
FAL NER

Calamari 19

Ceviche 18

Crispy Brussels Sprouts 18 
Sliced almonds, goat cheese crumbles, dried cranberries, fried egg, & drizzled with a balsamic reduction.

"Paired with 2025 Falkner Viognier $16/glass"

Lightly battered & golden-fried calamari, 
served with tartar sauce & a spicy marinara sauce.

"Paired with 2021 Chardonnay-CA $15/glass"

Lightly seared seasonal fish marinated in fresh lime juice with onion, tomato, cucumber,
 & roasted jalapeños. Served with avocado & house-made tortilla chips.

"Paired with 2024 Sauvignon Blanc $14/glass"

Pesto Chicken Flatbread 18
Grilled chicken layered over crisp flatbread with basil pesto, artichoke hearts,

vine-ripened tomatoes, parmesan cheese, balsamic glaze, & fresh arugula.
"Paired with 2024 Chardonnay-TV $16/glass"

Steak Flatbread 18
Crispy flatbread topped with tender steak, caramelized onions, 

creamy gorgonzola cheese sauce, & fresh arugula.
"Paired with 2023 Cabernet Sauvignon-Paso Robles $16/glass"

Garlic Shrimp 19
Jumbo shrimp sautéed in a rich garlic butter sauce with a hint of lemon & white wine,

served with grilled French baguette.
"Paired with 2021 Chardonnay-CA $15/glass"

Chicken Tortilla Soup 12
Chicken slowly simmered in a rich fire-roasted tomato broth, finished with crispy

tortilla strips, fresh avocado, & cilantro.

Bread Basket 5
Fresh bread for the table



LARGE PLATES

Santa Barbara Salad 20
Santa Barbara greens tossed in Falkner Riesling vinaigrette served with candied walnuts, gorgonzola cheese,

fresh apples & strawberries. Add: Chicken $7 | Shrimp $8 | Salmon $10.
"Paired with 2025 Falkner Riesling $14/glass"

Caesar Salad 20
Crisp Romaine lettuce tossed in our house-made Caesar dressing, topped with freshly grated parmesan

cheese, crunchy croutons, & garnished with anchovies. Add: Chicken $7 | Shrimp $8 | Salmon $10.
"Paired with 2024 Chardonnay-TV $16/glass"

Mediterranean Quinoa Salad 20
Santa Barbara greens, chickpeas, crisp bell peppers, refreshing cucumber, black olives, red onion, 

& cherry tomatoes. All tossed in a honey citrus vinaigrette for a light dish. 
Add: Chicken $7 | Shrimp $8 | Salmon $10.

"Paired with 2025 Riesling $14/glass"

Charcuterie Plate 45 (Petite 30)
Specialty plate of Spanish chorizo, American prosciutto, spicy capicola, Genoa salami, & 4 imported cheeses.

Served with fruit, jam, honey, olives, & gourmet crackers.
"Paired with 2023 Cabernet Sauvignon-Paso Robles $16/glass"

Winemaker's Pasta with Shrimp 26
Linguine tossed in fresh garlic, olive oil, white wine, & topped with sautéed shrimp, 

sun-dried tomatoes, & artichoke hearts.
"Paired with 2024 Falkner Sauvignon Blanc $14/glass"

Linguine alle Vongole 29
Tender clams sautéed in garlic confit, white wine, parsley, 

EVOO, fresh lemon juice, & chili flakes, tossed with linguine pasta.
"Paired with 2024 Chardonnay -TV $16/glass"
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Steak Sandwich 27
Sliced beef grilled to perfection served over toasted French baguette. Topped with creamy gorgonzola sauce, 

sautéed jalapeños & mushrooms, fresh tomato, & lettuce. Served with house-made potato chips.
"Paired with 2023 Cabernet Sauvignon-Paso Robles $16/glass"

Crab Cake Sandwich 27
House-made crab cake topped with avocado & tomato remoulade. 

Served with house-made potato chips.
"Paired with 2024 Sauvignon Blanc $14/glass"

BLATT 25
Sliced smoked turkey, crispy bacon, avocado, tomato, & lettuce on focaccia bread 

with garlic aioli. Served with house-made potato chips.
"Paired with 2024 Falkner Chardonnay-TV $16/glass"

Ray's Burger * 23
½ Lb. Black Angus beef grilled to perfection with melted pepper jack cheese, sautéed mushrooms, lettuce,

& tomato. Served with French fries. Add: Bacon $2 | Avocado $2 | Jalapeños $1.

Pinnacle Burger *25  
½ Lb. Black Angus beef grilled to perfection, topped with melted cheddar cheese, bacon, grilled jalapeños,

crispy shallots, lettuce, tomato, & 1000 Island spread. Served with French fries.

"Burgers Paired with 2023 Falkner Cabernet Sauvignon-Paso $16/glass or 2023 Falkner Meritage $21/glass"

Sub House Salad $5  Sub Caesar Salad $8



20% Gratuity will be added for tables of 6 or more. $8 for split orders; All charges assessed 7.75% CA sales tax plus a 1.25% TVWAHD fee.
 We are unable to split checks for parties of 6 or more. 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions. 

"Paired with 2023 Amante™  $21/glass"

Roasted chicken served over sofrito-infused risotto, garnished with rainbow cauliflower.
Finished with seasonal mushroom medley & white truffle pearls.

"Paired with 2024 Falkner Chardonnay-TV $16/glass"

Grilled Octopus 35
Grilled Spanish octopus, served with Moroccan couscous, sautéed rainbow cauliflower,

 & a smoky Pimentón de la Vera reduction.
"Paired with 2023 Amante™ $21/glass"

Chicken Parmesan 32
Crisp Parmesan-crusted chicken breast, layered with fresh mozzarella & San Marzano 

pomodoro sauce. Served with spaghetti & sautéed broccolini.
"Paired with 2023 Amante™ $21/glass"

Salmon & Risotto 34
Perfectly grilled salmon filet served with sofrito-infused & wild mushroom risotto, 

garnished with grilled asparagus spears & finished with a Beurre Blanc sauce.

Chicken & Risotto 30

Seared top sirloin steak served with crispy French fries, & topped with sautéed mushrooms.
Finished with a classic peppercorn Au Poivre sauce.

Steak & Frites * 33

“Paired with 2023 Meritage-TV $21/glass"

Pan-Seared Mahi 29
Pan-seared Mahi-mahi served over cilantro-lime rice, finished with fresh mango salsa

 & a silky mango Beurre Blanc.
“Paired with 2025 Viognier-TV $16/glass"

Vegetarian Modifications Available Gluten-Sensitive Modifications Available
(Please note, our kitchen is not a glutee-free environment)

Corkage fee $25

https://www.bing.com/ck/a?!&&p=5f617ae99a38604282385ba7cee53b99f0d2464a8b26d983ae45fe51a9391bf7JmltdHM9MTc0NjA1NzYwMA&ptn=3&ver=2&hsh=4&fclid=2d6f184d-4da4-64ce-3207-09ac49a46269&psq=consuming+raw+or+undercooked+warning&u=a1aHR0cHM6Ly93d3cuaGVhbHRoLnN0YXRlLm1uLnVzL2NvbW11bml0aWVzL2Vudmlyb25tZW50L2Zvb2QvZG9jcy9mcy9jb25zYWR2ZnMucGRm&ntb=1
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