Dinner Menu

EST. @ 1920

EL ENCANTO
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Coastal California Mediterranean

PETROSSIAN CAVIAR

Served with house made potato chips and Bellwether Farms Creme Fraiche

ROYAL DAURENKI ROYAL OSSETRA
50 grams ............................ 250 50 grams ............................ 325
125 grams ............................ 625 125 grams ............................ 725
BREADS
FRESH BAKED ROSEMARY FOCACCIA ..................................................... 15
Served with a flight of Ojai Valley olive oil
BREAD FOR THE TABLE ................................................................ 15
Barnaby’s country levain. Served with whipped seaweed butter and avocado honey butter
STARTERS
CAESAR SALAD ........................ 22 GAMBAS AL AJILO TOAST ................. 21

Little gem lettuce, boquerones, ninja radish, focaccia
croutons, classic dressing

CHOPPED SALAD ...................... 22

Cherry tomatoes, mozzarella, pepperoncini, garbanzo
beans, castelvetrano olives, salami, dill, lemon
vinaigrette

PROTEIN ADDITIONS

Prawns +12
Chicken Breast +12
Salmon +15
Halloumi +8

Tofu +8

Brioche, Mexican white prawns, garlic, herb butter

FRITO MISTO .......................... 26

Calamari, farmer’s market vegetables, rosemary aioli,
grilled lemon

HAMACHI CRUDO ...................... 28

Coconut, ginger, lychee, lime, Fresno chili, cilantro

BEEF CARPACCIO ...................... 29
Pickled beech mushrooms, pomo tomato, crispy
shallot, truffle aioli, 25 yr balsamic vinegar

MARKET OYSTERS

Half-dozen, apple-cucumber mignonette, angostura
lime cocktail sauce



LARGE PLATES

BUCATINI POMODORO ................................................................ 35

Pomo tomato, pecorino-romano, black pepper

ABALONE FROM OUR NEIGHBOR ......................................................... 54

Spaghetti al Nero de Seppia, rainbow chard, champagne lemon beurre blanc, kaluga reserve caviar

GRILLED BRANZINO .................................................................. 45
Lemon mint couscous, olive tapenade, zhoug

ORA KING SALMON .................................................................. 48
Saffron basmati rice tahdig, english peas, dill, preserved lemon honey glaze

CHICKPEA TAGINE ................................................................... 32

Spinach, medjool dates, roasted peppers, lemon and mint chermoula. Add: Halloumi +8 | Tofu +8

58_DAY DRY AGED USDA PRIME NY STRIPLOIN .............................................. 95
100z, patatas bravas, brown butter, broken beef vinaigrette

HARISSA HONEY FRIED CHICKEN ........................................................ 42
Anson Mills polenta, dilly pickles

DIETARY & ALLERGEN INFORMATION

Certain dishes and beverages may contain one or more of the 14 allergens designated by US/EU Regulation No. 1169/2011.
Please let us know if you have any allergies or special dietary requirements, or if you need any further information.
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