EXECUTIVE CHEF ®* BRYN MCARTHUR CHEF DE CUISINE ®* JARELL TUCKER

AMAYA

LOCAL FARM PARTNERS
girl & dug, chino, snake river, weiser, tuti fruti, two peas in a pod, coleman family, the garden of farm

LIGHT SALAD

petrossian caviar mustard frill 22

daurenki 3og 225 / 50g 300]| ossetra 50g 350 frisée, celery, shropshire blue,
blini, chive, créeme fraiche grapes, walnut, apple, vinaigrette
oysters 39 caesar I2

samphire chimichurri leopard gem, crouton, parmesan

aguachile 33

yellowtail, apple, coconut

clams 31 SoOuUP
chorizo, leek, sourdough .
spiny lobster 20

beetroot cured salmon 25 crustacean powder

apple, horseradish, créeme fraiche
tomato gaapacho 15

housemade parker rolls 20 heirloom tomato, harissa yogurt,

basil

grand del mar rescue hive honey butter

SEA
striped bass 48

PASTURE brassicas, tidal vegetables, leek fumet

tomahawk 220 poached alaskan halibut 56

summer corn, pancetta, heirloom

pork chop 46 cucumber
apple, mustard seed

chimichurri, peppercorn

chicken 41
half chicken, peri peri

14 day aged striploin 68

creamed spinach, sauce au poivre DESSERT

spiced chocolate pot de créme 15

mezcal caramel, crunchy mousse
FIELD

winter citrus granite I5
snap peas I4 . .

] mandarin, vanilla, cara cara
citrus curd

maple panna cotta I
carrot I4 plep 5

harissa, pistachio dukkah roasted pear, ginger crumble

fingerling 14

aioli, chive

sprouting broccoli 14

anchovy, preserved lemon

mushroom 14

umami butter

A 20% SERVICE GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE 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.PG65WARNINGS.CA.GOV/RESTAURANT.



EXECUTIVE CHEF ®* BRYN MCARTHUR

COCKTAILS

carlsbad sour ¢ 31

four roses bourbon, cabernet,

carlsbad strawberries, lemon

fairmont buck « 26

gosling's black seal rum, amontillado sherry, lime,
ginger, soda

carmel creek « 28

maker's mark bourbon, creme de cacao,

creme de moka, cinnamon

green flash - 28

templeton 4. year rye whiskey, carpano antica,
yellow chartreuse

la ultima palabra « 26

montelobos mezcal, green chartreuse,

luxardo maraschino, lime

coronado island cooler « 26

absolut elyx vodka, carpano antica, lemon
amaya's martini - 28

oxley gin, fino sherry, aperol, cucumber
leaving tijuana + 26

volcan blanco tequila, lime, gdm rescue honey
crimenes pasionales « 30

volcan blanco tequila, diplomatico reserva exclusiva,

housemade passionfruit

RESERVE COCKTAIL
el viejo - 60
volcan XA tequila, mezcal, agave chocolate bitters,

grapefruit peel

DESSERT COCKTAILS

dreamsicle « 24

orange juice, giffard vanille de madagascar,
heavy cream, aperol

caffe con leche flip « 24

cruzan black strap rum,

tempus fugit creme de moka, heavy cream
strawberry bourbon banana flip - 25

four roses bourbon, giffard banane du bresil,
heavy cream

coconut dominicana « 24

cruzan black strap rum,

tempus fugit creme de moka,

hand whipped heavy cream float

abuelita « 26

volcan reposado, ancho reyes chile liquor,

tempus fugit creme de cacao, heavy cream

CHEF DE CUISINE ® JARELL TUCKER

RED

cabernet sauvignon "isosceles"

justin / paso robles, california 2018 - 45
cabernet sauvignon

saddleback / oakville, california 2018 -+ 31
cabernet sauvignon "somm cuvee"

sinegal / napa valley, california 2018 - 36
bordeaux blend

chateau franc-patarabet / saint emilion grand cru,
bordeaux, france 2016 - 32

pinot noir

shea estate / willamette valley, oregon 2018 - 34
pinot noir "les ursulines"

jean-claude boissett / burgundy, france 2019 - 24
tempranillo

coto de imaz / gran reserva, rioja, spain * 26

WHITE

sauvignon blanc

pahlmeyer jayson / napa valley, california 2018 - 33
sauvignon blanc

massey dacta / marlborough, new zealand - 22
chardonnay

jordan / russian river, sonoma, california 2019 + 24
chardonnay "1er cru"

chevalier de la cree / burgundy, france 2020 - 31
pinot grigio

terlato / friuli, italy 2019 + 23

sommelier's selection of the day

rotating *+ 22

BUBBLES

champagne "yellow label"

veuve clicquot / reims, france - 43
champagne

nicolas feuillatte / cote de blancs, france * 23

ROSE

rose

up / provence, france 2020 - 23

BEER

hazy ipa '.394' pale ale

harland / san diego - 13 alesmith / san diego + 13
grand del mar ipa lager

harland / san diego - 13 stella artois / belgium - 11

buenaveza mexican lager lager

stone / san diego - 13

bud light / colorado - 11



