esg Sqla;n 1 Flatbread 26
Sheep Milk Feta, Crisp Pita oasted Garlic, Lo njit Tomatoes,
’ Calabrese Salami, Fresh Mozzarella,
Jumbo Tiger Shrimp Cocktail * 27 Arugula
Bay Leaf & Citrus PoaChed U10 TigeT Shrlmp, Salmon Belly Tartare * 26
Dill Pickle-Coriander Cocktail Sauce, Lemon Creme Frafche’ Ponzu’ Aleppo’ SoCal
. Citrus, Rice Crisp
Spanish Octopus * 28
Local Sungold Tomatoes, Fennel, Summer Romesco
SALADS
Modern Caesar Salad 17 Tomato & Stone Fruit 24
Crisp Lettuce, Tomatoes, Fresh Hearts of Palm, Heirloom Tomatoes, Local Stone Fruit,
Pecorino, Basil, Miso-Peppercorn Dressing, Whipped Goat Cheese, Herbs, Saba
Focaccia Croutons
Brussels Sprout Salad 18
Electric Kale, California Blue Cheese, Plums,
Pickled Allium, Smoked Almonds
ENTREES
Mediterranean Chicken 48 Prime Hanger Steak 54
Mary’s Organic Chicken Marinated in Salmoriglio, Sea Salt, Market Vegetables
Harissa-Yogurt Toasted Garlic,
Pearl Couscous Salad, Herb Labneh Ancient Grain Stuffed Piquillo Peppers 30
) Mushroom Conserva, Goat Cheese,
Slow Roasted Scottish Salmon 42 Charred Cauliflower, Pecorino Cream,
Beluga Lentils, Mirepoix, Crisp Prosciutto, Toasted Almond
Butter Poached Celery Root, Bitter Greens,
Whole Grain Mustard Vinaigrette Braised Short Ribs 48
. Celeriac Puree, Seasonal Market Greens,
Pesto Cavatelli 32 Sherry Vinegar, Beef Jus
Basil Pesto, Blistered Sungolds,
18-Month Parmigiano Reggiano, Toasted Pine Nuts
SIDES & SUCH
Crispy Smashed Golden Potatoes 14 Charred Broccoli 18
Caviar Creme Fraiche Bagnacauda, Calabrian Chile, Parmesan,
White Anchovy
Destiny Focaccia Bread Service 12
Dukkah Splce, .Whlpped Feta, Toasted Farmers Market Mushrooms 18
Chili-Garlic Crisp Tonnato, Lemon

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
A 20% gratuity will be added to parties of 8 or more. Water is served upon request only, per county ordinance.
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	STARTERS
	Artichoke Beignets Creamy Artichokes, Roasted Garlic Aioli, Midnight Moon Cheese
	Tuna Harbor Crudo * Locally Caught Blue Fine Tuna, Olive Oil, Shallots, Crisp Capers, Lemon
	Lamb Meatballs Herb Yogurt, Mint, Persian Cucumber, Pickled Chile
	Roasted Pepper Hummus Ceragioli Olives, Pickled Shallots, Crispy Chickpeas, Sheep Milk Feta, Crisp Pita
	Jumbo Tiger Shrimp Cocktail * Bay Leaf & Citrus Poached U10 Tiger Shrimp,  Dill Pickle-Coriander Cocktail Sauce, Lemon
	Spanish Octopus * Local Sungold Tomatoes, Fennel, Summer Romesco
	Whales Cove Mussels * SD Golden Ale, Smokehouse Bacon,  Cherry Tomatoes, Sweet Corn, Pickled Fresno Peppers, Cilantro, Toasted Bread
	Spicy Calabrese Salami Flatbread Roasted Garlic, Confit Tomatoes, Calabrese Salami, Fresh Mozzarella, Arugula
	Salmon Belly Tartare * Crème Fraîche, Ponzu, Aleppo, SoCal Citrus, Rice Crisp

	SALADS
	Modern Caesar Salad Crisp Lettuce, Tomatoes, Fresh Hearts of Palm, Pecorino, Basil, Miso-Peppercorn Dressing, Focaccia Croutons
	Tomato & Stone Fruit  Heirloom Tomatoes, Local Stone Fruit, Whipped Goat Cheese, Herbs, Saba
	Brussels Sprout Salad Electric Kale, California Blue Cheese, Plums, Pickled Allium, Smoked Almonds

	sunset dinner
	5:00 PM - 9:00 PM
	ENTRÉES
	Mediterranean Chicken Mary’s Organic Chicken Marinated in  Harissa-Yogurt Toasted Garlic,  Pearl Couscous Salad, Herb Labneh
	Slow Roasted Scottish Salmon Beluga Lentils, Mirepoix, Crisp Prosciutto, Butter Poached Celery Root, Bitter Greens, Whole Grain Mustard Vinaigrette
	Pesto Cavatelli Basil Pesto, Blistered Sungolds, 18-Month Parmigiano Reggiano, Toasted Pine Nuts
	Prime Hanger Steak Salmoriglio, Sea Salt, Market Vegetables
	Ancient Grain Stuffed Piquillo Peppers Mushroom Conserva, Goat Cheese,  Charred Cauliflower, Pecorino Cream,  Toasted Almond
	Braised Short Ribs Celeriac Puree, Seasonal Market Greens,  Sherry Vinegar, Beef Jus
	Crispy Smashed Golden Potatoes Caviar Creme Fraiche
	Destiny Focaccia Bread Service Dukkah Spice, Whipped Feta, Toasted Chili-Garlic Crisp

	SIDES & SUCH
	Charred Broccoli Bagnacauda, Calabrian Chile, Parmesan, White Anchovy
	Farmers Market Mushrooms  Tonnato, Lemon
	*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
	A 20% gratuity will be added to parties of 8 or more. Water is served upon request only, per county ordinance.
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