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General Information
Bar and Kitchen
Supports local farms, ranches and fisheries that are guided by principles of sustainability. We use locally sourced organic produce, artisan cheeses and breads and fine quality meats.
California localcomfortably modern
Breakfast
Gluten free modifications available upon request. If you have any concerns regarding food allergies, please alert your server prior to ordering.
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses.
An 18% service charge will be added to parties of 8 or more
Buffets
Buffets include juice and coffee

                  Good Start Buffet, Steel cut oatmeal, cold cereal, house made granola, fruit, Greek yogurt, breakfast breads and pastries $19
               

                  All American Buffet, The Good Start Buffet plus omelets and Belgian waffles made to order, smoked salmon and a selection of breakfast entrées $26
               
Modern Classics

                  All American, Three Eggs, Hash Browns, Choice Of Ham, House Bacon Or Sausage And Toast, Bagel Or Muffin (Coffee And Juice Is Included) $20
               

                  Cinnamon Brioche French Toast, Whipped Date Butter, Whistle Pig Barrel Aged Maple Syrup, Seasonal Berry Compote (House Favorite) $16
               

                  "Di Stefano" Ricotta Pancakes, Meyer Lemon Butter, Seasonal Berry Compote (House Favorite) $15
               

                  Crab Benedict, Two Poached Eggs, Sriracha Hollandaise, English Muffin, Crisp Hash Browns $18
               

                  Chicken Hash & Eggs, Chicken Hash, Two Eggs, Whole Grain Mustard Hollandaise, Toast $16.50
               

                  Avocado Baguette, Heirloom Tomato, Ricotta, Poached Egg, Avocado Mash (House Favorite) $15
               

                  Breakfast Burrito, Eggs, Crispy Tater Tots, Black Beans, Avocado, Roasted Poblano, Cotija With Salsa Roja $16
               

                  Bánh Mi Bagel, Chive Cream Cheese, Poached Egg, Avocado, Nueske Bacon, Shaved Jalapeño, Cilantro, Pickled Carrot And Daikon, Served With Hash Browns (House Favorite) $16
               
Breakfast Bowls
Health Boosting House Bowls
Ask your server for our Paleo Bowl option

                  Acai Bowl, House Granola, Seasonal Berries, Banana, Mango, Toasted Coconut (House Favorite) $12
               

                  Protein Bowl, Quinoa, English Peas, Charred Corn, Shitake Mushroom, Arugula, Poached Egg (House Favorite) $17
               

                  Farmer's Bowl, Farro Grain, Blistered Cherry Tomatoes, Edamame, Avocado, Spinach, Fried Egg (House Favorite) $17
               
Omelets
Egg whites or "Better 'n eggs" also available

                  Grilled Shrimp, Tomato, Asparagus, Hass Avocado, Swiss Cheese, Hash Browns, Toast $17.50
               

                  Egg White, Spinach, Mushroom, Tomato & Goat Cheese, Toast, Greens And Lemon $17
               

                  Ham, Cheddar & Chili, Smoked Ham, White Cheddar, Roasted Anaheim Chilies, Hash Browns, Toast $16
               

                  Portobello, Mushroom, Roast Tomato, House Bacon, Jack Cheese, Hash Browns, Toast $16.50
               
Sides

                  Seasonal Berries $9
               

                  Seasonal Fruit Plate, Greek vanilla yogurt $15
               

                  Berry Yogurt Parfait, Low-Fat Yogurt, House Almond Granola $10
               

                  Steel Cut Oatmeal, Raisins, Brown Sugar, Bananas, Strawberries $12.50
               

                  Selection of Cereals, Sliced Bananas And Strawberries With Choice Of Milk $8.50
               

                  Breakfast Meats, Smoked Ham, House Bacon, Pork Sausage Or Chicken Sausage $5
               

                  Toast, Bagel or Muffin $4
               
Beverages

                  Orange, Grapefruit, Apple or Tomato Juice $4.50
               

                  Banana-Berry "Power Smoothie" $8
               

                  Starbucks Coffee $5
               

                  Cappuccino or Espresso $4.50
               

                  Taylors of Harrogate Tea Selection $5
               
Sunrise Cocktails

                  Bloody Mary or Mimosa, Add a Bloody Mary or Mimosa to any breakfast entrée $10
               
Lunch
Ask your server about the daily special
Our menu is prepared in a kitchen that is not gluten free, however most items can be made gluten friendly
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses.
An 18% service charge will be added to parties of 8 or more
Quick Bites

