
J U I C E  S E L E C T I O N S 
 

Fresh Orange or Grapefruit 

8 

Fresh Carrot or Juice of the Day 

9 

Tomato, V-8 or Pomegranate 

8 

_____________________________________________________

N A T U R A L LY 

P E N I N S U L A 

S M O O T H I E S 

 
Greek Yogurt | Honey | Almond 

12 

Pomegranate | Blackberry | Chia 

13 

Cucumber | Yogurt | Dill 

13 

_____________________________________________________

F R E S H  P R E S S E D  J U I C E

A G U A  F R E S C A S 

 
Spinach | Green Apple | Wheatgrass 

12 

Watermelon | Raspberry | Local Honey 

12 

Cucumber | Mint | Lime | Agave 

12 

_____________________________________________________

F R U I T  S E L E C T I O N S 
 
 

Chilled Fresh Fruit Salad  
Organic Yogurt Poppy Seed Sauce 

12 

Seasonal Melon, Papaya,  
Pineapple or Grapefruit 

12 
 

Bowl of Seasonal Berries 

13

C E R E A L S

Bircher Muesli 

13 
 

Peninsula Homemade Nut Granola 
Yogurt | Berries 

15 
 

Corn Flakes, Frosted Flakes, Raisin Bran, 
Special K, Shredded Wheat, Bran Flakes,  

Rice Krispies or All Bran 

9 
 

Hot Steel Cut Oatmeal or Cream of Wheat 

12 

with Berries 

15 
 

Oatmeal Brûlée 
Maple Syrup | Devonshire Cream 

16 

_____________________________________________________

F R E S H - B A K E D 
 
 

Traditional Croissant 

5.50 

Chocolate Croissant 

7.50 

Muin 
Traditional or Gluten Free “Lili” 

6 

New York-style Bagels 

6 

An Assortment of Three 
Danish Pastries 

12 

_____________________________________________________

S I D E S 
 Apple Wood Pork or Turkey Bacon 

7

Avocado Toast 
Pumpernickel | Olive Oil | Radish 

9 

Corned Beef Hash 

10 

Turkey or Pork Sausage 

7 

House Smoked Salmon 

15 

Two Hash Brown Patties 

9

SHAKSHOUK A 

Sunny Side Eggs | Oven Dried Tomatoes 
Parsley | Roasted Peppers 

18 

HOUSE-SMOKED SALMON FL AT BREAD 

Arugula | Cracked Egg | Red Onion | Crème Fraîche 

22 

 HOUSE-M ADE CORNED BEEF HASH 

Tomato Hollandaise 

22 

THE A MERICAN BREAKFAST 

Fresh Orange Juice | Two Eggs any Style 
Potatoes, Bacon or Sausage 

Toast | Freshly-brewed Cofee or Tea 

29 

T WO EGGS ANY ST YLE 

with Hash Browned Potatoes  14 
with choice of Breakfast Meat  19 

THREE EGG OMELET 

   Ham, Cheese, Mushrooms, Onions, 
Tomatoes or Spinach 

19 

EGGS BENEDICT 

Canadian Bacon | Asparagus 

22 

EGG WHITE FR IT TATA 

 Fire Roasted Tomatoes | Bell Peppers | Basil 

20 

 CHOLESTEROL-FREE OMELET 

 Artichokes | Kalamata Olives | Fennel  

20 

_____________________________________________________

F R O M  T H E  G R I D D L E

BUT TER MILK-BLUEBERRY PANCAKES 

Barley Flour | Spelt | Oats | Flax  

19 

R ICOT TA PANCAKES 

Almond Butter | Lemon 

19 

NUTELL A FRENCH TOAST 

Banana | Feuilletine | Amaretto Cream  

21 

TR ADIT IONAL PANCAKES 

17 

THE PENINSUL A WAFFLE   20 

with Berries  24

B R E A K F A S T



E N T R E E S

GR ASS-FED BEEF BURGER  Cumin Yogurt | Eggplant | Halloumi  22 

MONKFISH OSSO BUCCO  Charred Spanish Octopus | Conit Potato | Tanaka   32 

LOBSTER BOUILL ABAISSE  Ciabatta | Rouille | Clams | Mussels | Shrimp   55 

CALIFORNIA WILD SALMON  Lemon | Pickled Pearl Onion   42 

BR ANZINO FILLETS  Asparagus | Lemon Butter   38

WILD LOCAL SEAFOOD COMPANY AHI TUNA 

Tuscan Anchovy | Olives | Capers   38 

 

AL ASK AN HALIBUT Salsa Verde   36 

 

M ARY’S NATUR AL HALF CHICKEN 

Preserved Lemon | Rosemary Jus | Garlic Chips   35 

 

