
 

   

 

 

 

 

 

 

 

 

 

 

 

FIRST STOP. 

LAST CALL. 

EVERYTHING IN BETWEEN. 

 

 

 

 

 

 

 

 

 

pizza 

Margherita 
san marzano tomato, basil 

& mozzarella  12 

Funghi 
roasted mushrooms, burrata 

& sage  14 

Salsiccia 
house made pork sausage, ricotta, 

broccolini & calabrian chili  15 

Vongole 
san marzano tomato, clams, garlic, 

olives, capers & anchovies  17 
 

sushi 
(5.30-10.30pm) 

Sashimi or Nigiri 
8 pieces  28 

Maki 
rainbow  19 

negihama  14 
spicy tuna  12 

tempura shrimp  14 
eel & avocado  12 

raw bar 
(5.30-10.30pm) 

East & West Coast Oysters 
half dozen, sherry mignonette  17 

Jumbo Shrimp Cocktail 
grapefruit aioli  16 

Shellfish Sampler 
4 oysters, 2 clams, 4 shrimp, 

6 mussels & ½ lobster  36 

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



 

 

seafood 

Yellowtail Crudo 
pickled mushrooms, 

crispy garlic & chive  14 

Pacific Red Snapper Crudo 
botarga, meyer lemon & arugula  14 

Maine Lobster Crudo 
black truffle, green apple  

& california caviar  19 

Fritto Misto 
castelvetrano olives, fresno peppers, 

meyer lemon aioli  15 

Steamed Mussels 
saffron, garlic, basil  
& grilled morcilla  14 

Grilled Octopus 
red bliss potatoes, spanish paprika, 

& smoked olive oil  15 

Dungeness Crab Crostini 
charred rye bread, green jalapeno 

& garlic aioli  16 

Linguine 
steamed clams, spicy fennel sausage, 

 white wine & garlic  18 
 
 
 
 
 
 
 
 
 

vegetarian 

Grilled Ciabatta 
bellwether farms ricotta  6 

Crispy Artichokes 
black olive dust, lemon & mint  8 

Minestrone 
tuscan vegetables soup with bread, 
white beans, kale & black olives  10 

Bruschetta 
burrata, arugula, slow roasted tomatoes 

& salsa verde  12 

Tuscan Kale 
almonds, parmesan, chili 
& lemon vinaigrette  10 

Roasted Beets 
burrata, castelvetrano olives, 

oranges & capers  12 

Guacamole & Tortilla Chips 
charred tomato salsa 12 

Cheese 
artisanal cheese selection, spiced almonds, 

membrillo & grilled bread 
3 for 15 / 5 for 22 

meat 

Beef Carpaccio 
pine nuts, arugula, aged parmesan 

& crispy garlic  14 

American Wagyu Sliders 
tomato jam, arugula & 

point reyes blue cheese 18 

Salumi 
selection of cured meats, pickles, 

mustard & grilled bread 
3 for 15 / 5 for 22 

 
 
 

 

 

 

 

Terrazza 
“A dream of the Italian Riviera infused with 
the spirit of California beach lifestyle.”  
Michael Smith 
 

“Great food comes from great product 
…and a little passion.” 

Sven Mede 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Domaine Chandon, “etoile”, brut, rosé, california  15 

Domaine Chandon, brut reserve, california  14 

Champagne Veuve Clicquot, brut, france  19 

 glass | carafe 

Vermentino, argiolas costamolino, sardinia, ‘11 12 | 22 

Picpoul de Pinet, dom. julie benau ‘libero’, france ’12 16 | 30 

Sauvignon Blanc, kathryn hall, napa valley, ‘12 12 | 22 

Gewuerztraminer, trimbach, alsace, france '11 14 | 26 

Sauvignon / Semillon Blanc, graves, france, ’11 18 | 34 

Chardonnay, pouilly fuissé, dom. ferret, france '11 15 | 28 

Chardonnay, macmurray ranch, russian river, ‘11 12 | 22 

Chardonnay, cakebread, napa valley ‘12 19 | 36 

Riesling, trimbach, alsace, france ‘11 12 | 22 

Viognier, arrowood, ‘saralee's vineyard', russian river ‘11 16 | 30 

Grenache Rosé, kità, "camp 4 vineyard", santa ynez ‘12 14 | 26 

Pinot Noir, macmurray ranch estate, russian river, ‘12 12 | 22 

Pinot Noir, macmurray ranch, santa lucia highlands '12 16 | 30 

Pinot Noir, dom. prieur-brunet, santenay 1er cru, france,‘11 18 | 34 

Pinot Noir, kità 'hilliard bruce vineyard', santa ynez, '11 

 19 | 36 

Merlot, mantanzas creek, sonoma county ‘11   

 16 | 30 

Merlot / Cabernet, ch. lamonthe-bouscaut, graves ‘09  

 18 | 34 

Malbec, catena, mendoza, argentina ‘10    12 | 22 

Cabernet Sauvignon, kathryn hall, napa valley ‘11  18 | 34 

Syrah, arrowood " saralee's vineyard'", russian river ‘11 

 18 | 34 

Syrah, kità, "camp 4 vineyard ", santa ynez ‘11  

 16 | 30 

Cannonau, argiolas costera, sardinia, italy ‘11  

 14 | 26 
Grenache Blend, alakai by joel gott, california ‘11  12 | 22 
 

coffee  5 
cappuccino | café latte  6 
espresso | macchiato  4.75 
 

  8 

english breakfast  | earl grey | biodynamic darjeeling |  liquid jade | 
green tea 

  8 

french lemon ginger | organic pacific coast mint | velvet | egyptian 
chamomile 

 

 14

Tazza di Vita  

averna amaro, st. george terroir gin, fresh mint, 

lime juice, fresh cucumber, club soda 
 

Eva Péron 

fernet branca, carpano antica formula, 

king's ginger liqueur, fresh lime juice, ginger beer 
 

Sicilian Smash 

disaronno amaretto, buffalo trace bourbon, orange juice, 

Lemon Juice, Fresh Mint, Angostura Bitters 
 

Pirlo 

aperol, prosecco, orange peel 

Draft 

Featured draft beer  7 

Duvel, golden begian ale, belgium  8 

 

Bottled 

Lagunitas IPA, california  7 

Old Speckled Hen ale, england  8 

Allagash, belgian white, maine  7 

Old Rasputin, russian imperial scout, california  8 

Guinness Draught, irish dry scout, ireland  7 

Scrimshaw, german pilsner, california  7 

Victoria, vienna lager, mexico  7 

Corona Extra, american lager, mexico  7 

Stella Artois, european pale ale, belgium  7 

Amstel Light, european light lager, netherlands  7 

Anchor Steam Beer, san francisco  7 

Stone Arrogant Bastard, 22oz.  13 

strong ale, california,  
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