
*Consuming raw or undercooked meats, poultry, seafood, shellfish, poke or eggs may increase your risk for food-borne illness, especially if 
you have a medical condition. Please inform a staff member if you or anyone in your party has food allergies or special dietary requirements.  

• KNIFE & FORK •
WAGYU RIBEYE STEAK  potato puree, jr organics broccolini, bordelaise 

PRIME FILET  wild mushrooms, crispy russian fingerlings, peppercorn sauce 

CITRUS CURED HALF CHICKEN  roasted heirloom carrots, crispy russian fingerlings, truffle jus

SHRIMP DIAVOLO PARPADELLE  local assenti’s pasta, wild shrimp, calabrian chili, pomodoro passata, basil 

CRISPY TOFU  crispy sushi rice, baby bok choy, sliced mushroom, baby bell peppers, brown sugar tamari glaze

SEARED LOCAL BASS  parsnip puree, lemon caper sauce

• SIDES •
CRISPY BRUSSELS SPROUTS  mustard seed vinaigrette, crispy nueske bacon, california almonds  
HOUSE SALAD  citrus vinaigrette 
POTATO PUREE  whipped french butter and yukon gold potato  
TRUFFLE FRIES  shaved parm, chives, truffle bianco, herb aioli 
ROASTED BABY CARROTS seasonal herb roasted nante’s farm  
CRISPY BATTERED ONION RINGS  scallion ranch, secret sauce 
  

• SALADS & BOWLS •
CLASSIC CAESAR SALAD  baby gem lettuce, shaved parmesan, herb & garlic croutons, caeser dressing

CHINO’S MISO SQUASH BOWL  quinoa, roasted brussels, gigante beans, pomegranate, toasted pumpkin seeds, maple dijon vinaigrette 

COASTAL CITRUS & CHÉVRE SALAD  goat cheese croquettes, winter greens, citrus vinaigrette, wild strawberries, candied walnuts

WEDGE SALAD  baby iceberg, heirloom tomato, crispy nueske bacon, point reyes blue cheese, scallion ranch

POKE BOWL  local yellowfin tuna, sushi rice, wakame salad, passionfruit ponzu, chili crisp, shaved onions, avocado, sriracha aioli  

ACAI BOWL  agave blended acai, bananas, j.g. farms seasonal berries, chia seed granola

HULI-HULI CHICKEN BOWL  organic short grain rice, local grilled vegetables, mary’s chicken thigh 

• BY HAND •
LA VALLE COASTAL CLUB  sliced turkey, herb aioli, sliced tomato, baby iceberg, nueske bacon      

RANCHO SANTA FE BEEF DIP  shaved prime rib, gruyere, dijonnaise, au jus     

PROSCIUTTO CAPRESE  sliced heirloom tomato, basil pesto, sliced buffalo mozzarella, aged balsamic

WEST COAST WAGYU BURGER  new american cheese, shredded lettuce, sliced tomato, shaved onion, secret sauce

CHICKEN & AVOCADO CAESAR WRAP  grilled mary’s chicken, baby gem, caesar dressing, crumbled croutons, spinach wrap

SURF AND TURF BURRITO  achiote shrimp, herb marinated steak, oaxaca cheese, guacamole, pico de gallo, salsa roja

FISH TACOS  grilled local bass, salsa verde, shaved cabbage, chipotle crema, house salad

For parties of 8 or more, a gratuity of 20% will be automatically added to your bill to ensure efficient service for large groups.

For full flavor and crispiness, all our fried menu items are cooked in beef tallow (rendered beef fat)
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~ served with your choice of french fries, beer battered onion rings, house salad or seasonal fresh fruit

~ customize any with

VEGAN GLUTEN FREE
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• STARTERS & SHAREABLES •
SQUASH BISQUE  seasonal chino farms squash, honey lime crème fraiche, pumpkin seeds 
     
FRENCH ONION SOUP  comtè gruyère, baguette, caramelized onions, brandy beef broth

CHIPS & GUAC  blue corn chips, local avocados, pico de gallo, salsa roja     

CHILLED JUMBO PRAWNS  cocktail sauce, lemon wedge, horseradish cream       
TUNA CRUDO  local yellowfin tuna, sweet potato agua chile, seed salsa, avocado, sliced radish, pickled fresno chile