ALL-NATUR AL 8oz BEEF F ILET MIGNON Red Wine Jus   45

PA S TA

GNOCCHI 

Spring Pea | Radish | Fava   16 

FOR AGED MUSHROOM R ISOT TO 

Parsley | Local Olive Oil   24 

DUCK CONFIT ORECCHIET TE 

Sundried Tomato | Escarole   18 

GLUTEN-FREE PAPPARDELLE

Almond Flour | Stewed Tomato | Basil   18

S O U P 

 

CHICKEN-OREGANO

White Beans | Swiss Chard   12 

A JO BL ANCO

Green Apple | Almond | Celery   12 

 
 

A P P E T I Z E R S 
 

SUSTAINABLY HARVESTED OYSTERS 

½ dozen   22 

SALT COD CROQUET TES 

Hazelnuts | Roasted Piquillo   15 

     POT TED HOUSE SMOKED SALMON 

Salmon Roe | Dill   15 

   HOPE R ANCH COUNT Y MUSSELS 

White Wine | Parsley | Chili Flakes   17 

     GR ASS FED L A MB-BULGUR MEATBALLS 

Raisins | Pine Nuts | Yogurt  16 

F L AT B R E A D S

SMOKED SALMON                               

Crème Fraîche | Chives | Capers   18

 PROSCUIT TO                                         

Figs | Arugula | Balsamic   18

CAULIFLOWER                                       

Za’Tar | Olive Oil    18

S I D E S

COUSCOUS

Macerated Golden Raisins 

Marcona Almonds   8

ORGANIC QUINOA TABBOULEH

Parsley | Lemon   7

WEISER FAR MS CR ISPY 

F INGERLING POTATOES 

Local Olive Oil   8

Z A ‘ATAR ROASTED CARROTS

Pufed Quinoa | Pomegranate   9

OVEN-ROASTED CAULIFLOWER

Garlic Aîoli | Gremolata   11

BROCCOLI R ABE

Kenter Canyon Espelette   10

STEWED TOM ATOES

Local Olive Oil | Thyme   8

CHARRED PEPPERS

Bulgur Wheat | Feta   9 

STOCKTON ASPAR AGUS

Lemon | Olive Oil | Sea Salt  11

 

 

H O U S E- M A D E  B R E A D

HEARTH PITA 

Hummus | Taramasalta | Baba Ghanoush   12

S A L A D S

LILI’S FARMERS MARKET COBB

Grapefruit | Raspberries | Chicken | Feta   25 

KENTER CANYON FAMILY FARMS ARUGULA

Oven-roasted Eggplant

Pine Nuts | Ras El Hanout Vinaigrette   18 

FAT TOUSH

Grilled Pita | Cucumber | Feta | Parsley | Roasted Shallot Yogurt  18 

K AL A M ATA

Tapenade | Cucumber | Olive Oil  16 

SPINACH AND LOCAL MEDJOOL DATE

Marcona Almonds | Caramelized Urban Honey

Goat Cheese Snow   17
 

WEISER FAR MS HE IRLOOM MELON SAL AD

Toybox Melons | Citrus Coriander Blossoms

 House-Grown Lemon Verbena   16 
 
 

BEETS

Local Carrots | Shaved Raw Root Vegetables | Pumpernickel Soil   18 

 CHARRED CAESAR

Crispy Brussel Sprouts | Kale 

Peppercorn-White Anchovy Dressing    18 

MR. Z MEDITERR ANEAN M ARKET SAL AD 

Cucumber | Tomato | Red Onion 

Parsley-Preserved Lemon Vinaigrette    18 
 

ADDIT IONS TO ANY SAL AD
Skuna Bay Salmon 12
Branzino 14
Alaskan Halibut 13
Gulf Coast Prawns 15
Oven-roasted Chicken 8
Duck Shawarma 10



A P P E T I Z E R S

SUSTAINABLY HARVESTED OYSTERS  ½ dozen   22 

SALT COD CROQUET TES Hazelnuts | Roasted Piquillo   15 

POT TED HOUSE SMOKED SALMON Salmon Roe | Dill   15 

DUNGENESS CR AB FL ATBREAD Conit Tomatoes | Garlic Aîoli   18 

HOPE R ANCH COUNT Y MUSSELS White Wine | Parsley | Chili Flakes   17 

GR ASS-FED L A MB-BULGUR MEATBALLS  Raisins | Pine Nuts | Yogurt   16 

T WICE BAKED EGGPL ANT  Grated Tomato | Pine Nuts | Olive   15 

GULF COAST SHRIMP Chili | Garlic | Local Olive Oil   18 

 

