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chicken-apple sausage 5

natur al cured ha m 4

cou n try sausage 4

natur al smoked bacon 4

canadian bacon 5

hash brow ns 4

bu t ter milk pancakes 13
warm blueberry compote

belgian waffle 13
fresh berries, whipped cream, vermont maple syrup

vanill a cin na mon french toast 12
mascarpone cream, strawberry compote, carmelized banana

or ange, gr apefruit 7

apple,  pomegr anate, cr anberry 5

coffee 5

organic tea selection 5

hot chocol ate 5

cappuccino, l at te 6

espresso 5

fresh market fruits 16

seasonal fresh berries 8

low fat yogurt 6

morning pastries 12
choice of three items

croissan t 6
choice of plain or chocolate

danish 6
choice of cheese or fruit

muffins 5
chef’s daily selections

bagel & crea m cheese 6

english muffin 5
preserves & butter

toast 4
sourdough, white, wheat or rye, preserves and butter

cereal 7
corn flakes, rice krispies, cheerios, raisin bran with regular, 
low fat or skim milk

mccan n’s oat meal 10
milk brown sugar, raisins

house made gr anol a 12
tropical sun dried fruits, berries

smoked sal mon 20
choice of bagel, cream cheese, shaved red onions,  
sliced tomato, salt preserved capers

mon terey omelet te 14
choice of asparagus, onion, tomato, peppers, grilled chicken 
breast, spinach, gruyere, cheddar and swiss cheese

eggs benedict 16
english muffin, canadian bacon, poached eggs, hollandaise

eggs an y st yle 12
two eggs, hash browns, choice of country sausage, natural 
cured ham or natural smoked bacon, choice of toast, 
preserves & butter

vegetarian eggs benedict 16
grilled portabella mushroom, spinach and avocado

huevos r ancheros 14
eggs, corn tortilla, black beans, roasted tomato salsa, 
sour cream

breakfast

california breakfast buffet
omelettes to order, fresh waffles, market fruits, bagels, 
pastries, dim sum, breakfast meats, and chef specials

saturday from 7am to 2pm 32

sunday brunch
farm fresh eggs, pancakes, breakfast pastries, farmer’s 
market, pizza kitchen, sushi bar, gelato bar & more

sunday from 9am to 2:30pm 52

A merican Breakfast pack age
choice of: fresh juice, coffee or tea

choice of: two farm fresh eggs any style or pancakes

choice of: country sausage, natural cured ham or 
	 natural smoked bacon

includes: breakfast potatoes, fruit, toast, pastries, 
	 preserves & butter

daily 24

7:00a m t o 11:00a m
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chef’s daily soup 7

crispy cal a mari 13
roasted garlic & tomato aioli

tu na tartar 12
sweet chili paste, avocado, curry lavosh

salu mi & cheese 15
prosciutto, speck, salami, california cheddar, olives, pepper, 
garlic marinated baby onions, grilled bread

meze pl at ter 9
hummus, tabbouleh, baba ganoush, toasted pita

 

margherita fl atbread 12
tomato, mozzarella cheese, basil

goat cheese & wild arugul a 

fl atbread 14
mushroom, onion, goat cheese, mozzarella, truffle oil

cl assic pepperoni fl atbread 14
tomato, mozzarella cheese

three pork fl atbread 14
pork belly, prosciutto, bacon, jalapeno, tomato sauce, 
mozzarella, basil

stone oven roasted mussels 15
white wine, garlic parsley butter, toasted bread

local market greens 11
radish, tomato, carrots, cucumbers, manchego cheese, 
balsamic vinaigrette

“ck” chopped sal ad 18
romaine, greens, spicy chicken, cherry tomato, avocado, 
egg, miso cilantro dressing

romaine sal ad 10
anchovies, anchovy dressing, herb croutons

add grilled marinated shrimp 8
add herbed chicken breast 6

choice of fresh fruit, fr ies or mesclun greens

roasted turkey B.L .T.A. 16
honey grain mustard, ciabatta bread

chicken sandwich 17
bacon, smoked mozzarella, watercress, fig jam,  
ciabatta, tomato

catalina burger 15
sesame brioche bun, white cheddar, romaine, radicchio, 
pickled onion, tomato

grilled vegetable sandwich 14
grilled zucchini, yellow squash, eggplant, roasted pepper, 
hummus, spinach, manchego cheese, rosemary bread,  
pesto aioli

pork 3 ways 15
braised pork, bacon, ham, yellow mustard mayonnaise, 
swiss cheese, lettuce, sourdough bread

swordfish melt 17
tomato, avocado, basil mayonnaise, white cheddar,  
sesame brioche bun

