
 
 

 

 
 

 
  

 

 

  

  

 

 
 

 

PLAZA 
DEL 

EATS & DRINKS 
TA PA S 
Clam Chowder  $12 
smoked bacon, chive, sourdough crostini 

Wild Shrimp Cocktail  $21 
ancho chili-preserved lemon cocktail sauce, 
spiced crackerbread 

Cheese Fondue  $13 
pale ale spiced cheddar, pretzel bites, 
whole grain honey mustard 

Ahi Tuna Tostadas $19 
mango salsa, jicama, sesame ponzu, 
guacamole, crisp gyoza 

Patatas Bravas  $12 
old bay, calabrian chili aioli 

Spanish Chorizo  $17 
mojo picante, manchego, grilled sourdough, 
mostarda 

S H A R E  
Guacamole $14 
queso fresco, tajine, salsa fresca 
lime-salt tortilla chips 

Caulifower Fritto  $14 
masala-apple aioli, curry leaves 

Dungeness Crab & Spinach Dip  $20 
mascarpone, grana padano, spiced kettle chips 

WO O D - F I R E D  P I Z Z A  
+ gluten free crust $5 

Margherita  $19 
fresh mozzarella, san marzano tomato, 
grana padano, basil 

Blanco $21 
crema di pecorino, smoked mozzarella, 
grilled artichoke, wild arugula, preserved lemon 

Smoked Duck  $22 
orange teriyaki, smoked pecorino, ginger oil, 
charred scallion, macadamia gremolata 

TA C O S 
Beer Battered Fish  $19 
cilantro cabbage slaw, guacamole, crema, 
salsa verde, lime-salt tortilla chips 

Wild Mushroom  $17 
black beans, guacamole, corn salsa, 
burnt onion crema, lime-salt tortilla chips 

Short Rib Tacos  $21 
adobo sauce, crema, pickled onion, cilantro, 
queso oaxaca, lime-salt tortilla chips 

The Burger  $22 
sub plant-based patty on request 

bacon jam, conft tomato, pommery aioli, 
arugula, brioche bun, house made pickles, 

truffe parmesan fries 

D R A F T  B E E R  $10 
Modelo Especial, Pilsner 
Mike Hess Brewing, Grazias, Amber Ale 
Eppig Brewing, Harbor Cruise, Kolsch 
Viewpoint Brewing, So Cal Sol, IPA 

C O C KTA I L S  
Barrel Aged Godfather  $15 
glenmorangie x, amaretto, angostura bitters 

Bitter Apple  $16 
bulliet rye, spiced apple, lemon, ipa 

Bay PK  $16 
bacardi silver rum, pineapple, orange, 
coconut, nutmeg 

Besos $15 
del maguey vida mezcal, st. germain, 
amaro nonino, lemon 

Life is Peachy  $14 
grey goose white peach rosemary vodka, 
lemon, soda 

Pepino  $15 
ketel one cucumber vodka, ginger, lime 

Prickly Paloma  $17 
patron reposado tequila, prickly pear, 
fever tree grapefruit, lime 

W H I T E  W I N E  
Pinot Gris, Erath, OR  $15/$60 
Chardonnay, Meoimi, CA  $15/$60 
Sauvignon Blanc, Ferrari Carano, CA  $14/$56 

R E D  W I N E  
Pinot Noir, Skyside, CA  $17/$68 
Shiraz, Two Hands ‘Gnarly Dude,’ AUS  $18/$72 
Zinfandel, Beran, CA  $15/$60 
Cabernet Sauvignon, Justin, CA  $15/$60 

S PA R K L I N G  &  R O S É  
Prosecco, Syltbar, IT  $14/$56 
Brut, Chandon, CA  $18/$72 
Brut, Nicolas Feuillatte, Champagne, FR  $23/$92 
Whispering Angel, FR  $16/$64 

We only accept credit card or room charge - no cash. Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness especially if you have certain medical conditions. 
These items may contain raw or undercooked ingredients. A 5% surcharge will be added to all guest checks to 

help cover increasing labor costs and in our support of the recent increases in minimum wage and benefits for our 
dedicated team members. Parties of six (6) or more will have a 19% gratuity added to the check. A 15% service 

charge will be added to pickup / to-go orders, and a 22% service charge will be added for all delivered orders. 


