
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.  

 

  

Estéban Restaurant  S i p .  S a v o r .  S h a r e . 
 Chef Mario Garcia February  2021 

 

SAVOR & SHARE 
   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  

 

C a s a  Munr a s  Me d j oo l  D a t e  1 2  

bacon, blue cheese GF   
 

C o ca  La  Ma ncha   1 4   
 artichoke, piquillo peppers, manchego, olives   

 

 

T r ad i t i ona l  Pa t a t a s  B r av a s  8  

spicy pimento sauce, garlic aioli, fried egg   
 

Wa gy u  B one  Ma r r ow  1 4  
foraged wild mushrooms, shallots, thyme, Ad Astra grilled bread 

 

L l a no  S e c o  Ra ncho  Po rk  B e l l y  1 3  

sherry vinegar & honey glaze, preserved lemon,  

shaved fennel, Watanabe Farms pea frills 
 

G r i l l ed  Veg e t ab l e  P l a t e   2 2  

an array of Savor the Local vegetables, romesco, aioli   
 

Cu r ed  Mea t s  &  Ch ee s e s  3 3  

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

grain mustard, country olives, pickled vegetables, membrillo 
 

R oma i ne  Sa l ad  1 5  
white anchovy dressing, roasted garlic toast, Romano cheese, snap peas   

 

Che f ’ s  Ha r ve s t  S a l ad  1 5  

ask your server what Chef Mario has for you today! 
 

G r i l l ed  La mb  Cho p  2 5  
Mario’s spice d marinade, escabeche, citrus yogurt GF   

 

V ege t ab l e  T a g i ne  ~  S a v o r  t h e  L o c a l  B o u n t y  2 8  
couscous, taziki, lemon vinaigrette, grilled flat bread   

 

Pe s c a  D e l  D i a  seasonal harvest hash MP 
 

Po l l o  a  l a  Pa r r i l l a  3 0  
grilled chili rubbed half chicken, Mojo Verde,  

patatas fritas, harvest vegetables, milk aioli  
 

Che f  B u rg e r  a nd  F r i e s  2 2  

choice of cheese, grilled onions, aioli, herb roasted tomato, Ad Astra Bun   
 

8  oz .  Sho r t  R i b  3 4  

polenta, harvest vegetables 
 

1 6  o z .  R i b ey e  S t e a k   6 2   
heirloom potato, harvest vegetables, Rioja wine jus GF   

 

SIP  a n d  r e l a x

E s t é b a n  “ F a m i l y ”  F a v o r i t e s  

R e d  S a n g r i a  lemon, orange, apple  o r  R o s e  S a n g r i a  fresh pears, pear liquor  1 0  

B o s s  A n n a  Sauza Silver tequila, Patrón Citron, lime, & Grand Marnier  small 1 6    l a r g e  2 0  

S i e s t a  T h y m e  Mulholland Gin, cranberry, thyme, ginger beer   1 4  

 

Estéban Favorites 
 

Sa f f r on  A ra n c i n i  1 3  

brava sauce, aioli   
 

C a s a  Munr a s  Po rk  Em pa nada  1 4  

feta cheese, tomatillo sauce  
 

D unge ne s s  C r ab  T os t ad o  1 9  

espelete, avocado, lemon, pickled red onion,  

Arbequina Spanish Olive Oil 
 

C r i sp y  Pu lp o  1 9  

remoulade, Yukon potato, chorizo, rosemary chili oil, 

grilled radicchio 
 

6  oz .  M i s h im a  Wa gyu  Ha nge r  S t e a k  2 5  
Watanabe Farms pea shoots, chimichurri GF   

 

Paellas 
A  r e g i o n a l  d i s h  f r o m  V a l e n c i a ,  S p a i n ,  

P a e l l a  r e f e r s  t o  t h e  t y p e  o f  p a n  u s e d  t o  

c o o k  t h e  r i c e  o v e r  a n  o p e n  f l a m e .    

 

M a d e  t o  o r d e r … . t a k e s  a  m i n i m u m   

o f  4 5  m i n u t e s .  
 

T he  Ha rv e s t  GF/VG 3 3  
sofrito, chickpeas, harvest vegetable 

 

D e l  Ma r  GF 3 9  
prawns, mussels, clams  

 

E l  R an ch o  GF 3 7  
local sausage, chicken  

 



 

  

 

         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 

 
 

  
 

 

 

 

 

 

 

 

 

 
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. 

 

 

 

 

 

 

 

 

 

 

 

Aperitivos 
S h e r r i e s  

M a n z a n i l l a  “La Aurora”   1 3  

C l a s s i c  

A m o n t i l l a d o  “La Aurora”   1 3  

C a m p a r i  &  S o d a   1 2  

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 


