Esteban Restaurant si,. soor. share.

Chel Mario Garcia February 2021

SIP and relax

Estéban “Family” Favorites
Red Sangria lemon, orange, apple 0T Rose Sallgl'iafresh pears, pear liquor 10
Boss Anna sauza Silver tequila, Patron Citron, lime, & Grand Marnier small 16 large 20
Siesta Thyme Mulholland Gin, cranberry, thyme, ginger beer [ 4

SAVOR & SHARE

your dish & your experience with friends and family

Casa Munras Medjool Date 12
bacon, blue cheese GF

Coca La Mancha 14
artichoke, piquillo peppers, manchego, olives

Traditional Patatas Bravas &
spicy pimento sauce, garlic aioli, fried egg

Wagyu Bone Marrow 14

foraged wild mushrooms, shallots, thyme, Ad Astra grilled bread

Llano Seco Rancho Pork Belly i3

sherry vinegar & honey glaze, preserved lemon,
shaved fennel, Watanabe Farms pea frills

Grilled Vegetable Plate 22

an array of Savor the Local vegetables, romesco, aioli

Cured Meats & Cheeses 33

Chef’s selection of meats and cheeses, Ad Astra bread
grain mustard, country olives, pickled vegetables, membrillo

Romaine Salad 15

white anchovy dressing, roasted garlic toast, Romano cheese, snap peas

Chef’s Harvest Salad 15

ask your server what Chef Mario has for you today!

Grilled Lamb Chop 25

Mario’s spice d marinade, escabeche, citrus yogurt GF

Vegetable Tagine ~ Savor the Local Bounty 28
couscous, taziki, lemon vinaigrette, grilled flat bread

Pesca Del Dla seasonal harvest hash MP

Pollo a la Parrilla 30

grilled chili rubbed half chicken, Mojo Verde,
patatas fritas, harvest vegetables, milk aioli

Chef Burger and Fries 22
choice of cheese, grilled onions, aioli, herb roasted tomato, Ad Astra Bun

8 0z. Short Rib 34

polenta, harvest vegetables

16 oz. Ribeye Steak 2

heirloom potato, harvest vegetables, Rioja wine jus GF

Estéban Favorites

Saffron Arancini 13

brava sauce, aioli

Casa Munras Pork Empanada 14
feta cheese, tomatillo sauce

Dungeness Crab Tostado 19

espelete, avocado, lemon, pickled red onion,
Arbequina Spanish Olive Oil

Crispy Pulpo 19

remoulade, Yukon potato, chorizo, rosemary chili oil,
grilled radicchio

6 oz. Mishima Wagyu Hanger Steak 25

Watanabe Farms pea shoots, chimichurri GF

Paellas

A regional dish from Valencia, Spain,
Paella refers to the type of pan used to
cook the rice over an open flame.

Made to order....takes a minimum
of 45 minutes.

The Harvest erve 33
sofrito, chickpeas, harvest vegetable

Del Mar er 39

prawns, mussels, clams

El Rancho er 37
local sausage, chicken

@ CASA
& MANRAS

GARDEN HOTEL & SPA

INNS OF MONTEREY

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.




SIP and relax

Specialty Cocktails

Siesta Thyme 14

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

Squirrely Samba 15

SQRRL Peanut Butter Whiskey, St. George Pear, Cointreau, Fever-Tree soda water

Spanish Paradise 15

raspberry & coconut rums, pineapple & cranberry juice, coconut rim

Cinnamon Toddy 14

Fireball, Bullet Bourbon, honey, cinnamon, orange peel

Boss Anna sman 16 large 210

Sauza Silver tequila, Patrén Citron, lime, & Grand Marnier
Named after Estéban’s award-winning bartender.
Upgrade with El Jefe Reposado for $2

Balestreri Manhattan 15

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

Bubbles

Mont-Marcal, Cava, pPenedés, Spain
J Sparkling, Cuvée, Russian River Valley
Mont-Marcal, Brut Rose, penedés, Spain

White Wine

Hahn, Chardonnay, Monterey, A, 19

Flume Crossing, Sauvignon Blanc, monterey, ca, 18
Morgan, Sauvignon Blanc. Monterey, CA, 18

Scheid Vineyards, Grenache Blanc. monterey, ca, '18
Morgadio Legado del Conde, Albarifio, rias Baixas, Spain, '19
Holman Raneh Pinot Gris, Monterey, CA, 19

Arroyo Vista, Chardonnay, ArroyoSeco, CA, 19

Red Wine

Falecon’s Perch, Pinot Noir, Monterey, CA, ‘18

Joyce Submarine Canyon, Pinot Noir, stH,ca ‘19
Montana Crianza, Rioja, spain, 17

Brave & Maiden, Red Blend, santaYnez ca, ‘18
Ilama, Malbec, Mendoza, ‘18

Scheid Vineyards, Cabernet, Monterey, A, ‘16

VDR, Red Blend, california, ‘15

Georges Duboeul, Beaujolais Nouveau, France, 20
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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.
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Sangrias

Rose Sangria 10
fresh pears, pear liquor, kumquat peel

Red Sangria 10

0" lemon, orange, apple R
“O “’

o .
& .
a .

L T S

.0
.0
g

N .
, “‘
“ay .t
"saggumunt®

Aperilivos
Sherries
Manzanilla “Laaurora” 13
(lassic
Amontillado “aaurora” 13

Campari & Soda 12

Cervezas
Drafts
Serimshaw 8
Stellar IPA 8
Laguna Baja 8
Bottles
Bud /Bud Light 7
Corona 7

Becks Non-Alcoholic
Racer 5 IPA, Healdsburg, cA
Stella Artois seigium

8 0 5 Central Coast, CA

Black Prince Porter
Estrella Galicia

Big Sur Golden I

Marina, CA, 16 oz.
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