
JAY BIRD’S™ CHICKEN SANDWICH Choice of Nashville Hot or Plain Jay, Napa cabbage & apple slaw, dill pickle, comeback sauce, 
brioche bun 

SNAKE RIVER FARMS WAGYU BURGER* Gruyere cheese, arugula, tomato, dill pickle, garlic aioli, brioche bun 

RED CHILI PORK SANDWICH Apple & Napa cabbage slaw, fried pickle, pickled red onions, mustard aioli

SWORDFISH SANDWICH Pacific line-caught, Napa cabbage & apple slaw, spicy aioli, brioche bun  

TURKEY CLUB SANDWICH Smoked turkey, bacon, avocado, tomato, cranberry aioli  

LITTLE HAVANA CUBANO Braised Duroc pork shoulder, country ham, applewood smoked bacon, cilantro, five-spiced pineapple, 
gruyere cheese, mustard aioli, pickle 

sandwiches  Served with bbq spiced  shoestring fries, onion rings, or Napa cabbage and apple slaw

THE SHOREBIRD Mary’s free-range rotisserie chicken, lemon & asparagus risotto, shaved parmesan, heirloom cherry tomatoes, 
truffle butter (limited availability)  

FISH N CHIPS Alaskan Cod, shoestring fries, tartare sauce, cocktail sauce, grilled lemon 

specialties

OVERSTUFFED BACON & EGGS Free-range deviled eggs, celery, bacon, chives, paprika  

AVOCADO FRIES Tempura battered avocado, green goddess dressing, chives, cilantro-lime salt 3 

BUFFALO ONION RINGS Beer-battered onions, Pointe Reyes bleu cheese crumbles, buttered hot sauce, buttermilk ranch 3

CRAB CAKES* Served w/ green goddess dressing, arugula, cherry tomatoes, fennel, beech mushrooms, lemon vinaigrette 

SPICY TUNA EGGROLL Five-spiced pineapple, avocado, cucumbers, sweet soy sauce, spicy aioli 

JAPANESE BLACK COD Chef Tin’s signature miso marinade 

TEMPURA ROCK SHRIMP Yuzu honey aioli, toasted sesame, mint, basil, cilantro

s tar ter s

SAN MARZANO TOMATO SOUP Cherry tomatoes, garden basil, chives, wisconsin cheddar finger sandwich 

GREEN CHILI PORK STEW Braised pork shoulder, prolone cheese, limed, charred jalepeño, cilantro leaf, chives, cornbread, whipped 
honey butter

LEMON CAESAR SALAD Romaine, Sicilian oregano croutons, shaved parmesan, lemon caesar 3

TURKEY COBB SALAD Smoked Turkey, bacon, tomato, blue cheese crumbles, chopped egg, avocado, buttermilk ranch  

LOADED WEDGE SALAD Iceberg, heirloom tomato, bacon, pickled onion, bleu cheese crumbles, buttermilk ranch   

soups  & sa lads  Add grilled chicken for +8 or grilled steak for +14 to your salad

VEGGIE Sweet potato, yellow squash, zucchini, caramelized onion 3  

ROTISSERIE CHICKEN Mary’s free-range rotisserie chicken 

PRIME SKIRT STEAK Creekstone Farms certified angus beef 

CARNE ADOVADA Santa Fe-style smoked pork shoulder 

SWORDFISH* Cilantro-lime salt  

s ignature  taco  p lat ter s  Served with hand-made corn tortillas, pico de gallo, charred jalapeño, guacamole, Napa cabbage & kale slaw, salsa

Concept by Wild Thyme Restaurant Group

 Our menu offers freshly sourced fish from Southern California and premium quality meats.

Not all ingredients are listed on the menu. Please inform your server of any food  allergies before ordering.  
20% gratuity applied to parties of six or more. 3 = Vegetarian  = Gluten-Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



DON JULIO FLACA MARGARITA Don Julio Rosado Tequila, pamplemousse liqueur, fresh lime juice, rose & wild thyme-infused sea salt foam.......... 40

BLOOD ORANGE MEZCALITA El Silencio Mezcal, blood orange purée, fresh lime juice, agave.................................................................. 16

SCRATCH MARGARITA Dos Santos 100% Agave Tequila, fresh lime juice, agave, cilantro-lime salt (spicy option available)....................................... 15

MAI TAI Bacardi Añejo 4 Year, light rum, pineapple juice, blood orange juice, fresh lime juice, orgeat.......................................................... 15

PALOMA Dos Santos 100% Agave Tequila, fresh grapefruit juice, fresh lime juice, FeverTree Grapefruit Soda................................................. 15

BLUEBERRY SOUR Old Forester Bourbon, smashed blueberries, fresh lime juice................................................................................. 14

WHITE PEACH SANGRIA Riesling, peach liqueur, sparkling wine, Grand Marnier-infused white grapes & peaches........................................... 13

PASSION FRUIT DROP Nue Vodka, passion fruit puree, fresh lime juice............................................................................................ 18

OLD FASHIONED Old Forester Bourbon, simple syrup, Angostura bitters, Luxardo cherry, orange peel....................................................... 16

