
ORGANIC EGGS • 6 | FRUIT CUP • 9 | SAUSAGE PATTY • 9 | BACON • 9
TOAST • 6 | FRIES • 9 | BISCUITS & JAM • 11

ADD ON

{BREAKFAST BURRITO}
 Pork  Ch i l e  Verde  |  B lack  Beans  |  Organ i c  Eggs

Cr i spy  Pota toes  |  Cheese  |  P i co  de  Ga l l o
F lour  Tor t i l l a  •  21

{EGGS & BACON}
 2  Organ i c  Eggs  |  2  S l i c e s  Bacon  |  Cr i spy

Pota toes  |  Toas t  •  17

{THE OMELETTE}
 3  Organ i c  Eggs  |  Roas ted  On ions  &  Peppers  

 Cheese  |  Cr i spy  Pota toes  |  Toas t  •  21

{THE BURGER}
 House  Made  Bee f  Pa t ty  |  Font ina  Cheese

Tomato  |  Le t tuce  |  P i ck l ed  On ion  |  Gar l i c  A io l i
Br i oche  Bun  |   Fr i e s  •  22  

{Bacon  $5}
{SEAFOOD TACOS}

 Ch i l l i  L ime  Mar inade  |  Napa  Cabbage  
B lack  Beans  |  Corn  Tor t i l l a  •  MP 

{FRIED MISO CHICKEN SANDWICH}
 M i so  Fr i ed  Ch i cken  |  Napa  Cabbage  S law

Samba l  Mayo  |  Fr i e s  •  22

Consuming  raw or  undercooked  meats ,  pou l t ry ,  s ea food ,  she l l f i sh ,  o r  eggs  may  inc rease  your  r i sk  o f  f ood -borne
i l l ness .  Spec ia l  d i e ta ry  needs  accommadated  on  r eques t .  A21% serv i ce  charge  w i l l  be  added  f o r  par t i e s  o f  s i x  o r  more .

$25  Corkage  Fee  per  750ml  bo t t l e

COCKTAILS
HOUSE BLOODY • 16

Wodka  Vodka  |  House  B loody  Mary  Mix
 |  O l i ves  |  L ime

{AVOCADO TOAST}
Focacc ia  |  Rad i sh  |  P i ck l ed  Red  On ion |  Cucumber

Cr i spy  On ions  |  Fur ikake  |  Pep i tas
Ch i l i  Cr i sp  •  19

{VALLEY RANCHEROS}
 2  Organ i c  Eggs  |  Pork  Ch i l e  Verde

Corn  Tor t i l l a s  |  Sa l sa
B lack  Beans  |  Queso  Fresco  •  22

{PANCAKES}
 2  But t e rmi lk  Pancakes  |  But t e r  |  Van i l l a

Whipped  Cream |  Syrup
Strawberry  Yuzu  Compote  •  17

{SESAME CAESAR SALAD}
Gar l i c  Crou tons  |  Parmesan

Whi te  Anchov i es  •  17
Add  ons :  S t eak  14   |  Sa lmon  Fi l e t  20  |  Fr i ed  Ch i cken  12

{STEAK FRITES}
 8oz  F la t  I ron  |  Fr i e s  |  Arugu la  Ch imichurr i  •  29

JUMBO BUDI MARY • 25
Wodka  Vodka  |  House  B loody  Mary  Mix

Shr imp  |  Crab  C law |  Bacon  |  Ce l e ry  |  O l i ves  |
L ime

MIMOSA • 13

Prosecco  |  Fresh l ey  Squeezed  Orange  Ju i ce

APEROL SPRITZ • 13
Apero l  |  Prosecco  |  Soda  Water

KIR ROYALE • 15
Crème  de  Cass i s  |  Cremant

MAPLE OLD FASHIONED • 15
Iwa i  45  |  Map l e  |  B i t t e r s

PALOMA • 14
Aret t e  Tequ i l a  |  Grape f ru i t  Ju i ce  |  Fresh  L ime

Sa l t  R im

BEE’S KNEES • 16
Askur  G in  |  Lemon  |  Honey  Syrup

B R U N C H

COLD PRESSED JUICE • 11
 B ig  Sur

App le  |  Cucumber  |  Ka l e  |  Ce l e ry
Sp inach  |  Lemon  |  G inger

 Santa  Barbara
App le  |  P ineapp l e  |  Orange
Lemon  |  S t rawberry  |  M in t

