
starters  share with your friends, or not, we won’t judge...* RW starter*

P.E.I mussels with white wine, shallots, garlic butter & herbs * add $3* 14.75

Crab  and lobster cake with frisee, pea shoots, pickled red onion,                               
shaved radish, citrus & sauce gribiche* add $4* 15.75

Korean beef lettuce wraps with strawberry, cucumber & mint      13.75

Crispy Jidori chicken wings with togarashi spice,                              
buttermilk dressing & green apple-celery slaw      12.75

Crispy calamari with sweet chili and honey mustard glaze & arugula      13.75

Artisan cheese plate with fruit, fig jam & candied walnuts* add $3*      16.75

Bacon wrapped shrimp with jalapeno cream, avocado & corn * add $5* 15.75

Ahi tuna tartare with sesame, cucumber, mango, yuzu-togarashi aioli,  
wasabi cream, pickled ginger & taro root chips   * add $7*       16.75

Meatballs with san marzano tomato sauce, rosemary yogurt & naan       13.75

Grilled  shrimp cocktail with horseradish cocktail sauce  * add $7*  16.75

Beet salad with Humbolt fog goat cheese, arugula, frisee, pecans,         
shaved fennel & blood orange vinaigrette   * add $4*   14.75

Baby romaine and kale caesar with shaved parmesan, brioche croutons, 
cherry tomatoes, pine nuts, pickled red onion & white anchovy 13.75

Wedge salad with baby iceberg, shaved red onion, crispy bacon,                       
baby heirloom tomatoes & buttermilk gorgonzola dressing   13.75

Citrus salad with organic mixed greens, crumbled feta, cherry tomatoes, 
almonds, avocado & blood orange vinaigrette 12.75

Bowl of lobster & shrimp bisque   10.75

entrees seasonal specials created by Chef Harry * RW entree*
  

Scottish salmon with roasted fingerling potatoes, crispy brussel sprouts,        
baby carrots & whole grain mustard sauce 29.75

Seared Ahi tuna with togarashi-sesame crust, coconut rice,                          
broccolini, mango and jicama salsa & wasabi cream* add $8* 34.75

Oven roasted rainbow trout with heirloom cauliflower,                       
fingerling potatoes & brown butter caper emulsion 29.75

Seared diver scallops with braised collard greens, butternut squash puree,                                      
butternut squash, wild mushrooms & brown butter sauce* add $8* 33.75

8oz grilled flat iron steak with caramelized cipollini onions, baby carrots,                   
grilled asparagus, fingerling potatoes & herb chimichurri  29.75

Prime 6oz filet mignon with bacon and gorgonzola stuffed portabello 
mushroom, sauteed spinach & pink peppercorn sauce * add $15* 39.75

Buttermilk fried Jidori chicken with mashed potatoes,                           
sauteed swiss chard, yellow corn & sage-cream demi     27.75

Roasted pork prime rib with yams, green beans & demi * add $8*   33.75

Burgundy braised beef short ribs with mashed potatoes, baby carrots, 
broccolini, crumbled blue cheese, demi & horseradish sauce *add $3*  29.75

Pasta Bolognese with rigatoni, wild mushrooms & aged parmesan     24.75

8 oz sbicca bistro beef burger served with white cheddar,                      
balsamic onions, bibb lettuce & tomato      15.75

extras 
(May not substitute for entree sides)

Roasted heirloom 
cauliflower with 
brown butter caper 
sauce    
9.75

Macaroni gratin 
with aged cheddar, 
parmigianno regianno 
& bread crumbs     
12.75

Roasted shishito 
peppers with olive 
oil & sea salt                     
8.75

Roasted asparagus 
with charred yellow 
corn, piquillo 
peppers, feta & 
chili-lime butter                          
10.75

Crispy brussel sprouts 
with pancetta, 
aged parmesan & 
sherry vinegar glaze                      
9.75

5 herb truffle fries     
9.75

Sweet potato fries 
with gorgonzola 
crumbles & malt 
vinegar aioli     
8.75
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San Diego Restaurant Week 
January 15th-22nd
Please select one 

starter, one entree and one dessert
Starting at $40 per person, no splitting

Water Availble on Request
750ml bottles of sparkling and still $6

Join us for Restaurant Week Lunch 
2 courses starting at $20

 
Restaurant Week Dessert

select one

Warm Fudge Brownie                   
Cappucciono Gelato

Chocolate Chip Bread Pudding 
with vanilla gelato

Kahlua Tiramisu

Seasonal Fruit Sorbet


