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APPETIZERS

SHRIMP COCKTAIL GOLDEN BROWN BRIE
Dressed with lemon in a gesty homemade cocktail sance 15 Served with micro greens, red wine sauce, grapes and crackers 10
STEAK OR CHICKEN QUESADILLA BRUSCHETTA
Melted cheese, onions, chilies, gnacamole, sour cream, and fresh salsa, Crostini with melted mozzarella, roasted garlic, fresh tomato,
served with an orange jicama salad 10 sweet basil and balsamic vinegar 8

SOUPS

Served with freshly baked warm bread

CHICKEN TORTILLA FRENCH ONION
A spicy favorite, topped with fresh tomatoes and avocado, Caramelized onions in a homemade broth with a pesto crostini
grated cheeses, cilantro and crispy tortilla strips 6 and Swiss parmesan au gratin 9

SOUP DU JOUR
Prepared fresh daily 5

SALADS

Served with freshly baked warm bread

CLASSIC CAESAR CLASSIC COBB
Crisp romaine, anchovy fillets, shaved parmesan Diced chicken, bacon, avocado, fresh tomato, hard boiled egg
and garlic croutons, tossed in a creamy Caesar dressing 10 and blen cheese crumbles over baby iceberg wedges with

your choice of dressing 12
Add charbroiled chicken, seasoned tri-tip or santéed shrimp 12

SOUTHWESTERN COBB SUNBURST CHICKEN SALAD
Breaded chicken strips, bacon, avocado, fresh tomato, hard boiled egg, Sesame chicken tossed with mango, papaya, bell pepper
black beans, shredded cheeses and cherry tomatoes and spicy pecans in a toasted sesame seed dressing,
served with a salsa and ranch dressing 12 cascading from a cantaloupe onto a bed of greens 14

COASTAL GREEN

Spring mix served with gorgonzola cheese, candied pecans and
sliced granny smith apples with a balsamic vinaigrette 10

FRESH PASTAS

Served with garlic parmesan crusted French Bread

PENNE PASTA ZINGARA SHRIMP SCAMPI
Cajun-style chicken, smoked sansage, artichoke hearts, Sautéed with garlic, white wine, lemon, butter, capers
sundried tomatoes and kalamata olives in a creamy tomato sauce 13 and parsley over a bed of linguini 15

BASIL PESTO PASTA WITH CHICKEN
Charbrotled chicken and angel hair pasta tossed in a basil pesto sance 13

Split plate charge of ~T~  18% Service charge will be added to parties of 8 or more.
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BURGERS AND SANDWICHES

Served with your choice of French Fries, Potato Salad, Coleslaw or Fresh Seasonal Fruit

2 SANTA MARIA TRI-TIP SANDWICH
Thinly sliced and served with anabein chilies,
pinguito beans and fresh salsa 12

MONTE CRISTO SANDWICH

Turkey, han and Swiss cheese, battered and fried golden brown
and lightly dusted with powdered sugar 9

FRENCH DIP
Thinly sticed prime rib smothered with Monterey jack cheese

on a warm French roll 12

TURKEY AND CAPICOLA CLUB

Sliced turkey, capicola, honey smofked bacon, lettuce, fresh tomato
and mayonnaise on_your choice of bread 12

g TRI-TIP SANDWICH PANINI
Thinly sliced tri-tip served with balsamic caramelized onions,
roasted red peppers and bleu cheese 12

CHICKEN SANDWICH
With roasted red peppers, basil, fresh tomato and jack cheese
on garlic artesian bread 10

m CUBAN SANDWICH PANINI

Thinly sliced tri-tip, ham, lettuce, fresh tomato and a spicy chili
garlic aioli served on kalamata bread 12

3 GORGONZOLA BLEU CHEESEBURGER
Certified Black Angus Beef patty topped with gorgonzola, red onions,
lettuce and fresh tomato and served on a toasted onion rol] 11

s SANTA MARIA BURGER
1/ 21b certified Black Angus Beef patty grilled to perfection 10
With your choice of cheese 11

B.L.'T. SANDWICH
Crispy bacon, lettuce and fresh tomato served on
your choice of toasted bread 9
With avocado 10

ENTREES

FRESH CATCH OF THE DAY g SANTA MARIA TRI-TIP
Served with Rice Pilaf and santéed vegetables Thinly sliced traditional Santa Maria Tri-Tip served
~Market Price~ with french fries, pinquito beans and fresh salsa 15

Split plate charge of ~T~  18% Service charge will be added to parties of 8 or more.




