TAPESTRY
COLLECTION
by Hilton™

Starters

Soup of the Day 14
Ask your server for today’s special

Wagyu Meatballs 16

House crafted Wagyu meatballs, served
with marinara sauce, parmesan cheese,
and micro basil

Fried Calamari 16

Squid, lightly dusted with house made
flour, served with Fresno pepper coins,
onion petals and cocktail sauce

Shaved Brussels Sprouts 15

Pan seared shaved brussels sprouts, bacon,
dressed with a honey mustard vinaigrette

Ahi Poke Nachos* 19

Dressed ahi tuna, cucumber, avocado,
scallion, house made chips, chukka salad,
sriracha aioli, furikake

Cauliflower Tempura 15

Ginger beer battered tempura cauliflower,
sesame, gochujang, garnished with
scallions

CAYA Hummus 16

Sundried tomato and basil hummus, grilled

pita, rainbow carrots, watermelon radish,
fresh cucumber

Please inform your server of any allergies or aversions before
ordering. Certain dishes may be non-modifiable.

*Consuming raw or uncooked meats, poultry, seafood,
shellfish, or eggs may increase your risk for food borne illness.
20% gratuity will be added to tables of 5 or more.
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Salads

Seasonal Salad MP
Ask your server for today’s special

Asian Noodle Salad 16

Yakisoba noodles, Napa cabbage slaw, sriracha aioli,
green onions, furikake, sesame ginger dressing

Grilled Salmon Salad 29

Arugula, tossed with roasted beets, celery root,
heirloom tomatoes, carrots, blood orange vinaigrette
topped with fresh salmon

Classic Caesar Salad 16

Crisp romaine lettuce, creamy Caesar dressing,
shaved parmesan, house made croutons,

CAYA Salad 7

Field greens, cucumbers, tomatoes, carrots. Choice of
dressing: balsamic vinaigrette | blood orange
vinaigrette | ranch | or our seasonal salad dressing

Salad protein options | +12 shrimp | +12 salmon |
+9 chicken | +12 Steak | +2 avocado
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CAYA Classics

The Leta Burger* 20

1/2 # patty, caramelized onion, cheddar cheese,
Boston lettuce, tomato, pickles, CAYA sauce, S&P
bun, served with fries or salad. +3 truffle fries |

+2 sweet potato | + 2 tater tots | +2 avocado | +2 egg |
+4 bacon | +2 gluten free bun | +3 impossible burger

The CAYA Combo* 29

Buttermilk fried chicken, tri tip, bourbon BBQ
Sauce, house-made coleslaw, fries. +3 truffle fries |
+2 sweet potato | + 2 tater tots | +12 shrimp

BBQ Tri-Tip Flatbread 17

House-made BBQ sauce, cheese blend, caramelized
onions

Bacon Cheeseburger Sliders* 17

Beef patty, caramelized onion, Applewood bacon,
cheddar cheese, CAYA sauce, pan toasted brioche
bun, served as a trio

Trio of Tacos* 21

Corn tortillas, avocado, chipotle slaw, queso fresco,
fire roasted salsa, cilantro, lime. Choose one
protein: shrimp, pork carnitas, chicken, tri tip,

+2 beef short rib

Braised Short Rib Mac & Cheese 23

Braised beef short rib, cavatappi pasta, three
cheese blend, chipotle aioli, crispy onions,
microgreens

Truffle Fries 12

Choice of: Truffle French fries, truffle tater tots, or
truffle sweet potato fries

Executive Chef: Philip Stein
Executive Sous Chef: Johnathan Mellor

Please inform your server of any allergies or aversions before ordering.
Certain dishes may be non-modifiable.

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may
increase your risk for food borne illness.

20% gratuity will be added to tables of 5 or more.

Entrees

Fresh Catch of the Day* MP
Ask your server for today’s special

Mediterranean Squid Ink Pasta 37
Fresh squid ink pasta, shrimp, scallop,
mussels, calamari, kalamata olives, fire
roasted tomatoes, garlic, white wine,
butter, feta and capers

Tagliatelle 27

Handmade fresh tagliatelle pasta, sautéed
garlic, shallots, shaved brussels sprouts,
heirloom cherry tomatoes, burrata cheese,
fresh cracked black pepper and lemon oil.
+12 shrimp | +12 salmon | +9 chicken |

+2 avocado

Cedar Plank Salmon* 29

Cedar plank salmon filet, parsnip infused
mashed potatoes, seasonal vegetable

Filet Mignon* 43

60z center cut filet, roasted fingerling
potatoes, grilled seasonal vegetable, red
wine demi-glace. +3 Point Reyes blue
cheese crust | +12 shrimp

Sides, add ons

Parker House Rolls 5 Truffle Aioli 2

French Fries 7 Ranch .50

Sweet Potato Fries8 Sour Cream 1

Tater Tots 8 Jalaperio .50

Avocado 2 Cheese 1

Point Reyes Blue
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