APPETIZERS

Seasonal Soup .5 .7 Ahi Tuna Poke* 212
. avocado, scallions, citrus vinaigrette, wonton chip

Tortilla Soup W50 L7

roasted chicken, avocado-lime créme fraich Hummus & House-Made Pita .8

pine nuts, citrus gremolata
Crispy Calamari .12
pepperoncini aioli, spicy tomato sauce Crab Cakes .13
. marinated tomatoes, basil aioli
Heirloom Tomato Bruschetta .8
burrata, basil, golden balsamic vinaigrette
SALADS
add chicken .5 | salmon ..6 | shrimp ..6
Baby Kale & Quinoa golden raisins, apples, fennel, marinated tomatoes, parmesan, lemon vinaigrette .9
Roasted Beets & Arugula farro, goat cheese, shaved radish, hazelnut vinaigrette .10
Caesar romaine hearts, marinated tomatoes, parmesan .8
Grilled Bigeye Tuna spinach, heirloom cherry tomatoes, avocado, pee wee potatoes, sherry vinaigrette .14
Chinois Chicken napa cabbage, crispy wontons, cashews, sesame-ginger dressing L2
SANDWICHES
served with house-made chips | substitute fries or salad ...1
Shrimp BLT arugula, avocado, whole grain toast 14
Smoked Salmon & Avocado Toast* shaved radish, red onions, petite herbs, sourdough .14
Grilled Chicken Wrap romaine, bacon, baby tomatoes, cucumbers, green goddess .10
Turkey Club baby greens, bacon, avocado, tomatoes, garlic aioli, whole grain bread L2
WP Burger* aged cheddar, lettuce, tomatoes, onions, brioche .14 | add bacon ..15
PIZZAS
Margherita tomato sauce, basil, fresh mozzarella 1
Mushroom taleggio, arugula, truffle oil .13
Pesto mozzarella, red onions, baby greens L2
Smoked Salmon dill cream, capers, chives .18
Spicy Chicken broccolini, jalapeno, mozzarella .13
Pepperoni mozzarella, red onions, tomato sauce, parmesan 12
PASTAS & ENTREES
Pesto Shrimp cherry tomatoes, garlic, lemon 14
Rigatoni Alfredo roasted chicken, mushrooms, baby peas, goat cheese .12
Spaghetti tomatoes, basil, garlic, parmesan 212 | add meatballs .17
Rigatoni Bolognese burrata, basil, parmesan 12
Roasted Salmon* farro, spinach, roasted tomatoes, charred scallions, grilled lemon .19
Rotisserie Chicken broccolini, citrus gremolata .16
Bacon Wrapped Meatloaf yukon gold potato puree, crispy onion strings, port wine sauce .15
Flat Iron Steak Frites* herb butter, french fries .24
SIDES

Crispy French Fries .5 Mac N Cheese .8
Garlic Spinach ..5 Yukon Gold Mashed Potatoes .5

Market Vegetables .5

WOLFGANG PUCK

*Consuming raw or under-cooked meats, poultry, seafood, K I I ‘ H E N
shellfish or eggs may increase your risk of food borne iliness.



WINE

SPARKLING GLASS BOTTLE
PROSECCO Cavit Lunetta, Tretino, Italy 8 34
WHITE GLASS CARAFE BOTTLE
SAUVIGNON BLANC Wolfgang Puck Private Label, CA 9 12 36
SAUVIGNON BLANC Kim Crawford, New Zealand 9 12 36
CHARDONNAY Wolfgang Puck Private Label, CA 9 12 36
CHARDONNAY Ferrari-Carano, CA 13 16 52
PINOT GRIGIO Esperto, Delle Venezie, Italy 6 9 24
RIESLING Chateau St. Michelle “Saint M”, Washington 8 n 32
VIOGNIER Summerland “Paradise Road”, CA 10 13 40
WHITE BLEND Conundrum, California 12 15 48
RED GLASS CARAFE BOTTLE
RED BLEND Wolfgang Puck Private Label, CA 9 12 36
CABERNET SAUVIGNON Wolfgang Puck Private Label, CA 9 12 36
CABERNET SAUVIGNON Justin, Central Coast, CA 13 16 52
CABERNET SAUVIGNON Beringer, Knights Valley 13 16 52
PINOT NOIR Wolfgang Puck Private Label, CA 9 12 36
PINOT NOIR Sanford “Flor de Campo”, Central Coast, CA 12 15 48
MALBEC Diseno “Old Vine”, Mendoza, Argentina 8 n 32
MERLOT Robert Mondavi, Central Coast, CA 6 9 24
SANGIOVESE BLEND Ferrari Carano “Siena”, Sonoma 13 16 52
SHIRAZ Lucky Country, MclLaren Vale, Australia 9 12 36
SYRAH Qupe, Central Coast, CA 10 13 40
ZINFANDEL Ravenswood, Lodi, CA 9 12 36
BOTTLED BEERS BEVERAGES
Firestone Walker 805 7 Fountain Drinks 2.5
Dogfish Head Indian Brown Ale 8 Iced Tea 2.5
Lagunitas IPA 7 Pellegrino Sparkling Mineral Water 5|7
Ballast Point Wahoo Wheat 8 Acqua Panna Natural Spring Water 5|7
Ballast Point The Commodore Stout 8

COFFEE & TEA
Angel City Pilsner 6

Coffee 3
Gordon Biersch Blonde Bock 6

Hot Tea 3
Saint Archer Pale Ale 7
Amstel Light 6
Corona 5

Heineken 6