PA S TA

GNOCCHI Spring Pea | Radish | Fava   16

FOR AGED MUSHROOM R ISOT TO Parsley | Local Olive Oil   24

DUCK CONFIT ORECCHIET TE Sundried Tomato | Escarole   18

LOBSTER AGNOLOT TI Crustacean Nage | Orange | Fennel | Hazelnut   24

SANTA BARBAR A UNI L INGUINI Caviar | Lemon | Chervil   21

GLUTEN-FREE ALMOND FLOUR PAPPARDELLE Stewed Tomato |  Basil   18

E N T R E E S

MONKFISH OSSO BUCCO  Charred Spanish Octopus | Conit Potato | Tanaka   32 

SEARED SCALLOPS  Capers | Endive   42 

LOBSTER BOUILL ABAISSE  Ciabatta | Rouille | Clams | Mussels | Shrimp  55 

WILD CALIFORNIA SALMON  Lemon | Pickled Pearl Onion   42 

WILD DOVER SOLE Brown Butter | Chervil   65 

BR ANZINO FILLETS  Asparagus | Lemon Butter   38 

WILD LOCAL SEAFOOD COMPANY AHI TUNA 

Tuscan Anchovy | Olives | Capers   38 

AL ASK AN HALIBUT  Salsa Verde   36 

M ARY’S NATUR AL HALF CHICKEN 

Preserved Lemon | Rosemary Jus | Garlic Chips   35 

28-DAY DRY AGED 20oz BONE- IN-R IB  Cippolini Onions   78 

GRILLED M ARCHO FAR MS 14oz VEAL CHOP Natural Jus   54           

GR ASS-FED L A MB TAGINE  Golden Raisin Couscous | Almonds | Yogurt  40 

ALL-NATUR AL 8oz BEEF F ILET MIGNON  Red Wine Jus   45 

 

S O U P

CHICKEN-OREGANO

White Beans | Swiss Chard

12

A JO BL ANCO

Green Apples | Almond | Celery

12

S A L A D S

KENTER CANYON FAMILY 

FARMS ARUGULA

Oven-roasted Eggplant

Pine Nuts | Ras El Hanout Vinaigrette

14

SPINACH AND LOCAL 

MEDJOOL DATE

Marcona Almonds | Caramelized Urban Honey

Goat Cheese Snow 

13 
 

FAT TOUSH

Grilled Pita | Cucumber | Feta 

Parsley | Roasted Shallot Yogurt

14

K AL A M ATA

Tapenade | Cucumber | Olive Oil

12

CHARRED CAESAR

Crispy Brussel Sprouts | Kale | Garlic Croutons

Peppercorn-White Anchovy Dressing

18

MR. Z MEDITERR ANEAN M ARKET SAL AD 

Cucumber | Tomato | Red Onion 

Parsley-Preserved Lemon Vinaigrette   

 18 

S I D E S

COUSCOUS

Macerated Golden Raisins 

Marcona Almonds

8

ORGANIC QUINOA TABBOULEH

Parsley | Lemon

7

WEISER FARMS CRISPY 
FINGERLING POTATOES

Local Olive Oil

8

Z A ‘ATAR CARROTS

Pufed Quinoa | Pomegranate

9

OVEN-ROASTED CAULIFLOWER

Garlic Aîoli | Gremolata

11

BROCCOLI R ABE

Kenter Canyon Espelette

10

STEWED TOM ATOES

Olive Oil | Thyme

8

CHARRED PEPPERS

Bulgur Wheat | Feta

10

STOCKTON ASPAR AGUS

Lemon | Olive Oil | Sea Salt

11

 
H O U S E- M A D E  B R E A D

HEARTH PITA 

Hummus | Taramasalata | Baba Ghanoush

12



S U N D AY B R U N C H

L U N C H 

 
STUFFED AND ROASTED LEG OF L A MB 

House Pita | Cucumber Yogurt | Salsa Verde 

 
CHARRED CAESAR SAL AD 

Crispy Brussels Sprouts | Kale 

Peppercorn-White Anchovy Dressing

HOUSE-M ADE 

CORNED-BEEF HASH 

Poached Eggs 

 

AVOCADO TOAST 

Radish | Hard-cooked Egg 

 

B R E A K F A S T 

FL AT BREAD 

Arugula | Duck Egg | Prosciutto 

 
SHAKSHOUK A 

Sunny-side Eggs | Oven-dried Tomatoes 

Parsley | Roasted Peppers

S E A F O O D 

 
Oysters on the Half Shell 

Potted House-smoked Salmon 

Taramasalata

Bufet $85 per person

ROASTED M ARY’S CHICKEN 

Sunchoke | Local Asparagus

BR ANZINO 

Tomatoes | Capers | Fennel salad 

 

FRESH ZIT I CARBONAR A 

Spring Peas | Parmesan | Pearl Onions

BOWLS 

Fattoush | Couscous | Tabbouleh

 

Scallop Ceviche 

Traditional Lump 
Crab Salad 

 