                  Central Vally Almonds, Spicy, salty, sweet $5
               

                  Housemade Chips & Warm Manchego Cheese Dip, Sea Salt $9
               

                  Trio Hummus, Edamame, Black Bean, Traditional With Warm Nann Bread And Crisp Vegetables $14
               

                  Oscar's Tortilla Soup, Pulled all natural chicken, Chipotle Sauce, Hass Avocado, Bacon, Cotija Cheese (House Favorite) $8
               

                  Heirloom Tomato & Burrata, Smoked almond pesto (House Favorite) $14
               

                  Zesty Pretzel Bites, Bourbon mustard cheese sauce (House Favorite) $10
               

                  Truffle Fries, French fries, truffle oil $9
               
Local Greens

                  Kale Chopped Salad, Babe farms greens, sweet corn, bell peppers, tomato, apple, maytag blue cheese, toasted pumpkin seeds, cilantro, house vinaigrette (House Favorite) $17
               

                  Central Valley Beet Salad, Arugula, Maggie's heirloom tomatos, green beans, cucumber, red wine vinaigrette, pistachio, shaved fennel $16
               

                  Caesar Salad, Andy farms romaine, focaccia croutons, asiago cheese $15
               

                  Grapefruit Avocado Salad, Hass avocado, Hollandia farms butter lettuce, pumpkin seeds, champagne vinaigrette $16
               

                  Toasted Quinoa Salad, Sweet peppers, scarlet kale, charred corn, green apple, ricotta salata cheese, house vinaigrette $16
               

                  Additions, Add the following to your salad All Natural Chicken $7, Citrus Grilled Shrimp $8, Prime Steak $10, Wild Isle Salmon $9, Seared Ahi $10
                  
               
Social Sharing Plates

                  Carne Asada Nachos, El Matate tortilla chips, caramelized onions, housemade guacamole, roasted salsa, sour cream, jack, cheddar, manchego cheeses $17
               

                  Local Mahi Mahi Fish Tacos, Cabbage, cotija cheese, chipotle creme (House Favorite) $18
               

                  Falafel Tacos, Whole wheat tortilla, charred corn and apple relish, green cabbage, pickled onion, dill creme fraiche' (House Favorite) $12
               

                  Sriracha Shrimp, Crispy, sweet, hint of heat $16
               

                  Laura Chenel's California Goat Cheese, Sweet anaheim chili jam, Jonnie's salted sourdough loaf (House Favorite) $13
               

                  Short Rib Poutine, Sidewinder fries, white cheddar cheese curd $18
               

                  Yellowfin Tuna Tartare, Hass avocado, mango, wasabi aioli, citrus soy, wonton crisps $19
               

                  BBQ Bourbon Chicken Wings, Buffalo Trace bourbon & coffee nFused BBQ sauce, mango, cilantro, black bean slaw (House Favorite) $12
               

                  Tossed Buffalo Chicken Wings, Classic buffalo sauce, mango, cilantro, black bean slaw (House Favorite) $12
               

                  Quick Fried Calamari, Green beans, asian chili, pacifica local honey, roasted seaweed (House Favorite) $15
               
Big Plates

                  Killer Grilled Cheese, Provolone, white cheddar, havarti, heirloom tomato, brown sugar bacon, tomato soup (House Favorite) $16
               

                  House-Roasted Turkey Club, Bacon, lemon aioli, lettuce, tomato, artisan sourdough $17
               

