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To make your evening even more scenic, consider booking our deck.  
Complete with candles and heaters, our outdoor space is a great option for 
those wanting to enjoy the fresh La Jolla air with 24 to 30 of your closest 

friends, family, or coworkers. 
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C R U D I T É 
farmers market vegetables, citrus vinaigrette 

$9 per person  

C H A RC U T E R I E 
house cured and smoked meat, 

assorted italian cheeses 
$12 per person  

F R U T T I  D I  M A R E 
crudo, oysters, crab, caviar 

MP

DISPLAYED
15 person minimum order.

R AC K O F L A M B 
seasonal accompaniments

$120 for 8 pieces

B E E F T E N D E R LO I N 
seasonal accompaniments

$100 for 24 oz

K A M PAC H I 
salmoriglio, heirloom cherry tomato salad

$55 for 2 lbs 

R AC K O F P O R K 
seasonal accompaniments

$110 for 32 oz

GRILLED

PASTA
S P I C Y R I GATO N I 

pomodoro, calabrian chilis, stracciatella, basil
$7 per person

P E STO  C A M PA N E L L E 
pine nuts, parmigiano-reggiano

$8 per person

S H O RT R I B  G N O CC H E T T I 
ragu, parmigiano-reggiano

$10 per person

TRAY-PASSED ITEMS

C AV I A R
potato chips, sour cream, chives 

$300 for 100 grams

P RO S C I U T TO 
ruliano 24mo, macerated figs, olive oil 

$4 per piece

WO O D - G R I L L E D  M E AT BA L L
pomodoro, parmigiano-reggiano 

$4 per piece

C A P R E S E  S K E W E R
seasonal accompaniments 

$4 per piece

OYST E R S  O N  T H E  H A L F S H E L L
pickled vegetable mignonette 

MP per piece

B U R R ATA TOA ST
grilled seasonal fruit 

$3.50 per piece  

P R AW N S
hearth-roasted, herb marinade, salsa verde 

$5 per piece

G R I L L E D  B E E TS
smoked goat cheese, pistachios, raspberries 

$3 per piece

M U S S E L S  E S C A B E C H E
fennel, olives, pickled fresno peppers 

$4 per piece

B E E F TA RTA R E
crispy potatoes, fermented chilis, pickled shallots 

$4 per piece

C H I C K E N  L I V E R  M O U S S E
chicken liver, jujube purée, grilled sourdough 

$4 per piece

LO C A L C R U D O
calamansi vinaigrette, shallots, crispy capers 

MP

Served individually. Priced per piece, minimum 
order one dozen per item.

DESSERT
S O F T S E RV E  S W I R L
flavors rotate seasonally 

$4 per piece

L I MO N C E L LO  T I R A M I S U 
limoncello custard, lady fingers,  

toasted meringue
$3.50 per piece

M I L K C H O CO L AT E 
valrhona jivara namelaka, 

benedictine chantilly, black currant 
$4 per piece



THIRD COURSE
LO C A L FA R M E R S  M A R K E T V E G E TA B L E S 

chef’s selection of fresh vegetables 

K A M PAC H I
salmoriglio, heirloom cherry tomato salad 

W H O L E  C H I C K E N 
pasture-raised chicken, wild mushrooms, chicken jus, herbs

S P I C Y R I GATO N I 
pomodoro, calabrian chilis, basil, stracciatella

S H O RT R I B  G N O C C H E T T I 
ragu, parmigiano-reggiano

SECOND COURSE

M A R I N AT E D  O L I V E S 
citrus, garlic confit, herbs

G R I L L E D  B E E TS 
smoked goat cheese, pistachios, raspberries 

L I T T L E  G E M 
caesar, parmigiano-reggiano, sourdough

B U R R ATA
roasted stone fruit, umeboshi, basil oil, pink peppercorn cream 

F O C AC C I A
organic tehachapi red fife, salsa verde 

FIRST COURSE

FOURTH COURSE
L I MO N C E L LO  T I R A M I S U

limoncello custard, lady fingers, toasted meringue

M I L K C H O C O L AT E
valrhona jivara namelaka, benedictine chantilly,

black currant
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FOURTH COURSE

LO C A L FA R M E R S  M A R K E T V E G E TA B L E S
chef’s selection of fresh vegetables 

K A M PAC H I
salmoriglio, heirloom cherry tomato salad 

W H O L E  C H I C K E N 
pasture-raised chicken, wild mushrooms, chicken jus, herbs

4 0  OZ  B I ST E C C A A L L A F I O R E N T I N A
porterhouse, market greens, beef jus

S P I C Y R I GATO N I 
pomodoro, calabrian chilis, basil, stracciatella

S H O RT R I B  G N O C C H E T T I 
ragu, parmigiano-reggiano 

C A R B O N A R A B U C AT I N I 
guanciale, egg yolk, black pepper

M A R I N AT E D  O L I V E S 
citrus, garlic confit, herbs

L I T T L E  G E M 
caesar, parmigiano-reggiano, sourdough

B U R R ATA 
roasted stone fruit, umeboshi, basil oil, pink peppercorn cream 

F O C AC C I A
organic tehachapi red fife, salsa verde 

P RO S C I U T TO 
ruliano 24mo, macerated figs, basil 

G R I L L E D  B E E TS 
smoked goat cheese, pistachios, raspberries 

P R AW N S 
hearth-roasted, herb marinade, salsa verde

L I MO N C E L LO  T I R A M I S U
limoncello custard, lady fingers, toasted meringue

M I L K C H O C O L AT E
valrhona jivara namelaka, benedictine chantilly, black currant

S O F T S E RV E  S W I R L 
flavors rotate seasonally












