
DINNER Menu

C o n s u m i n g  r aw  o r  u n d e r c o o c k e d  m e a t s ,  p o u lt r y ,  s e a f o o d  s h e l l f i s h  o r  e g g s  m ay  i n c r e a s e  y o u  r i s k  o f  f o o d b o r n e  i l l n e s s .
A  4 %  s u r c h a r g e  w i l l  b e  a d d e d  t o  a l l  g u e s t  c h e c k s  t o  h e l p  c o v e r  i n c r e a s i n g  c o s t s  a n d  i n  s u p p o r t  o f  r e c e n t  i n c r e a s e s  t o  m i n i u m  wa g e .

MEANT TO SHARE
FRIED OYSTER MUSHROOMS............................................................................$17.95
caulif lower pureé, corn relish, truff le oil  (V)

MUSSELS & FRIES..............................................................................................................$20.95
roasted cherry tomato sauce

CHARRED OCTOPUS......................................................................................................$19.95
fire roasted tomato sauce, avocado pureé,
crispy pork belly

PORK BELLY................................................................................................................................$21.95
cauliflower pureé, pork glaze, truffle oil, brussels sprouts

BONE MARROW.....................................................................................................................$21.95
beef chicharron, oaxaca cheese, served over sopes

ROASTED BRUSSELS SPROUTS........................................................................$18.95
eggplant puree (V)

CHARCUTERIE
SERVED WITH TOASTED CIABATTA BREAD

PORCHETTA.................................................................................................................................$18.95
housemade, served with chimichurri and pickled
vegetables

PROSCIUTTO DI PARMA..............................................................................................$21.95
pickled vegetables, dijon mustard

GRILLED QUESO FRESCO........................................................................................$18.95
avocado, lime, pickled onion (served with corn tortilla)

CHARCUTERIE BOARD..................................................................................................$27.95
chef selection (for two people)

CHEESE PLATE.......................................................................................................................$27.95
daily selection, served with house jam (for two people)

BAJA RENDEZVOUS
FRESH OYSTERS..........................................................6pc $20.95 - 12pc $37.95
house migonette, green sauce aguachile and
horse radish 

SCALLOPS CRUDO............................................................................................................$23.95
mango habanero sauce, pomegranate, cilantro
(served with blue corn tostada)

TIRADITO DE ATUN.........................................................................................................$21.95
miso limonetta, microcilantro
(served with blue corn tostada)

YELLOWTAIL CRUDO...................................................................................................$20.95
beet-habanero sauce, lime, red onion, avocado pureé,
carrot and cucumber (served with blue corn tostada)

TUNA TOSTADA.....................................................................................................................$19.95
avocado, chipotle, watermelon, radish, chile serrano,
ajonjoli

SALADS
ADD GRILLED CHICKEN +$7 OR SHRIMP +$10
CAESAR............................................................................................................................................$12.95
romaine hearts, cesar dressing, and toast point

QUINOA............................................................................................................................................$14.95
jicama, pickled cactus, avocado, tomato, onion,
rice paper and lemon vinaigrette (GF) (V)

STRAWBERRY..........................................................................................................................$14.95
mixed greens, caramelized walnuts, cherry tomato,
onion and strawberry vinaigrette (GF)

BEET SALAD..............................................................................................................................$15.95
peas ponsace, goat cheese mousse and balsamic pearl

HOUSE FAVORITES
PESCADO ZARANDEADO.......................................................................................$37.95
Fresh fish, avocado pureé, grilled onions

BLUE CORN LOBSTER TAMALE.....................................................................$25.95
Housemade blue corn cheese tamale, green mole

LAMB CHOPS............................................................................................................................$33.95
Roasted eggplant pureé, brussels sprouts

SHELLCUTERIE.......................................................................................................................$33.95
fresh oysters, tiradito de atun, scallops crudo and
yellowtail crudo

SIDES & MORE
CAULIFLOWER PUREE................................................................................................$8.95

TRUFFLE MAC AND CHEESE.............................................................................$13.95

KIMCHI BRUSSELS SPROUT..................................................................................$9.95

GARLIC CONFIT MASHED POTATOES....................................................$8.95

MAIN COURSE
BURRATA RAVIOLI............................................................................................................$26.95
smoked salmon and shrimp fumé cream sauce 

SQUID INK LINGUINE.......................................................................................................$33.95
fresh pasta, scallops, shrimp, and roasted cherry
tomatoes sauce

WAVE AND GRAZE (Surf & Turf)..........................................................MP
6oz filet mignon, 3 jumbo scallops, butter and
herbs, garlic confit mashed potatoes,
grilled asparagus

CHICKEN TOMAHAWK................................................................................................$27.95
red beet and potato pureé, brussels sprouts,
herb-citrus emulsion sauce

BLACK MOLE CAULIFLOWER..........................................................................$24.95
roasted organic caulif lower, black mole, pinenuts (GF) (V)

Summer truffle MUSHROOM RISOTTO......................................$26.95
local & imported mushrom, arborio rice

Black angus filet mignon.......................................................................$32.95
herb La province, brown butter
served with truffle cauliflower purée  

SAN DIEGO  
RESTAURANT WEEK

2024
Three-Course Dinner | $55 per person

FIRST COURSE
soup

      French Onion Soup fontina cheese

healthy salad
Arugula, spring mix,edamame,cucumber,

red bell pepper,celery, tossed with champagne 
vinaigrette crowned with blue cheese and avocado.

appetizer

pork shank
Mash potatoes and sauteed rainbow char

red wine reduction.

Mahi mahi veracruz
Veracruz sauce , green olive, capers,jalapeno

onion and tomato base.

mushroom  RAvioli
Wild mushroom truffle cream sauce

chef´s selection

Choice of:

main COURSE

shrimp aguachile
Red onion, cucumber, radish and avocado

with tortilla chips and micro cilantro.

dessert

Choice of:


