
APPETIZERS
Butcher’s Block
cured meat | artisanal cheeses | pickles  24

Meatballs
veal & pork | san marzano tomato sauce | ricotta salata  13

Amayan Seafood Platter (for two)
ahi tuna | prawns | oysters | mussels | manila clams | white bean salad | lemon aioli | 
cocktail sauce | prosecco mignonette  69

SALADS
Baby Beet Root
walnut | chicory | humboldt fog  19

Amaya Salad 
grapefruit | radish | walnut | cider dressing 18

Caesar
baby gem | white anchovies | parmigiano reggiano  18

Wedge Salad 
point reyes blue | salametto piccante  19

Cobb 
grilled jidori chicken | smoked bacon | tomato | hard boiled egg | blue cheese | romaine | 
buttermilk ranch dressing  21

Add to Any Salad: 
grilled jidori chicken 8 | grilled prawns, ahi tuna or scottish wild isle salmon  12.

PASTAS & RISOTTO
Bucatini Tomato 
san marzano tomato sauce | red pepper confit | bucatini pasta | pecorino romano  22

Chanterelle Mushroom Risotto 
barrel-aged acquerello rice | parmigiano reggiano  24

Cavatelli Bolognese
veal & pork ragu | cavatelli pasta | parmigiano reggiano  23

Amaya Prawn “Carbonara”
squid ink linguini | house-cured bacon | egg yolk  26

BENEDICTS
Served with Amaya spiced house potatoes & housemade lemon Hollandaise.

Eggs Benedict
grilled cured-ham | poached eggs | english muffin  21

Smoked Salmon Benedict
dill-smoked salmon | poached eggs | english muffin  23

Nova Scotia Lobster Benedict
cold-water nova scotia lobster | poached eggs | english muffin  28

GREATEST BRUNCH HITS
Brioche French Toast 
granola | lemon crème fraîche | blackberries | blueberries  18

San Diego Omelette 
avocado | salsa | chorizo | monterey jack | spiced potatoes | toast  20

Steak Frites 
6 oz. flat iron beef | hand-cut fries | arugula | red wine jus  28

Smoked Salmon Bagel
dill-dusted smoked salmon | bagel | cream cheese | hard boiled egg | capers | red onions  19

SANDWICHES
Served with fries or salad.

Amaya Burger
ground beef | chipotle mayo | aged cheddar | brioche bun  19

The Grand Burger
fried duck egg | pepper bacon | ground beef | lettuce | tomato | onion | pickle | aioli | 
brioche bun  25 

Jidori Chicken Sandwich
grilled jidori chicken | fontina | red onion | bibb lettuce | bacon-tomato jam | sourdough  18

Ahi Tuna BLT
ahi tuna | house-cured bacon | avocado | lettuce | tomato | horseradish aioli | ciabatta roll  23

Porchetta Sandwich
meyer lemon preserve | house-cured oregano pork belly |  apricot mostarda | baby arugula | 
french roll  19

PIZZAS
All fresh dough, 11” pizzas.

N’duja 
mozzarella | shishito  19

Verde
broccolini | baby arugula | pesto  16

Spiny Lobster
crème fraîche | preserved lemon  18
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Sample menu only. 
All items are subject to change. 

Consuming raw or undercooked meats, poultry, 
seafood,  shellfish or eggs may increase your 

risk of food borne illness.

WARNING: Certain foods and beverages sold or 
served here can expose you to chemicals including 

acrylamide in many fried or baked foods and 
mercury in fish, which are known to the State of 
California to cause cancer and birth defects or 
other reproductive harm. For more information 

go to www.P65Warnings.ca.gov/restaurant.



SPARKLING
Prosecco DOC Brut Il Fresco | Villa Sandi | Veneto, Italy | NV 	                  
Champagne Brut Yellow Label |Veuve Clicquot | Champagne, France | NV  
Champagne Brut Rose Moët & Chandon | Reims, France | NV 
Champagne Brut Cuvée Dom Pérignon | Reims, France | 2006

ROSE
Courtade L’Alycastre | Côte de Provence, France| 2016
Langhe Rosato Parusso | Piedmont, Italy | 2016

BRUNCH COCKTAILS
Handcrafted by our team of mixologists.

Grand Mimosa
Grand Marnier | sparkling wine | fresh orange juice  16

Peach Bellini
Prosecco | peach puree  15

Kir Royal
sparkling wine | crème de cassis  15

Del Mar Mary
Ketel One vodka | house-cured bacon | shrimp | seasonal vegetables | bloody Mary mix  20

THE GRAND COCKTAILS
Handcrafted by our team of mixologists.

California Kiss
Stolichnaya Raspberry vodka| prosecco | Cointreau | Chambord | pineapple juice | raspberries  18

Jalapeño Margarita
Jalapeño-infused Cazadores Reposado tequila | Cointreau | agave nectar | lime juice 15

Gin & Jammy
Botannist gin | elderflower liquor | fig preserves | lemon juice  15

Black & Bule
Belvedere vodka | Chambord liquor | ginger beer | blueberries | lemon juice 15

Tiki Thyme
Matusalem rum | Poire William | pineapple juice | maple syrup | thyme  15

Piscoro
Pisco | Oro Blanco grapefruit juice | lime juice | egg whites | cinnamon | bitters  17

Pearfect Side Car
Hennessy VSOP Cognac | Cointreau | lemon juice | pear & cardamom syrup  18

SMOOTHIES & PRESSED JUICES

Anti-Aging Smoothie
raspberry | strawberry | banana | acai | goji | yogurt  8

Immunity Smoothie
mango | spinach | kale | flax | pineapple juice | protein powder  8

NON-ALCOHOLIC COCKTAILS

Berry Bliss
raspberries | blackberries | lemonade  8

Tropical Fusion
cranberry juice | pineapple juice | lemon juice | club soda  8

Mint to Be
ginger ale | mint leaves | simple syrup | lemon juice  8

Glass

15
26
30
39

Bottle 

75
130
150
195

14

13

 

55

55

AMAYA’S WINE SELECTION
Our Amaya wine selection is listed from light to full-bodied wines.

Reserve wine list available upon request. Vintages are subject to change.
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