
A M A Y A
L O C A L  F A R M  P A R T N E R S

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

S E A

striped bass 48
brassicas, tidal vegetables, leek fumet 

poached alaskan halibut 56
summer corn, pancetta, heirloom
cucumber

P A S T U R E

tomahawk 220
chimichurri, peppercorn 

pork chop 46
apple, mustard seed 

chicken 41
half chicken, peri peri 

14 day aged striploin 68
creamed spinach, sauce au poivre

F I E L D

snap peas 14
citrus curd 

carrot 14
harissa, pistachio dukkah 

fingerling 14
aioli, chive 

sprouting broccoli 14
anchovy, preserved lemon

mushroom 14
umami butter

S O U P

spiny lobster 20
crustacean powder 

tomato gaapacho 15
heirloom tomato, harissa yogurt,
basil

S A L A D

mustard frill 22
frisée, celery, shropshire blue,
grapes, walnut, apple, vinaigrette

caesar 12
leopard gem, crouton, parmesan

D E S S E R T

spiced chocolate pot de crème 15
mezcal caramel, crunchy mousse

winter citrus granite 15
mandarin, vanilla, cara cara

maple panna cotta 15
roasted pear, ginger crumble

E X E C U T I V E  C H E F  •  B R Y N  M C A R T H U R            C H E F  D E  C U I S I N E  •  J A R E L L  T U C K E R      

 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.P65Warnings.ca.gov/restaurant.

L I G H T

petrossian caviar   
daurenki 30g 225 / 50g 300| ossetra 50g 350
blini, chive, crème fraiche

oysters 39
samphire chimichurri

aguachile 33
yellowtail, apple, coconut

clams 31
chorizo, leek, sourdough

beetroot cured salmon 25
apple, horseradish, crème fraîche

housemade parker rolls 20
grand del mar rescue hive honey butter



E X E C U T I V E  C H E F  •  B R Y N  M C A R T H U R            C H E F  D E  C U I S I N E  •  J A R E L L  T U C K E R       

B E E R

hazy ipa 
harland / san diego • 13

grand del mar ipa
harland / san diego • 13

buenaveza mexican lager
stone / san diego • 13

'.394' pale ale
alesmith / san diego • 13

lager
stella artois / belgium • 11

lager 
bud light / colorado • 11

C O C K T A I L S

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 

D E S S E R T  C O C K T A I L S

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 

W H I T E

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

R O S E

rose
up / provence, france 2020 • 23

B U B B L E S

champagne "yellow label"
veuve clicquot / reims, france • 43

champagne
nicolas feuillatte / cote de blancs, france • 23

R E D

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 

R E S E R V E  C O C K T A I L

el viejo • 60
volcan XA tequila, mezcal, agave chocolate bitters,
grapefruit peel 


