
Consuming raw or under cooked meats, poultry, seafood, or shellfish may increase your risk of food borne illness. Chemicals known to the State of California to cause cancer, or birth defects or other reproductive 

harm may be present in foods or beverages sold or served here. Drinking distilled spirits, beer, wine, and other alcoholic beverages may increase the risk of cancer and birth defects during pregnancy.  

 

  

Easter Dinner 2021  S i p .  S a v o r .  S h a r e .  

Se rv ing  f r om 4p m -8p m 
  

 

SAVOR  
   y o u r  d i s h  &  y o u r  e x p e r i e n c e  w i t h  f r i e n d s  a n d  f a m i l y  

 

 
 

Cr i spy  Pu lp o 1 9  
remoulade, Yukon potato, chorizo, rosemary chili oil, grilled radicchio 

 

Gr i l led  V ege tab le  P lat e  1 7  

an array of Savor the Local  vegetables, romesco, aioli   
 

 

Cu re d  M e ats  &  Chee ses  3 3  

Chef’s selection of meats and cheeses, Ad Astra bread 

grain mustard, country olives, pickled vegetables, membrillo 
 

R om ain e  Sa lad  1 5  
white anchovy dressing, Romano cheese, 

 snap peas, roasted garlic toast  
 

Bab y  W ed ge  Sa lad  1 6  

Point Reyes blue cheese, Baker’s bacon, cherry tomato,  

crispy onion straws 
 

 

V eg et ab le  Tag in e  2 8  

Savor the Local’s bounty, couscous, tzatziki, 
 

Ch icke n  &  W af f les  1 6   

Free range Mary’s fried chicken, homemade waffle, chili maple syrup 
 

Ch ef  Bur ger  &  Fr ie s  2 2  
 Choice of cheese, grilled onions, aioli, Ad Astra bun  

 

 

Gr i l led  L am b Ch op 2 5  
Mario’s spice d marinade, escabeche, citrus yogurt GF   

 

 

 

8  oz .  Sh or t  R ib  3 4  

polenta, harvest vegetables 
 

 

14oz  Pr ime NY St r ip  4 0     
olive oil whipped Yukon potato puree, sauteed asparagus,  

pimento hollandaise 
 

 

 

SIP  a n d  r e l a x

“Dinner in a Glass” Bloody Mary 

House-made Bloody Mary 16 
bacon, prawns, quail egg, guandilla pepper 

 

Make it a Michelada for $2 more 

SHARE  
All Day Tapas  

 

$8   

C r i spy  P o le nt a   
romesco 

 

Casa  Fr ie s   
Spanish pimento, garlic aioli GF 

 

Tr ad i t ion a l  Pa ta tas  Br av as   

spicy pimento sauce, garlic aioli, fried egg   
 

$10  

Em p an ad a   
braised pork, tomatillo sauce 

 

Sa f fr on  Ar anc in i    
brava sauce, aioli 

 

L ake  Fam i ly  Farm  De v i le d  Duc k  Eg gs   
 

Casa  Mu nr as  M ed jool  Dat e  

bacon, blue cheese GF   
 

$12  

Coc a  La  M an ch a   
 artichoke, piquillo peppers, manchego, olives   

 

W agy u Bon e  M ar row   
foraged wild mushrooms, shallots, thyme,  

Ad Astra grilled bread 
 

 

L lan o Sec o  R an cho  P or k  Be l ly   

sherry vinegar & honey glaze, preserved lemon,  

shaved fennel, Watanabe Farms pea frills 
 

 

Ea s t er  P ae l la  4 0  

wild prawns, Little Neck clams, Green Lip mussels,  

free range Mary’s chicken, local Spanish style chorizo 



 

  

 

         SIP  a n d  r e l a x  

Parties of 6 will be charged an 18% gratuity. 

A $4 fee will be charged per person for providing your own desserts. 

Menu items and prices are subject to change. 