Shrimp Cocktail 

Snow Crab Claws 

Lobster Wale

D E S S E R T 

A seasonal selection of delightful confections

$16 

HA MPTON 

Vodka | Heirloom Tomatoes 

Capers | Heat 

Shallot | Parsley 

Pickled Peppers | Oyster 

PENINSUL A 

Vodka | Bloody Mary Mix 

Olive Juice | Horseradish 

Trule & Blue Cheese 

Stufed Olives 

SMOKE & HEAT 

Vodka 

Smoked Bloody Mary Mix 

Piquillo Pepper | Chorizo 

B L O O D Y  M A R Y S 

F R E E - F L O W  C H A M P A G N E  B A R 

Nicolas Feuillatte | Brut | NV 

$25 





B U B B LY 
 
 

CHARDONNAY 
GÉR ARD VILLET  

  Crémant du Jura, Arbois, France MV  
15 
 

CHARDONNAY/PINOT NOIR  
ROEDERER ESTATE 

Anderson Valley, Brut, California MV  
16 
 

CHARDONNAY/PINOT NERO  
CONTADI CASTALDI 
Franciacorta, Lombardy, 

Rosé Brut, Italy MV 
19 
 

CHARDONNAY/ 
PINOT NOIR /DEUTZ 

THE PENINSULA LABEL 
Brut, Champagne, France MW 

26 
 

_____________________________________________________

 
W H I T E 

 
 

PINOT GRIGIO 
CAPOSALDO 

Veneto, Italy 2014 
14 
 

GRÜNER VELTLINER  
WEIXELBAUM  

Ried Wechselberg, Kamptal, 
Austria 2014 

16 
 

SAUVIGNON BL ANC 
PIERRE RIFFAULT 

Les 7 Hommes, Sancerre, France 2014 
18 
 

CHARDONNAY 
FAILLA 

Sonoma Coast, California 2012 
18 
 

CHARDONNAY 
KONGSGA ARD 

Napa Valley, California 2013 
38

R O S É 
 
 

SYR AH/CINSAULT/ 
GRENACHE 

DOMAINE DE L’ABBAYE 

Clos beylesse, Cotes de Provence, 
France 2015 

16 
 

_____________________________________________________

 
R E D 

 
 

SANGIOVESE 
CECCHI 

Chianti Classico, Italy 2011 
12

M ALBEC 
COLOMÉ 

Auténtico, Salta, Argentina 2014 
14

GRENACHE/SYR AH 
PASANAU  

Ceps Nous, Priorat, Spain 2012 
15

AR AGONEZ/ALICANTE/ 
CABERNET/EL ADIO 

PINIERO 
La Coartada, Alentejo, 

Portugal 2006 
19 
 

ZINFANDEL 
BEEKEEPER 

Black Sears Vineyard, 
Howell Montain, California 2012 

25

PINOT NOIR  
LORING WINE COMPANY 

Mateo, Santa Lucia Highlands, 
California 2014 

29

CABERNET SAUVIGNON 
HOMAG 

Napa Valley, California 2010 
37

I ’M NOT SOUR 
 

High Proof Whiskey | Amaretto 
Egg | Citrus 

14 
 

SANGRIA AT THE MOMENT 
 

Brandy de Jerez | Spices 
Seasonal Fruit | Love 

14   

CALI SUNSHINE 
 

California Green Chile Vodka | Lime 
House-made Ginger Beer 

18 
 

SMOKEY SUNDAY 
 

Mezcal | Celery | Cucumber 

14

F I R E 

DUNGENESS CR AB 
 Cilantro | Pickled Tomato | Garlic  

20 

 SMOKED SALMON 
 Capers | Crème Fraîche | Shaved Red Onion  

20 

 PROSCUIT TO  
  Walnut-Arugula Pesto | Walnuts | Figs 

20 

Z A’ATAR 
 Local Olive Oil | Cauliflower 

20 

 

 

 

S E A 

SUSTAINABLY HARVESTED OYSTERS 
Half Dozen 

20 

 SALT COD CROQUET TES 
 Hazelnut | Roasted Piquillo 

20 

 POT TED HOUSE-SMOKED SALMON 
Salmon Roe | Dill 

20 

HOPE R ANCH COUNT Y MUSSELS 
White Wine | Parsley | Chili Flakes 

17 

 

L A N D 

GR ASS-FED BEEF BURGER 
Tomato | Iceberg Lettuce | Aged-White Cheddar 

20 

 L A MB-BULGUR MEATBALLS 
Raisins | Pine nuts | Yogurt  

16 

 CAULIFLOWER 
 Garlic Aioli | Gremolata 

11 

S I G N A T U R E  C O C K T A I L S 

W I N E S  B Y  T H E  G L A S S
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