
 

 

 

 

-  A P P E T I Z E R S  -  

POACHED NEWPORT SHRIMP ......................................... 15 
Chayote, Sorrel, Black Rice Cracker, Red Curry Emulsion 

 SEARED AHI TUNA ......................................................... 14 
Compressed Cucumber, Sambal, Red Chili Aioli & Toasted Coriander Oil 

SHORT RIB TACOS  ............................................... 14 
Achiote Citrus Braised, Pickled Onions, Cotija Cheese 

TRIO OF MINI KOBE BEEF SLIDERS .................................. 14 
Caramelized Onions, Aged White Cheddar, White Truffle Oil Tossed Fries 

CHICKEN DRUMETTES .................................................... 14 
Spicy BBQ, Crumbled Blue Cheese, Scallions 

      HALF MOON BAY CRAB CAKE  ......................................... 16 
Watercress, Grapefruit, Pommery Mustard Vinaigrette, Crispy Shallots 

ROASTED RED PEPPER HUMMUS & 
CALIFORNIA OLIVE TAPENADE ....................................... 11 
Artisan Bread, Crisp & Crackers 

CRISPY PORK BELLY   ............................................... 13 
Celery Root & Apple Slaw, Popcorn Cream 

SEASONAL CALIFORNIA CHEESE PLATE ........................... 15 
Rooftop Honey, Stone Fruit Compote, Spiced Nuts 
 
 
 

 

 

 

 

 

 



 

 

 

 

-  B I G G E R  B I T E S  -  

THE FAIRMONT BURGER ......................................... 17 
Freshly Ground Certified Angus Beef Chuck, Applewood Smoked Bacon 

CALIFORNIA TRI-STRIP STEAK SANDWICH ................ 18 

Chipotle Cheddar, Caramelized Onions, Horseradish Aioli, Artisan Ciabatta 

CALIFORNIA YELLOW TAIL TACOS ............................ 16 
Corona Beer Battered Fish, Baja Cabbage Slaw 

CARNE ASADA OR MARINATED  
CHICKEN QUESADILLA ............................................ 16 
Shredded Mozzarella & Jack Cheese, Bell Peppers & Onions 

CILANTRO LIME SHRIMP & CHORIZO QUESADILLA ... 18 
Shredded Mozzarella & Jack Cheese, Bell Peppers & Onions 

CLASSIC FRENCH ONION SOUP ................................ 12 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
 

-  W I N E  -  

CHAMPAGNE & SPARKLING 
GRAHAM BECK BRUT SOUTH AFRICA  NV .....................  10 
GLORIA FERRER  CARNEROS  NV .....................  15 

ROSE & BLUSH 
ROBERT OAKLEY MUDGEE ’09  . . . . . . . .............  10 

WHITE-RIESLING 
YALUMBA BAROSSA VALLEY ’09  . . . . . . . .............  10  

WHITE-SAUVIGNON BLANC 
HONIG NAPA ’11  . . . . . . . .............  11  
CRAGGY RANGE MARLBOROUGH ’11  . . . . . . . .............  14 

WHITE-CHARDONNAY 
LANDER JENKINS NAPA ’11  . . . . . . . .............  10 
LA CREMA MONTEREY ’10  . . . . . . . .............  13 
SONOMA CUTRER RUSSIAN RIVER ’11  . . . . . . . .............  15 

WHITE-PINOT GRIGIO 
ADELSHEIM WILLAMETTE ’11  . . . . . . . .............  12 
SANTA MARGHERITA  ALTO ADIGE ’11  . . . . . . . .............  17 
  

RED-PINOT NOIR 
CASTLE ROCK COLUMBIA VALLEY       ‘09  . . . . . . . .............  10 
CAMBRIA SANTA MARIA ’10  . . . . . . . .............  15 
THREE SAINTS SANTA BARBARA ’09  . . . . . . . .............  16 
EMERITUS RUSSIAN RIVER ’10  . . . . . . . .............  25 

RED-SYRAH  
ZACA MESA, SYRAH SANTA YNEZ ’08  . . . . . . . .............  15 

RED-MERLOT 
ST. FRANCIS SONOMA ’07  . . . . . . . .............  12 
ALEXANDER VALLEY SONOMA ’09  . . . . . . . .............  15 

RED-CABERNET SAUVIGNON 
FIRST PRESS NAPA ’10  . . . . . . . .............  11 
RUTHERFORD RANCH NAPA ’10  . . . . . . . .............  13 
LOUIS MARTINI  NAPA ’09  . . . . . . . .............  16 

RED-ZINFANDEL 
PREDATOR LODI ’10  . . . . . . . .............  11 
SEGHESIO SONOMA ’10  . . . . . . . .............  15 

RED-OTHER 
BANFI CHIANTI CLASSICO   PIEDMONT ’09  . . . . . . . .............  11 
ZUCCARDI Q MALBEC ARGENTINA ’10  . . . . . . . .............  14 

 
 
 
 
 



 

 

 

 
 
 

-  S E L E C T  C O C K T A I L S  -  

SAZERAC ................................................................. 14 
Ri Whiskey, Peychaud Bitters, Ricard, Sugar 

VESPER ................................................................... 14 
Russian Standard Vodka, Plymouth Gin, Lillet Blanc 

LIMOUSINE MANHATTAN  ........................................... 14 
Woodford Whiskey, Hennessey VSOP Cognac, Grand Marnier, Angostura bitters 

CAIPIRINHA ............................................................. 14 
Cachaca Rum, Fresh Limes, Sugar 

CUCUMBER MINT MOJITO  ......................................... 14 
Bacardi Silver, Fresh Lime Juice, English Cucumbers 

MOSCOW MULE  ....................................................... 14 
Russian Standard Vodka, Fresh Lime Juice, Ginger Beer 

ELDERFLOWER SPARKLER  ........................................... 14 
Piper Heidsieck Champagne, Finlandia Vodka, St. Germain 

BEE’S KISS ............................................................... 14 
House Harvested Honey, 1800 Reposado Tequila,  
Grey Goose Vodka, Fresh Lemon Juice 

NEGRONI ................................................................. 14 
Henndricks Gin, Sweet Vermouth, Campari 

PIMM’S CUP ............................................................ 14 
Pimm’s No. 1, Ginger Beer, Cucumber Slices 

 

-  B O T T L E D  B E E R  -  

BUDWEISER                   CORONA                     HEINEKEN 
NEW CASTLE                  AMSTEL LIGHT           KALIBER 

         COORS LIGHTS               SAMUEL   ADAMS      SIERRA NEVADA 
         HEFEWEIZEN 
 

ON TAP 
BUD LIGHT - STELLA ARTOIS - FAT TIRE AMBER - SHOCKTOP 