                  Buttermilk Fried Chicken Sandwich, Pacifica honey, lemon pepper aioli, house slaw, butter pickles, Jonnie's sweet roll $16
               

                  Turkey Burger, Provolone cheese, housemade guacamole, multigrain roll $18
               

                  Carne Asada Torta, Avocado mash, poblano peppers, chipotle slaw, cotija cheese, black bean spread, bolillo bread (House Favorite) $18
               

                  Steak & Frites, Caramelized onion, mushrooms, steak butter $24
               

                  Craft Burger, Candied nueske bacon, cheddar cheese, lettuce, tomato, onion, jonnies brioche (House Favorite) $19
               

                  Rigatoni, Spicy fennel sausage, housemade red sauce, broccolini, parmigiano-reggiano (House Favorite) $23
               

                  Pacific Caught Halibut, Sweet potato mash, brussel sprout hash, lemon thyme butter $32
               
Comfort Sides

                  Grilled Asparagus $9
               

                  Santa Maria Brussels Sprouts $9
               

                  Lobster Mac & Cheese (House Favorite) $10
               

                  Garlic Mashed Potatoes $6
               

                  Farro Fried Rice $8
               

                  Ancient Grain Quinoa $8
               
Specialty Lemonades

                  Sparkling Cucumber and Mint $6
               

                  Sparkling Strawberry $6
               

                  Blueberry and Mint $6
               
Dinner
Ask your server about the daily special
Our menu is prepared in a kitchen that is not gluten free, however most items can be made gluten friendly
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses.
An 18% service charge will be added to parties of 8 or more
Quick Bites

                  Central Vally Almonds, Spicy, salty, sweet $5
               

                  Housemand Chips & Warm Manchego Cheese Dip, Sea salt $9
               

                  Trio Hummus, Edamame, black bean, traditional with warm nann bread and crisp vegetables $14
               

                  Oscar's Tortilla Soup, Pulled all natural chicken, Chipotle Sauce, Hass Avocado, Bacon, Cotija Cheese (House Favorite) $8
               

                  Heirloom Tomato & Burrata, Smoked almond pesto (House Favorite) $14
               

                  Zesty Pretzel Bites, Bourbon mustard cheese sauce (House Favorite) $10
               

                  Truffle Fries, French fries, truffle oil $9
               
Local Greens

                  Kale Chopped Salad, Babe farms greens, sweet corn, bell peppers, tomato, apple, maytag blue cheese, toasted pumpkin seeds, cilantro, house vinaigrette (House Favorite) $17
               

                  Central Valley Beet Salad, Arugula, Maggie's heirloom tomatos, green beans, cucumber, red wine vinaigrette, pistachio, shaved fennel $16
               

                  Caesar Salad, Andy farms romaine, focaccia croutons, asiago cheese $15
               

                  Grapefruit Avocado Salad, Hass avocado, Hollandia farms butter lettuce, pumpkin seeds, champagne vinaigrette $16
               

                  Toasted Quinoa Salad, Sweet peppers, scarlet kale, charred corn, green apple, ricotta salata cheese, house vinaigrette $16
               

                  Additions, Add the following to your salad All Natural Chicken $7, Citrus Grilled Shrimp $8, Prime Steak $10, Wild Isle Salmon $9, Seared Ahi $10
                  
               
Social Sharing Plates

                  Carne Asada Nachos, El Matate tortilla chips, caramelized onions, housemade guacamole, roasted salsa, sour cream, jack, cheddar, manchego cheeses $17
               

                  Local Mahi Mahi Fish Tacos, Cabbage, cotija cheese, chipotle creme (House Favorite) $18
               

                  Sriracha Shrimp, Crispy, sweet, hint of heat $16
               

                  Laura Chenel's California Goat Cheese, Sweet anaheim chili jam, Jonnie's salted sourdough loaf (House Favorite) $13
               

                  Short Rib Poutine, Sidewinder fries, white cheddar cheese curd $18
               

                  Yellowfin Tuna Tartare, Hass avocado, mango, wasabi aioli, citrus soy, wonton crisps $19
               

