catalinakitchen

DINNER MENU

APPETIZERS
CHEF'S DAILY SOUP 7

ITALIAN BABY CLAM CHOWDER 9
croutons

CRISPY CALAMARI' 12
spicy tomato chutney, capers, picholine remoulade

FOUR PEPPER SPICED BEEF CARPACCIO 14
aruqula, artichoke, aged parmigiano-reqgiano

PROSCIUTTO MELON 14
la guercia, baby cantaloupe, olives, marinated cipollini onions, grissini

MEZE PLATTER 9
hummus, tabbouleh, baba ganoush, coriander, toasted pita

AHITWO WAYS 14
sashimi + cured tuna, avocado relish, baby rocket salad, citrus basil essence

MOZZARELLATRIO 9
smoked, fresh and natural, basil fritti, tomato basil sauce

SALADS
ROMAINE SALAD 10
anchovy dressing, herb croutons

BURRATA 14
heirloom tomato, 8 year old balsamic vinegar, virgin olive oil

LOCAL MARKET GREENS 10
sea salt baked peach, gorgonzola, white balsamic scented red onions, roasted tomatoes, ciabatta, crouton



SAVORY FLATBREADS
MARGHERITA 12
tomato, mozzarella cheese, basil

ROCKET SALAD 14
mozzarella and manchego cheese, kalamata olives, sundried tomato

CLASSIC PEPPERONI 14
tomato, mozzarella cheese

AGED BEEF + CHOPS
Choice of house made steak sauce, peppercorn sauce, or sauce béarnaise

NEW YORK STRIP, 14 0z 36
BARREL FILET, 80z 34
DOUBLE COLORADO LAMB CHOPS 38

ENTREES
PARPADELLE BOLOGNESE 16
ricotta salata, garlic bread

CHITARRA SPAGHETTI 16
garden vegetables, cherry tomatoes, basil

NATURAL SALMON ESCABECHE 24
orange braised fennel, baby carrots

ALASKAN HALIBUT CARTOCCIO 26
cipollini onion, tomatoes, celery, ligurian capers, basil, pino grigio essence

CATALINA KITCHEN BURGER 16

crisp lettuce, tomato, sweet onion, pickle, sesame brioche, choice of swiss, cheddar or blue cheese

BERKSHIRE PORK CRISPY TWOSOME 28

chop + belly, roasted onion puree, mustard jus lie

JIDORI CHICKEN “AL MATTONE” 26

seared zucchini, eggplant, crispy semolina dumpling, prosecco wine sauce

SIDES
mac + cheese, pancetta, truffle oil 10

roasted fingerling potatoes 6

yukon gold potato puree 6

sautéed broccolini 6

braised baby carrots 6

steamed california asparaqus, lemon olive oil 9