 Lemonade
Lemon  |  Agave  |  P ineapp l e

G inger  |  M in t

{SEAFOOD MISO SOUP}
Croutons  |  Ch i l i  O i l  •  17

{NASI GORENG}

Fr ied  R i ce  |  Leeks  |  Sh i i t akes  |  Green  On ion
Gar l i c  |  Sha l l o t  |  G inger  |  Fr i ed  Egg  •  17

Add  ons :  S t eak  14  |  Sa lmon  Fi l e t  20  |  Fr i ed  Ch i cken  12

{INDONESIAN FRIED RICE}

{BEIGNETS}
 Choco la t e  |  Powdered  Sugar  •  13



{NORTH COAST}

Pi l sner  |  Sc r imshaw •  9

BEER ON TAP BEER 16OZ CAN

{YUZU DREAMS}
Yuzu  |  G inger  |  Ca lp i co  •  12

{SOFT DRINKS}
Coke  |  D .Coke  |  Coke  Zero  |  Spr i t e  |  Dr .  Pepper  |  Lemonade•  6

{GINGER ME UP}
Ginger  |  Lemon  |  Pomegrana te  |  Bubb l es  •  12

WINE BY THE GLASS

ZERO PROOF

CREMANT
Cremant  De  Bourgogne  |  Bru t

14 |  49

CHARDONNAY
Rancho  V iñedo  |  Santa  Mar ia  Va l l ey  ‘22

18 |  68

PINOT NOIR
Storm |  Santa  Barbara  County  ‘22  

16  |  60

CAB FRANC
Lieu  D i t  |  Happy  Canyon  V ineyard  ‘22

19 |  70

ROSE
Dragone t t e  |  Rosé  |  Santa  Ynez  Va l l ey  ‘23

14 |  49

CHENIN BLANC
Low Tide  |  Jurass i c  Park  V ineyard  ‘22

15 |  53

SYRAH
Cin  Qu in  |  S ta .  H i l l s  ‘18

18 |  68

{ALMANAC}

WC IPA  |  Seas ide  •  10

{BOOM-TOWN BREWERY}

Pale  Ale  |  Las  Pa lmas  •  10

{FIGUEROA MOUNTAIN}
Non-Alcoho l i c  IPA •  8

THE GATHERING TABLE, LED BY CHEF BUDI KAZALI

INNOVATIVE CALIFORNIA CUISINE, WITH ASIAN & FRENCH INFLUENCE. 
CHEF KAZALI OFFERS A BLEND OF LOCAL INGREDIENTS AND GLOBAL FLAVORS, PROMISING A

SOPHISTICATED DINING EXPERIENCE.

CABERNET SAUVIGNON
Grass in i  |  Happy  Canyon  ‘23

 18  |  68

{FIGUEROA MOUNTAIN}

Hazy  Doub le  IPA  |  H ikers  H igher  •  11

SAKE

KIKUSUI

Junmai  Gin jo  |  G i  Ni iga ta  •  11

KUBOTA

Junmai  Daig in jo  |  Ni iga ta  •  33

B Y  T H E  G L A S S B Y  T H E  B O T T L E

CABERNET SAUVIGNON
Crown Po in t  |  Re l evan t  |  Happy  Canyon  ‘18

28  |  102

{BOOM-TOWN BREWERY}

Czech  Sty le  P i l sner  |  M i c  Czech  •  10

{THERE DOES NOT EXIST}

Kölsch  |  Sowing  The  Sun  •  12

{CLOWN SHOES}

Hazy  IPA  |  Ra inbows  Are  Rea l  •11

{THERE DOES NOT EXIST}

Light  Lager  |  Caut i on :  Crush ing  Hazard  •  10

WHITE BLEND “ESTELLE BIANCO”
Sanger  |  Santa  Barbara  County  ‘22

17 |  64

SAUVIGNON BLANC
Sto lpman  |  Santa  Barbara  County  ‘23

14 |  52