                  BBQ Bourbon Chicken Wings, Buffalo Trace bourbon & coffee nFused BBQ sauce, mango, cilantro, black bean slaw (House Favorite) $12
               

                  Tossed Buffalo Chicken Wings, Classic buffalo sauce, mango, cilantro, black bean slaw (House Favorite) $12
               

                  Quick Fried Calamari, Green beans, asian chili, pacifica local honey, roasted seaweed (House Favorite) $15
               
Big Plates

                  Mary's All Natural Half Chicken, Fresh herbs, pan drippings $26
               

                  Rigatoni, Spicy fennel sausage, housemade red sauce, broccolini, parmigiano-reggiano (House Favorite) $23
               

                  Pacific Caught Halibut, Sweet potato mash, brussel sprout hash, lemon thyme butter $32
               

                  Cedar Plank Loch Duart Salmon, Citrus vinaigrette $28
               

                  Anaheim Ale Braised Short Ribs, Three cheese au gratins, natural pan reduction (House Favorite) $26
               

                  Bone-In Pork Chop, Signature spice wet rub $25
               

                  Colorado Rack of Lamb, Blood orange and balsamic gastrique $43
               

                  Chophouse New York Steak $32
               

                  Natural Prime Rib Steak $45
               

                  House-Roasted Turkey Club, bacon, lemon aioli, lettuce, tomato, artisan sourdough $17
               

                  Carne Asada Torta, Avocado mash, poblano peppers, chipotle slaw, cotija cheese, black bean spread, bolillo bread (House Favorite) $18
               

                  Craft Burger, Candied nueske bacon, cheddar cheese, lettuce, tomato, onion, jonnies brioche (House Favorite) $19
               

                  Szechuan Chow Fun Noodles, Tofu, yellow onion, carrots, baby bok choy, hoisin sauce, cilantro, sesame seed (House Favorite) $19
               
Comfort Sides

                  Grilled Asparagus $9
               

                  Santa Maria Brussels Sprouts $9
               

                  Lobster Mac & Cheese (House Favorite) $10
               

                  Garlic Mashed Potatoes $6
               

                  Farro Fried Rice $8
               

                  Ancient Grain Quinoa $8
               
Specialty Lemonades

                  Sparkling Cucumber and Mint $6
               

                  Sparkling Strawberry $6
               

                  Blueberry and Mint $6
               
Beverages
All juices are freshly squeezed daily!
Signature Martinis

                  Give Me Fever, Sobieski raspberry vodka, passion fruit puree, lime juice, agave, dash of cayenne $12
               

                  Cucumber Martini, Hendrick's gin, St. Germain, Albarino, lime juice, cucumber nfused syrup, sea salt $13
               

                  Smoking Pistola, Dulce Vide organic tequila, ilegal joven mezcal, lemon juice, orgeat syrup $14
               

                  Passion Guava Beer-Tini, Grey Goose vodka, passion fruit & guava sour gose, fresh lime $10
               
Handcrafted Cocktails

                  California Love, St. George citrus vodka, lemon juice, raspberry & mint nFused syrup $12
               

                  Mango-Rita, Garden cilantro nFused organic tequila, ginger, mango, pressed lime (House Favorite) $12
               

                  Rum Rum Tiki, Bacardi light rum, dark rum, muddles pineapple & oranges, lemon juice, orange bitters, St. Germain $12
               

                  Cucumber & Pear Collins, Bulldog gin, Mathilde Poire liqueur, lime juice, mediterranean tonic $14
               

                  Bacon Mary, Bacon nFused vodka, house-made bloody mary mix, old bay salt rim (House Favorite) $12
               

                  Sangria, A refreshing blend of california wine, brandy, fresh cut fruits, freshly squeezed juices, orange and peach liqueurs. your choice of red or white (House Favorite) Glass $11, Carafe $40
                  
               
Bourbon Cocktails

                  Double Old Fashioned, Seasonal double IPA syrup, nFuse private barrel bourbon, seasonal bitters (House Favorite) $16
               

