
Checks split up to maximum three. A 4% surcharge will be added to all guest checks to help cover increases in labor costs
and to support a higher minimum wage. Cross contamination may occur; please inform your server of any dietary

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

Gluten Free Vegan Dairy Free

R E S T A U R A N T  A N D  B A R

Iceberg WEDGE Salad 16
Shaved Onion | Candied Bacon | Cherry

Tomato | Pt. Reyes Blue Cheese Vinaigrette

Wings (6) 10 or (12) 18
Choice of Buffalo or Korean BBQ

 Salt & Pepper Calamari 21 
 Banana Peppers | Mae Ploy | Greens

 Truffle Fries 12
 Parmesan Cheese | Italian Parsley | Truffle Aioli

 Kobe Beef Sliders (3) 18
 Kobe Beef | Secret Sauce | Pickles

 Street Tacos (3) 22
 Marinated Sirloin Steak | Corn Tortillas |

Pickled Onion | Salsa Fresca

 Fish And Chips 26
 Fresh Catch | Beer Batter | House Fries |

Remoulade | Lemon

Burger Add ons: Cheddar | Swiss | Jack 1.50
Avocado 5 | Bacon 3 | Truffle Fries 5

Sub Gluten Free Potato Bun
Vegan Option: Eggplant and Lentil Blend Burger

Chamosa 14
Blueberry | Lavendar | Prosecco

Chaminade Ponche 17
Patron Silver Tequila | House Made Mexican

Ponche | Lime | Agave

Lane One Martini 17
Cucumber Vodka | Lemon | Basil

Granny Smith’s Revenge 17
Granny Smith Spiced Vodka | Ginger Infused Honey

| Lemon | Orange Bitters

 Caesar Salad 16 
Romaine Lettuce | Parmesan Crisp | Anchovy

Dressing | Focaccia Breadcrumbs

 Tempura Green Beans 14
 Tempura Battered | Parmesan Cheese  |

Habanero Aioli

½ Lb.  Smashed Angus
Bee Burger 24

  Honey Bacon Jam | Secret Sauce |
Kosher Pickle | Brioche Bun 

 Santa Cruz Club 22
 Sliced Turkey | Lettuce | Tomato | Bacon | Avocado

| Sourdough

Signature Cocktails

California Artisan Cheeseboard 21
Chef Selected Cheeses | Local Honey | Almonds |

Dried Fruit | Crackers | Add Charcuterie 4
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