
circa 
rustic, regional, retro 

 

 

 

San Diego Restaurant Week 
3-Course Prix Fixe Menu 

$35 per person 

 

Add Wine Pairings for $18 

 

 

-First Course- 

 

Tomato Soup  

basil pesto, mini grilled cheese sandwich, 

house-baked bread 

 

Circa Caesar Salad  

housemade croutons, romano cheese,  

mustard greens, lemon garlic oyster dressing 

 

Housemade Beer Braised Bratwurst  

Hill’s all-natural pork, sauerkraut,  

brown ale mustard, spicy garlic pickles 

 

Fresh Chicken Liver Pate 

Scallion aspic, brown ale mustard,  

toast points 

 

 

-Entrée- 

 

Cast Iron Fried Chicken  

Mary’s all-natural chicken, blonde ale gravy, 

duck fat roasted fingerling potatoes,  

chicken liver pate, bacon braised collards 

 

Old School Meatloaf 

Niman Ranch pork and beef, mashed potatoes, 

red ale gravy, molasses ketchup,  

bacon braised collard greens 

 

Handmade Gnocchi  

Basil pesto, roasted peppers & onions, 

heirloom tomato, housemade farmer’s cheese 

 

Braised BBQ Pork Cheeks 

all-natural pork, sweet potato hash,  

roasted apples, pork belly, Brussels leaves 

 

 

-Dessert- 

 

Stout Chocolate Mousse 

beer reduction, candied hazelnuts,  

caramel, sea salt 

 

Banana Bread Pudding 

Housemade granola, caramel,  

apple cinnamon ice cream 

 
 

Our Farmers: 

Weiser Family Farms, SoCal Urban Farms, 

Valdivia Farms, Hokto Kinoko Mushrooms, 

Stehly Farms, Connelly Farms 

 

Ala Carte Menu 
 

Starters: 
 

Green Bean Casserole   9 

organic bunashimeji mushrooms,  

goat cheese cream, fresh thyme, crisp onions 

*Add maple glazed pork belly  13.5 
 

Housemade Beer Braised Bratwurst 7 

Hill’s all-natural pork, sauerkraut,  

brown ale mustard, spicy garlic pickles 
 

Tomato Soup     8.5  

locally grown basil pesto, mini grilled cheese, 

house-baked bread 
 

Organic Watermelon Salad   9.5 

locally grown greens, pickled radish,  

green tomato vinaigrette, farmers cheese, 

pistachio butter 
 

Pan-Seared Crab Cake   11.5 

Lemon goat cheese crème fraiche, local greens, 

green tomato vinaigrette, pickled radish,  
 

Circa Caesar Salad    8 

housemade croutons, romano cheese,  

mustard greens, lemon garlic oyster dressing 

 

Mains: 
 

Cast Iron Fried Chicken   19.5 

Mary’s all-natural chicken, blonde ale gravy 

duck fat roasted fingerling potatoes,  

chicken liver pate, bacon braised collards 
 

Old School Meatloaf   18 

Niman Ranch pork and beef, mashed potatoes, 

red ale gravy, molasses ketchup,  

bacon braised collard greens 
 

Fresh Pan-Seared Jumbo Sea Scallops  26 

cauliflower puree, fingerling potatoes, 

broccolini, toasted pinenuts, carrot oil 
 

Flat Iron Steak & Potatoes  24 

mashed potatoes, thyme, brussels leaves, leeks,  

maitake mushrooms, bacon, red ale gravy  
 

Handmade Gnocchi    18 

Basil pesto, roasted peppers & onions, 

heirloom tomato, housemade farmer’s cheese 
 

Braised BBQ Pork Cheeks   23 

all-natural pork, sweet potato hash,  

roasted apples, pork belly, Brussels leaves 
 

Wild Skeena River Salmon   27 

Fried green tomatoes, grilled corn relish,  

sweet potato smash, field greens,  

bacon vinaigrette 
 

B-Side Burger    15 

1/2 pound all-natural ground Wagyu beef,  

housemade bun, sage-cheddar, fresh-cut fries, 

molasses ketchup, brown ale mustard 

 

Our Ranchers:   

Niman Ranch Beef and Pork, Hill’s Pork, 

Mary’s Chicken, Imperial Wagyu Beef, 

Creekstone Farms Beef 