ESPRESSO MARTINI Nue Vodka, Lavazza espresso, Kahlua Coffee Liqueur, Valrhona chocolate dusting...................................................... 17

cocktai l s

bubbles
Prosecco....................... VALDO, Italy....................................................................... 15 (187mL)
Champagne................... PIPER-HEIDSIECK, France............................................................. 69
Champagne Brut............ VEUVE CLICQUOT, France.................................................... 28 / 119
Champagne Brut Rosé..... VEUVE CLICQUOT, France.......................................................... 165
Sparkling Rosé............... GLORIA FERRER, Carneros.................................................... 13 / 49
Brut Rosé...................... DOMAINE CARNEROS, Napa Valley.............................................72
Sparkling Wine............... GAMBINO, Italy....................................................................... 10 / 36

white
Rosé............................ CHATEAU MINUTY PROVENCE, France................................ 13 / 52
Sauvignon Blanc............. STONELEIGH, Marlborough................................................... 13 / 52
Sauvignon Blanc............. SILVERADO Napa Valley.......................................................... 13 / 65
Sauvignon Blanc............. SANCERRE, France.................................................................20 / 80
Sauvignon Blanc............. TOTARA, Marlborough................................................................. 44
Pinot Grigio.................. TERLATO, Italy......................................................................... 14 / 56
Viognier....................... PINE RIDGE, Napa.................................................................... 14 / 56
Chardonnay.................. AUSTIN, Paso Robles............................................................... 13 / 52
Chardonnay.................. PATZ & HALL, Sonoma Coast................................................. 18 / 72
Chardonnay.................. DAOU “BODYGUARD”, Paso Robles....................................... 18/ 72
Chardonnay.................. CAKEBREAD, Napa Valley............................................................. 78
Chardonnay.................. FAR NIENTE, Napa Valley.............................................................. 98
Riesling........................ EROICA, Washington.................................................................... 44
White Burgundy............. LOUIS JADOT POUILLY FUISSE, France................................20 / 80
White Burgundy............. LOUIS JADOT BOUZERON, France............................................... 84

red
Pinot Noir..................... WILLAMETTE VALLEY ESTATE, Oregon............................... 22 / 88
Pinot Noir..................... GAINEY VINEYARD, Santa Rita Hills..................................... 18 / 72
Pinot Noir..................... BELLE GLOS, Santa Barbara..........................................................77
Red Burgundy................ CHATEAU DU MOULIN A-VENT, France...................................... 92
Cabernet Sauvignon........ SANTA RITA MEDALLA REAL, Chile....................................... 16 / 64
Cabernet Sauvignon........ JUSTIN, Paso Robles................................................................ 18 / 72
Cabernet Sauvignon........ JUSTIN ISOSCELES, Paso Robles.................................................. 115
Cabernet Sauvignon........ AUSTIN HOPE, Paso Robles........................................... 23 / 125 (1 L)
Cabernet Sauvignon........ AUSTIN HOPE RESERVE, Paso Robles........................................ 225
Cabernet Sauvignon........ DAOU PATRIMONY, Paso Robles..............................................  465
Cabernet Sauvignon........ CAYMUS, Napa Valley........................................................... 35 / 139
Cabernet Sauvignon........ HEITZ CELLARS, Napa Valley........................................................ 98
Cabernet Sauvignon........ CHATEAU MONTELENA, Napa Valley......................................... 130
Cabernet Sauvignon........ SILVER OAK, Napa Valley............................................................. 198
Cabernet Sauvignon........ OPUS ONE, Napa Valley.............................................................. 635
Rioja............................ EL COTO, Spain............................................................................. 58
Carmenere.................... MONTES “LIMITED” PURPLE ANGEL, Chile............................... 149
Malbec......................... COLOME ESTATE, Argentina.........................................................72
Baby Tuscan................... TENUTA SAN GUIDO GUIDALBERTO, Italy................................ 105
Super Tuscan................. TENUTA SAN GUIDO SASSICAIA, Italy....................................... 415
Red Blend..................... TREANA, Paso Robles...................................................................80
Red Blend..................... GUIGAL COTES DU RHONE ROUGE, France............................... 78

sake
Junmani Ginjo............... JOZEN.................................................................................27 (300ml)
Junmani Ginjo............... HAKUTSURU.....................................................................32 (300ml)
Junmani-Daiginjo........... DASSAI 45..........................................................................47 (300ml)

wines
on tap
Hazy IPA...........ORDERVILLE.............................................9
Modern Times Beer - 7.2% - Mosaic hops, fruit forward

Lager...............STONE BUENAVEZA.................................9
Stone Brewery - 4.7% - Lime, refreshing, crisp

Blonde Ale........SHOREBIRD ALE.......................................9
Stone Brewery - 5% - Honeysuckle, white grape, white sage

bot t le s
Pilsner.............PACIFICO....................................................8
4.5% - Grupo Modelo S.A.

Lager...............SAPPORO PREMIUM................................8
4.7% - Sapporo Breweries

Lager.....................COORS LIGHT........................................... 7
4.2% - Coors Brewing Co.

beers

ACQUA PANNA Still ..............................................................8

SAN PELLEGRINO Sparkling 750ml.....................................8

COKE.................................................................................... 5.5

DIET COKE........................................................................... 5.5

SPRITE.................................................................................. 5.5

ICED TEA (complimentary refills)...............................................4.5

LEMONADE.......................................................................... 5.5

non alcohol ic


