
  

BREADS 

Served with a flight of Ojai Valley olive oil 

Barnaby’s country levain. Served with whipped seaweed butter and avocado honey butter 

SMALL BITES | TO SHARE 

 
Sumac onions, charred Persian cucumbers  

Pickled red onions, salsa roja 

Brioche, Mexican White prawns, garlic, herb butter  

Blistered red grapes, purple watercress, minus 8 vinegar 

Calamari, farmers market vegetables, rosemary aioli, grilled lemon 

Cherry tomatoes, mozzarella, pepperoncini, garbanzo beans, castelvetrano olives, salami, dill, lemon vinaigrette  

Add Prawns +12 | Chicken Breast + 12 | Salmon +15 | Halloumi +8 | Tofu +8 

DIPS & SPREADS | Served with house baked pita & baby radishes 

Blistered tomato, crushed Santa Barbara pistachios 

Charred avocado, aleppo oil, crispy chickpeas 

Labneh, everything bagel spice 

Zhoug, avocado honey, crispy chickpeas 

Walnuts, pomegranate molasses, roasted pepper, pomegranate seeds 

RAW 

Coconut, ginger, lychee, lime, Fresno chili, cilantro  

Pickled beech mushrooms, pomo tomato, crispy shallot, truffle aioli, 25 yr balsamic vinegar  

        
Cara cara orange, chili, fennel pollen, olive oil  

Capers, dill, new potatoes, hard-boiled egg 

Half-dozen, apple-cucumber mignonette, angostura lime cocktail sauce 

 



Executive Chef  |  Alexander Bollinger 

 

 

GRAINS, STARCH & VEGETABLES 

Brown butter, chamomile, golden raisin  

Aged balsamic vinegar, lemon, herbs  

Apple cider gastrique, dried cranberries  

Urfa pepper, grilled lemon, parmigiano-reggiano 

Piperade, basil 

Mint, lemon, tomato 

PASTA 

Guanciale, pecorino-romano, soft egg yolk  

Pomo tomato, pecorino-romano, black pepper  

Spaghetti al Nero de seppia, rainbow chard, champagne lemon beurre blanc, kaluga reserve caviar 

LARGE PLATES 

            
Lemon mint couscous, olive tapenade, zhoug  

Black garlic potatoes, blistered shishito peppers, Chimichurri  

Saffron basmati rice tahdig. English peas, dill, preserved lemon honey glaze 

 

Spinach, medjool dates, roasted peppers, lemon and mint chermoula 

Add: Halloumi +8 | Tofu +8 

Endive, mustard greens, cara cara orange jus  

10oz, patatas bravas, brown butter, broken beef vinaigrette 

Anson Mills polenta, dilly pickles  


