
Dinner Menu



Coastal California Mediterranean 

Petrossian Caviar

50 grams 250

125 grams 625

50 grams 325

125 grams 725

BREADS

15

Served with a flight of Ojai Valley olive oil

15

Barnaby’s country levain. Served with whipped seaweed butter and avocado honey butter

Starters

22

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

22

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

Prawns +12

Chicken Breast +12

Salmon +15

Halloumi +8

Tofu +8

21

Brioche, Mexican white prawns, garlic, herb butter

26

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

28

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

29

Pickled beech mushrooms, pomo tomato, crispy 
shallot, truffle aioli, 25 yr balsamic vinegar

30

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



Large plates

35
Pomo tomato, pecorino-romano, black pepper

54
Spaghetti al Nero de Seppia, rainbow chard, champagne lemon beurre blanc, kaluga reserve caviar

45
Lemon mint couscous, olive tapenade, zhoug

48
Saffron basmati rice tahdig, english peas, dill, preserved lemon honey glaze

32
Spinach, medjool dates, roasted peppers, lemon and mint chermoula.
Add: Halloumi +8 | Tofu +8

95
10oz, patatas bravas, brown butter, broken beef vinaigrette

42
Anson Mills polenta, dilly pickles

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.