seafood linguini 20
mussels, clams, shrimp, chorizo, fennel,  
chicken saffron broth

vegetable capellini 16
tomatoes, beans, brocollini, mushrooms, roasted garlic, 
swiss chard, basil, ricotta

pappardelle bolognese 17
ricotta salata, mushrooms, garlic bread

GRILLED BEEF TENDERLOIN 22
two 3oz pieces, béarnaise, french fries

sal mon 22
braised leeks, citrus, frisse, orange butter sauce, crispy leeks

lunch 11:00a m t o 5:00p m
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mac & cheese 8
pancetta, truffle oil

yukon gold potato puree 6

sau téed broccolini 6

stea med california aspar agus 9
lemon olive oil

daily soup 7

cl a m chowder 9

crispy cal a mari 13
roasted garlic & tomato aioli

prosciu t to 12
cantaloupe, olives, cippolini onion, grilled bread

meze pl at ter 9
hummus, tabbouleh, baba ganoush, toasted pita

tu na tartar 12
sweet chili paste, avocado, curry lavosh

garlic bread  5
from the brick stone oven

romaine sal ad 10
anchovy dressing, anchovies, herb croutons

burr ata 14
charred vine ripe tomato, basil puree, olive oil,  
sourdough bread

local market greens 11
radish, tomato, carrots, cucumbers, manchego cheese, 
balsamic vinaigrette

pickled red & chioga beet sal ad 12
olive oil, baby arugala, goat cheese

 

margherita fl atbread 12
tomato, mozzarella cheese, basil

goat cheese & wild arugul a 

fl atbread 14
mushroom, onion, goat cheese, mozzarella, truffle oil

cl assic pepperoni fl atbread 14
tomato, mozzarella cheese

three pork fl atbread 14
pork belly, prosciutto, bacon, jalapeno, tomato sauce, 
mozzarella, basil

stone oven roasted mussels 15
white wine, garlic parsley butter, toasted bread

dinner

Add House Salad 5
Add Ultimate Baked Potato 6

pappardelle bolognese 17
mushrooms, ricotta salata, garlic bread

vegetable capellini 16
tomatoes, beans, brocollini, mushrooms, roasted garlic, 
swiss chard, basil, ricotta

seafood linguini 20
mussels, clams, shrimp, chorizo, fennel,  
chicken saffron broth

surf & turf 48
grilled 6oz tenderloin, roasted potato, peppercorn sauce 
grilled maine lobster tail, arugula salad, béarnaise

sal mon 25
asparagus, wasabi butter sauce, crushed potatoes, pancetta

stripe bass 24
ramps puree, ginger, fennel, carrots & peas, roasted ramps

misoyaki shrimp 24
sizzling vinaigrette, crispy sushi, bok choy

catalina burger 15
white cheddar, romaine, radicchio, pickled onion, tomato

grilled pork chop 24
wild arugula, grilled yellow nectarines, balsamic olive oil, 
potato tostones, smoky grain mustard jus

roasted chicken 24
artichoke, cippolini onion, blue lake beans,  
lemon thyme sauce

grill items include choice of house made steak 
sauce, peppercorn sauce, or sauce béarnaise

Add House Salad 5
Add Ultimate Baked Potato 6

new york strip 1 4oz 36

filet 6oz 27

double l a mb chops 35

grilled fish of the day market price

5:00p m t o 10:00p m

Signature Dish
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9 each

peanu t bu t ter chocol ate tart
crumble chocolate base, peanut butter custard,  
chocolate ganache, brulee banana, vanilla gelato peanuts

car a mel cheesecake crème brûlée
vanilla butter cookie crust, caramel cheesecake batter, 
tahitian vanilla bean crème brûlée, walnut crisp

coll asso cru nch
chocolate torte, vanilla ice cream, soft chocolate chip 
cookies, chocolate mousse, chocolate ganache, sea salt, 
chocolate sauce, vanilla chantilly

peach blueberry crisp
pastry crust, browned butter custard, fresh peaches, 
blueberries, oat streusel, vanilla bean gelato

frozen mascarpone apricot delight
mascarpone ice cream, apricot sorbet, fruit jelly,  
tarragon apricot consume, almond crumble

warre’s 1985 vin tage port 25

taylor’s 20 year taw n y port 15

dios baco crea m sherry 9

besa me mucho mochatini 13
absolut vanilla vodka, kahlua, godiva dark chocolate, 
espresso, maple syrup, dark chocolate syrup, cream

lemon crea m pie 13
lemoncello, ketel one citroen, st. germain, sprite, cream

Seafood Buffet
Every Friday
5:00pm to 10:00pm

$55

Reservations Recommended
310.265.2836