                  The Duke Manhattan, Thyme nFused Duke bourbon, averna amaro, seasonal bitters, luxardo syrup $16
               

                  Booze and Berry Smash, Buffalo Trace bourbon, fresh lemon juice, mint, local boysenberry $15
               

                  OC Sour, Buffalo Trace bourbon, locally sourced orange marmalade, fresh lemon juice, agave, pinot noir $15
               
nFuse Mules

                  Tennessee Mule, Mint nFused rye whiskey, fresh lime juice, ginger beer $12
               

                  London Mule, Earl grey tea, garden fresh thyme nFused vodka, fresh lemon, ginger beer $12
               

                  Botanical Mule, Ketel One botanical grapefruit & rose infused vodka, passion fruit, agave, ginger beer $12
               

                  Early Glow Mule, Strawberry nFused vodka, ginger beer $12
               
Wine and Champagne
Bubbles

                     La Marca Prosecco, from Veneto, Italy Glass - 6 ounce $9, Bottle $34
                     
                  

                     Gloria Ferrer Blanc De Noirs , from Sonoma, California Glass - 6 ounce $10, Bottle $38
                     
                  
White and Rosé Wines

                     Wente Small Lot, Pinot Noir Rose from Arroyo Secco - Monterey, California Glass - 6 ounce $18, Glass - 9 ounce $26, Bottle $70
                     
                  

                     Tuck Beckstoffer "Hogwash", Grenache Rose from California Glass - 6 ounce $14, Glass - 9 ounce $20, Bottle $56
                     
                  

                     Brancott, Sauvignon Blanc from Marlborough, New Zealand Glass - 6 ounce $12, Glass - 9 ounce $17, Bottle $46
                     
                  

                     Spellbound, Chardonnay from California Glass - 6 ounce $10, Glass - 9 ounce $14, Bottle $38
                     
                  

                     Meiomi Chardonnay, Chardonnay from Sonoma-Monterey-Santa Barbara, California Glass - 6 ounce $16, Glass - 9 ounce $24, Bottle $68
                     
                  

                     Angeline, Chardonnay from Russian River, California Glass - 6 ounce $10, Glass - 9 ounce $14, Bottle $38
                     
                  

                     Bee's Box, Chardonnay from California Glass - 6 ounce $14, Glass - 9 ounce $20, Bottle $56
                     
                  

                     Sonoma-Cutrer Russian River Ranches, Chardonnay from Sonoma County, California Glass - 6 ounce $18, Glass - 9 ounce $26, Bottle $70
                     
                  

                     Chateau Ste Michelle, Riesling from Columbia Valley, Washington Glass - 6 ounce $10, Glass - 9 ounce $15, Bottle $38
                     
                  

                     Pighin, Pinot Grigio from Fiuli, Italy Glass - 6 ounce $12, Glass - 9 ounce $17, Bottle $46
                     
                  

                     Casa Smith Vino, Pinot Gris from Ancient Lakes, Washington Glass - 6 ounce $11, Glass - 9 ounce $16, Bottle $44
                     
                  
Red Wines

                     Chalk Hill, Pinot Noir from Sonoma County, California Glass - 6 ounce $18, Glass - 9 ounce $26, Bottle $70
                     
                  

                     Evolution, Pinot Noir from Willamette Valley, Oregon Glass - 6 ounce $12, Glass - 9 ounce $17, Bottle $46
                     
                  

                     La Crema, Pinot Noir from Sonoma County, California Glass - 6 ounce $16, Glass - 9 ounce $24, Bottle $62
                     
                  

                     J. Lohr "Los Osos", Merlot from Paso Robles, California Glass - 6 ounce $12, Glass - 9 ounce $17, Bottle $46
                     
                  

                     Avalon, Cabernet from Napa Valley, California Glass - 6 ounce $10, Glass - 9 ounce $14, Bottle $38
                     
                  