WILD MUSHROOM ARANCINI diavolo pomodoro, basil pesto, shaved parmesan, petite basil
     
BAJA-MED DIP TRIO confit garlic hummus, whipped herb feta, spicy cilantro zhoug, chino farms crudité, warm pita

GLAZED BEETS & BURRATA grilled toast points, wild winter berry sambal, crispy heirloom quinoa

BUFFALO WINGS mary’s chicken, nante’s baby carrots, celery, scallion ranch

SMOKEHOUSE WAGYU SLIDERS  smoked gouda, bacon jam, wild arugula, crispy shallots, bbq aioli 



• HOUSE COCKTAILS •
PECAN OAK FASHIONED  templeton rye, pecan-infused montenegro, fig syrup, shaved nutmeg

LA VALLE MARGARITA YOUR WAY  tequila, choice of lime and agave (classic), pomegranate & prickly pear, or  jalapeno and agave

ESPRESSO MARTINI by DOUBLE P  espresso, vodka, coffee beans

THE COLONEL  tito’s vodka, iced tea, lemonade 

  

   

• DRAFT BEERS •  
CERVEZA LA VALLE
COORS LIGHT 
MODELO ESPECIAL MEXICAN LAGER
   
SOCIETE PUPIL IPA
TARANTULA HILL LIQUID CANDY HAZY IPA
JUNESHINE P.O.G.
FEATURED  DRAFTS

• BOTTLED & CANNED BEERS •  
CERVEZA LA VALLE
FIRESTONE 805 BLONDE ALE
CORONA MEXICAN LAGER 
COORS LIGHT 
MODELO ESPECIAL MEXICAN LAGER 
BALLAST POINT SCULPIN IPA 
BLUE MOON BELGIAN 
GUINNESS STOUT 
LAGUNITAS IPA 
MOTHER EARTH CALI CREAMIN 
STELLA ARTOIS, LAGER 
MICHELOB ULTRA 
ATHLETIC N/A BREWING CO choice: Golden Ale, Hazy, or Lite

• SELTZERS •  
WHITE CLAW 
HIGH NOON 
CUTWATER
   

• NON ALCOHOLIC / MOCKTAILS •
HIBISCUS SPRITZ  hibiscus, lemon, simple syrup, soda, water, mint

BLACKBERRY REFRESHER  blackberries, lime juice, simple syrup, ginger beer

DE SOI  choice of spritz italiano, tres rose, golden hour
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• WINES •  

SPARKLING
GRANDIAL BLANC DE BLANC BRUT, FRANCE     
MIONETTO PROSECCO, ITALY (SPLIT)  
CHANDON, NAPA, CA (SPLIT)

ROSE
COTE MAS ROSE, FRANCE  
WHISPERING ANGEL, PROVENCE, FRANCE  

PINOT GRIGIO
BENVOLIO, ITALY

SAUVIGNON BLANC
CHASING VENUS, NEW ZEALAND  
CHATEAU DE SANCERRE, FRANCE
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CHARDONNAY
WILLIAM HILL, NORTH COAST, CA    
SONOMA CUTRER, SONOMA COAST, CA
ROMBAUER, CARNEROS, CA

PINOT NOIR
POPPY, MONTEREY, CA     
BELLE GLOS, CLARKE & TELEPHONE, CA  

CABERNET SAUVIGNON 
CANNONBALL, CA  
DAOU, PASO ROBLES, CA  
AUSTIN HOPE, PASO ROBLES, CA  
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~ assorted flavors

• SWEETS •
LAVA CAKE  fresh berries, baby mint, vanilla bean ice cream    

WARM ENGLISH TOFFEE CAKE  buttered toffee peanuts, caramel and vanilla ice cream  

VALRHONA CHOCOLATE GENACHE CAKE  mint cream, sliced strawberries and chocolate tuile  

CLASSIC CARROT CAKE  topped with pineapples, raisins, roasted pecans and almonds   

SORBET  please ask for today’s selection
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