 

House-made  

Sangrias 
R o s e  S a n g r i a   1 0  

fresh pears, pear liquor, kumquat peel 

R e d  S a n g r i a   1 0  

lemon, orange, apple 

 

Bottomless Mimosa 
Keep traditional or  

mix it up… 
guava ~ kiwi ~ lychee strawberry            
  

Cava  17 

Cuvée 19 
 

Single glass… 
Cava  13 

Cuvée 15 
 

 
 

  
 

 

 

 

 

 

 

 

 

 

Bubbles 
M o n t - M a r c a l ,  C a v a ,  Penedés, Spain        1 3 / 4 3  

J  S p a r k l i n g ,  C u v é e ,  Russian River Valley       1 5 / 5 2  

M o n t - M a r c a l ,  B r u t  R o s e ,  Penedés, Spain          1 2 / 4 2  
 

White Wine 
H a h n ,  C h a r d o n n a y ,  Monterey, CA, ’19 1 1 / 4 3  

F l u m e  C r o s s i n g ,  S a u v i g n o n  B l a n c ,  Monterey, CA, ’18 1 3 / 4 9  

M o r g a n ,  S a u v i g n o n  B l a n c ,  Monterey, CA, ’18 1 1 / 4 3  

S c h e i d  V i n e y a r d s ,  G r e n a c h e  B l a n c ,  Monterey, CA, ’18 1 3 / 4 9  

M o r g a d i o  L e g a d o  d e l  C o n d e ,  A l b a r i ñ o ,  Rias Baixas, Spain, ’19 1 1 / 4 3  

H o l m a n  R a n c h  P i n o t  G r i s ,  Monterey, CA, ’19 1 3 / 4 9  

A r r o y o  V i s t a ,  C h a r d o n n a y ,  Arroyo Seco, CA, ’19 1 4 / 5 0  
 

Red Wine 
F a l c o n ’ s  P e r c h ,  P i n o t  N o i r ,  Monterey, CA, ‘18 1 1 / 4 3  

J o y c e  S u b m a r i n e  C a n y o n ,  P i n o t  N o i r ,  SLH, CA, ‘19 1 3 / 4 9  

M o n t a n a  C r i a n z a ,  R i o j a ,  Spain, ‘17 1 1 / 4 3  

B r a v e  &  M a i d e n ,  R e d  B l e n d ,  Santa Ynez, CA, ‘18 1 6 / 5 5  

I l a m a ,  M a l b e c ,  Mendoza, ‘18 1 1 / 4 3  

S c h e i d  V i n e y a r d s ,  C a b e r n e t ,  Monterey, CA, ‘16 1 6 / 5 5  

V D R ,  R e d  B l e n d ,  California, ‘15 1 6 / 5 5  

G e o r g e s  D u b o e u f ,  B e a u j o l a i s  N o u v e a u ,  France, ‘20      9 / 3 5  

 

 

 

 

 

 

 

 

Specialty Cocktails 
S ie s t a  Thy me   1 4  

Mulholland Gin, cranberry, thyme, ginger beer, kumquat simple syrup 
 

Sq u ir re ly  Samb a  15 
SQRRL Peanut Butter Whiskey, St. George Pear, Cointreau, Fever-Tree soda water 

 

Sp an ish  P arad i se   1 5  
raspberry & coconut rums, pineapple & cranberry juice, coconut rim 

 

C in n am on T od dy   1 4  
Fireball, Bullet Bourbon, honey, cinnamon, orange peel 

 

Boss  An n a   small  1 6   large  2 0  
Sauza Silver tequila, Patrón Citron, lime, & Grand Marnier 

Named after Estéban’s award-winning bartender.  

Upgrade with El Jefe Reposado for $2 
 

Bale str er i  M an hat t an  1 5  

Maker’s Mark, ginger liqueur, lemon, Vermont maple syrup, ginger beer 
 

  
 

 

 

 

 

 

 

 

 

 

Cervezas 
D r a f t s  

 

S c r i m s h a w     8  

S t e l l a r  I P A     8  

L a g u n a  B a j a    8

  

B o t t l e s  

B u d  / B u d  L i g h t    7  

C o r o n a      7  

B e c k s  N o n - A l c o h o l i c   7  

R a c e r  5  IPA, Healdsburg, CA  9  

S t e l l a  A r t o i s  Belgium  9  

8 0 5  Central Coast, CA    9  

B l a c k  P r i n c e  P o r t e r   9  

E s t r e l l a  G a l i c i a     8  

B i g  S u r  G o l d e n   1 2  

Marina, CA, 16 oz. 

 

 

 

 

 

 

 

 

 

 

 


