
lunch

to begin

SALMON FALAFEL  |  26
Lemon Caper Avocado Crema, Chive Mousseline, 
Lemon Oil

BONE MARROW FLAN  |  24
Parsley Gremolata, Grilled Bread

HAMACHI CRUDO  |  27
Citrus, Persian Cucumber, Chile Oil, Enoki 
Mushrooms, Pickled Hijiki

TORTELLINI  |  19
Rosemary Asiago, Butternut, Tomato, 
Garlic Mousse

CRAB CAKE  |  25
Cilantro Salad, Red Pepper Vinaigrette, 
Avocado, Lime

MEZZE PLATTER  |  31
Basil Tzatziki, Pepperoncini Hummus, Garden 
Vegetable, Garlic Naan Bread

from the ranch

CLASSIC BURGER  |  25
20/Twenty blend, Aged Cheddar, Grilled Onion, 
Lettuce, Tomato, House Sauce, Pickle

WAGYU BEEF RAVIOLI  |  29
Black Garlic, Greens, Port Wine Syrup

SNAKE RIVER FARMS STEAK 
SANDWICH  |  32
Roasted Tomato, Arugula, Horseradish Aioli, 
Crispy Onions, Balsamic Vinaigrette

from the farm

JIDORI CHICKEN  |  36
Baby Arugula, Winter Squash Panzanella, 
Warm Bacon Vinaigrette

DIESTEL TURKEY SANDWICH  |  23
Gouda, Apple, Arugula, Cranberry Aioli, 
Walnut Pesto

from the sea

LOBSTER ROLL  |  29
Fennel Slaw, Cucumber, Dill, Lemon Aioli, 
Tempura

SALMON POKE  |  29
Brown Rice, Avocado, Edamame, Lychee, 
Tobikko, Macadamia, Persian Cucumber

BLACK SEAS BASS  |  42
Caramelized Fennel, Potato, Sorrel, 
Basil Black Olive Vinaigrette

from the field

KALE SALAD  |  16
Candied Lemon, Manchego, Medjool Dates, 
Pistachio, Mint, Champagne Vinaigrette

ROASTED PEAR  |  19
Frisee, Burrata, Kabocha Squash, Agrodolce

TURKISH BEETS  |  17
Carlsbad Strawberries, Goat Cheese, 
Balsamic Pistachio Brittle

CARLSBAD CAESAR SALAD  |  16
Reggiano, Tomato, Garlic Dressing, Boquerones, 
Egg, Herb Crouton
** Add Chicken or Shrimp $8 / Add Salmon or 
Steak $12





citron creameux

caramel walnut pie

dark chocolate tart

stone fruit purse

bread & butter pudding

ALL DESSERTS  |  14

dessert

Pumpkin Seed Cluster, Edible Flowers

Bacon Spice Crème Fraiche, Brown Butter Caramel

Candied Citrus, Toasted Hazelnut

Almond, Cream Cheese, Vanilla Gelato

Butter Pecan Gelato, Caramelized Banana




