
STARTERS 
TSAR NICOULAI ESTATE CAVIAR house made French onion dip, little potato chips  20 

SOURDOUGH SPRING ONION FOCACCIA chickpea hummus, pickled Jimmy Nardellos  
roasted shishitos, serpent cucumber  18 

BRAISED BEEF CROQUETTES blistered padrons, roasted padron jam, pickled onion  18 

STAR ROUTE LITTLE GEM SALAD O’ Henry peaches, toasted sunflower seeds, moon drop grapes  
shishito ranch, Vella Dry Jack  19 

PIEL DE SAPO MELON lime crema, spicy green tahini, chickpea dukkha, anise hyssop, shiso  18 

 HEIRLOOM TOMATO & CUCUMBER SALAD burrata, Jimmy Nardello peppers, opal basil, Seka Hills olive oil  22 

LOCAL HALIBUT CRUDO strawberry yuzu kosho, avocado crema, shiso, Seka Hills olive oil  22  

STEAK TARTARE spicy tomato gelee, capers, radish, tonnato, potato chips  22 

BRENTWOOD CORN AGNOLOTI California chanterelles, roasted corn, smoked onion butter, parmigiano  25 

ALEPPO CAMPANELLE saffron braised lobster mushrooms, house cured pancetta, breadcrumb gremolata  24 

SEARED HOKKAIDO SEA SCALLOPS roasted tomatillo pozole verde, La Palma nixtamal  
salsa macha, smoked crema, flowering cilantro  26 

GRILLED SPANISH OCTOPUS paella negre, Monterey Bay squid, chorizo seco, green zebra tomato, turmeric aioli  26 

ENTREES 
BELLWETHER RICOTTA STUFFED SQUASH BLOSSOMS & TOMATO RISOTTO  

zucchini, pounded parsley, smoked provolone  36

SEARED LOCAL PETRALE SOLE manilla clam & fig leaf nage, roasted summer squash, ceci beans, little tomatoes  42 

LIBERTY DUCK BREAST  buckwheat crepe with chard & duck confit, parsley root, fresh currants  

dapple dandy plums, Thumbelina carrots, hazelnut  43 

GRILLED CENTER CUT BERKSHIRE PORK CHOP heirloom polenta with summer greens, black mission figs  

cherry balsamic, prosciutto San Daniele, pork jus  44 

STEAK FRITES Prime Angus Bavette served with Prospect Fries, Bearnaise Sauce & Beef Jus 40 

Sides & Add-Ons  Creamed Spinach & Wild Rice with Crispy Shallots 12  /  (2) Seared Hokkaido Scallops 18 

Shaved Burgundy Truffles (5g) 14  /   Pickle Plate 10   

SEARED ANGUS FILET MIGNON Jimmy Nardello peppers, amarosa potatoes in sherry cream 
blue lake green beans, chimichurri, beef jus  59 

PROSPECT BURGER Schmitz Ranch beef, Wagon Wheel cheese, house spread 
lettuce, heirloom tomatoes, pickles, Prospect fries  27 

SIDES 
SNAP PEAS marinated feta, lemon & mint  15 

GRILLED BROCCOLI di CICIO garlic confit, lemon segments, parmesan  14 

PROSPECT FRIES aioli  14 

HOKKAIDO MILK BREAD with SESAME SEEDS apple butter  14 

SOURDOUGH SPRING ONION FOCACCIA  8 

DESSERTS 
PROSPECT’S FROZEN BON BON dark chocolate cocoa nib ice cream, salted caramel 

Marcona almonds, dark chocolate, sea salt  9   
 



WINES BY THE GLASS BEER

SPECIALTY COCKTAILS                                                  LOW ABV COCKTAILS
HONEY, DEW TELL ME MORE 

PEACHIN’ TO THE CHOIR  

LA PASIÓN  

BESOS PICOSOS  

REFORMA  

RELAX & PUT THE RUM IN THE COCONUT  

RYETEOUSLY PERFECT 

PROSPECTOR  

POMPELMO FRIZZANTE 

HUGO SPRITZ  

ZERO PROOF   

PROSPECT COOLER  

HAWAIIAN WINK  

GOLDEN FLOWER SPRITZ 

SUNSET IN THE BAY 

PROSPECT NOGRONI    

Celebrate SUMMER’S 

BOUNTY with a  

 