                     Aquinas, Cabernet from Napa Valley, California Glass - 6 ounce $12, Glass - 9 ounce $17, Bottle $46
                     
                  

                     Franciscan, Cabernet from Napa Valley, California Glass - 6 ounce $16, Glass - 9 ounce $24, Bottle $62
                     
                  

                     Hess "Allomi Vineyard", Caernet from Napa Valley, California Glass - 6 ounce $25, Glass - 9 ounce $35, Bottle $100
                     
                  

                     Alamos, Malbec from Mendoze, Argentina Glass - 6 ounce $10, Glass - 9 ounce $14, Bottle $38
                     
                  

                     The Crusher, Petite Sirah from Clarksburg, California Glass - 6 ounce $11, Glass - 9 ounce $16, Bottle $42
                     
                  

                     The Prisoner, Red Blend from Napa Valley, California Glass - 6 ounce $25, Glass - 9 ounce $35, Bottle $100
                     
                  
Beers - 26 Handles
All prices are per 16 ounce serving

                  Coors Light, (4.2% alcohol by volume) from Golden, Colorado $8
               

                  Modelo Especial, (4.4% alcohol by volume) from Mexico $9
               

                  Anthem Craft Cider, (5.5% alcohol by volume) from Salem, Oregon $9
               

                  Oskar Blues Guns and Rose, Rose Style Ale (6% alcohol by volume) from Boulder, Colorado $9
               

                  The  Bruery Terreux Frederick H, German-Style Tart Wheat Beer (4.4% alcohol by volume) from Placentia, California $8
               

                  Modern Times Fruitlands, Guava & Passion Fruit Sour Gose (4.8% alcohol by volume) from San Diego, California $9
               

                  21st Amendment El Sully, Mexican Lager (4.8% alcohol by volume) from San Francisco, California $9
               

                  Bootleggers Old World Hef German-Style, Hefeweizen (5% alcohol by volume) from Fullerton, California $9
               

                  Refuge Blood Orange Wit, (5% alcohol by volume) from Temecula, California $9
               

                  Alesmith Nut Brown Ale, English Brown Ale (5% alcohol by volume) from San Diego, California $9
               

                  Bottle Logic 714, American Blonde Ale (4.8% alcohol by volume) from Anaheim, California $9
               

                  Stella Artois, (5.2% alcohol by volume) from Belgium $9
               

                  Victory Prima Pilsner, German Pilsner (5.3% alcohol by volume) from Dowington, Pennsylvania $9
               

                  Sierra Nevada Pale Ale, (5.6% alcohol by volume) from Chico, California $9
               

                  Karl Strauss Red Trolley, Irish Red Ale (5.8% alcohol by volume) from San Diego, California $9
               

                  Barley Forge "The Patsy", Coconut Rye Nitro Stout (6.6% alcohol by volume) from Costa Mesa, California $10
               

                  Stone Tangerine Express, IPA with Tangering & Pineapple (6.7% alcohol by volume) from Escondido, California $9
               

                  Modern Times City of the Sun IPA, (7.6% alcohol by volume) from San Diego, California $9
               

                  Bottle Logic Double Acuator Double IPA, (10% alcohol by volume) from Anaheim, California $10
               

                  Modern Times Blazing World, Hoppy Amber (6.8% alcohol by volume) from San Diego, California $9
               

                  Stone IPA, (6.9% alcohol by volume) from Escondido, California $9
               

                  Karl Strauss Aurora Hoppyalis IPA, (7% alcohol by volume) from San Diego, California $9
               

                  Lagunitas "Little Sumpin Sumpin", Pale Wheat Ale (7.5% alcohol by volume) from Petaluma, California $10
               

                  Mother Earth Cali Creamin Vanilla Cream, Ale (5% alcohol by volume) from Vista, California $9
               

                  Eel River California Blonde Organic, (5.8% alcohol by volume) from Humboldt County, California $9
               

                  Great Divide "Yeti", Russian Imperial Stout (9.5% alcohol by volume) from Denver, Colorado $10
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