
*Consuming raw or less than fully cooked meats, poultry, eggs or fish  
may increase your risk of food-borne illness, especially if you have certain  medical conditions.

	 	

Big Island Goat Cheese	                            
Warm, macadamia nut encrusted,  
mango salsa, flatbread  12.00	   	

Nob Hill Caesar	
   Whole romaine hearts, Pecorino Romano cheese, 
   garlic croutons  7.50 

Santa Monica Sliders*	
   American Kobe beef with dry aged jack, 
   tomato jam and Maine sea scallop with 
   chipotle aioli, basil and Asian slaw  12.50 	   

Cooper Island Crab Bisque	
   Sherry and lump crab meat  10.00 / 7.00 

Tortola Tortilla Soup	
   Ground corn tortillas and grilled  
   chicken  8.00 / 6.00 		

Loki-Loki Tuna Poke*	
   Ahi tuna and guacamole Napolean  
   with flatbread  16.50	

Pacific Grove Artichoke	
   Marinated and char-grilled with 
   lemon tarragon aioli  11.00		

Monterey Harvest Salad	   
   California baby greens,  heirloom tomatoes,  
   pepitas, dried cranberries, Meyer  
   lemon vinaigrette  8.00 

Tommy’s World Famous Coconut Shrimp	
  Papaya-mango chutney  16.50 / 11.50	 	

Capistrano Crab Cakes 

  
Dungeness crab, orange coconut

   crust, Meyer lemon mango aioli  13.50

	

Half Moon Bay Halibut*
Lightly crusted, fingerling potatoes, rainbow 
carrots, lemon buerre blanc  33.50

Old San Juan Shrimp and Scallops*	
   Coconut rice with coconut-curry sauce  29.50

Lobster Cove Grilled Cheese	
Maine lobster, 3 cheeses, sourdough bread, 
with heirloom tomato soup  17.50

Pacific Palisades Sole	
   Pan roasted, risotto, yuzu lilikoi 
   butter sauce  24.00	

Pebble Beach Pasta
Caribbean spiced jumbo shrimp, angel hair, 
oven dried tomato, cippolini onions, spinach 
and garlic wine sauce  24.00

Torrey Pines Tuna Salad*	
   Sushi grade Ahi tuna, jicama, green apple, 
   wasabi ponzu  17.50	

Golden State Flat Iron Steak	
   Pan-roasted prime beef, locally grown 

   roasted vegetables, natural sauce, garlic

   
smashed potatoes and Maytag blue cheese  29.50

	

Saba Steak Salad*				      
Char-grilled beef tenderloin, shiitake mushroom 
chips, tamarind vinaigrette  18.50	

Kalifornia Kobe Cheeseburger*
Snake River Farms American Kobe beef,  
dry aged jack, tomato jam, watercress,  
guacamole and fries  15.50	

Tommy’s Rib Rack	
Baby back pork ribs, blackberry  
brandy BBQ sauce and fries  29.50 / 19.50 	

Mulholland Malted	
Chocolate malted pie in a chocolate cake  
with fresh malted whipped cream  10.00	

Key West Key Lime Pie	      
   The real deal – with fresh whipped cream  8.00 / 6.00
	
	  

Santa Catalina Filet*				  
Char-grilled Creekstone Farms beef tenderloin,  
fingerling potatoes, baby arugula and  
balsamic butter  36.00	

Santa Cruz Chicken Salad

   Petaluma Farms organic roasted white and dark
   chicken, heirloom tomatoes, pepitas, 
   dried cranberries, mango, Meyer 
   lemon vinaigrette  16.50

Channel Island Chicken			 
Grilled and smoked supreme cut breast, 
mango-mustard glaze, garlic smashed  
potatoes, string beans  19.50 		

D

Red Carpet Cake	
Vanilla bean cream cheese frosting  10.00 	

Pina Colada Cake	
Myers Dark Rum, pineapple, white  
chocolate mousse  10.00 / 6.00	

	


