
GREENS & LEAVES

SHAREABLE BITES

 Brussel Sprouts 16
Roasted Brussel sprouts | Onions | Roasted Shishito
peppers | Honey | Balsamic

Gochujang Wings 17
Korean gochujang sauce | Daikon radish | Shaved carrots |
Shaved celery | Green onions

Halibut Ceviche* 20
Tomato | Cucumber | Avocado | Yuzu | Lime | Crushed
cilantro | Serrano pepper | Red onion | Tomato |
Aguachile sauce | Homemade tortilla chips

Ahi Tuna Poke Bowl* 23
Wakame salad | Pickled cucumber | Steamed rice |
Avocado | Furikake seasoning | Poke sauce | Cilantro |
Carrot| Cucumber | Soy bean| Watermelon radish |
Micro herb

California Hummus 12
Sundried tomato | Cucumbers | Niçoise olives | Santa
Barbara olive oil | Sumac

Mediterranean Charcuterie Board 22
Spanish chorizo | Prosciutto | Capicola | Salami|
Manchego cheese | Point Reyes cheese | Brie cheese |
Niçoise olives | Grain mustard | Crispy baguette | Fig jam

SANDWICHES

Faroe Bay Salmon

Coastline prawns

Herb Grilled Chicken

Grilled tofu
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PASTA

LARGER BITES

*The consumption of raw and undercooked meat, poultry, seafood, shellfish
and eggs may increase your risk of food borne illness

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

Arugula & Asparagus Salad 17
Baby arugula | Shave asparagus |Watermelon radish |
Marcona almonds | Dried cranberries | Feta cheese|
Strawberries and Champagne vinaigrette

CAYA Caesar Salad 16
Local harvest little gem romaine | Our Caesar dressing |
Parmesan cheese | Garlic croutons

Beet & Burrata Salad 17
Watercress | Golden beets | Burrata cheese | Roasted
pistachios | Lemon vinaigrette |Aged balsamic

The CAYA Kitchen Burger 22
American Kobe beef | California cheddar cheese |
Smoked bacon jam | Brioche bun | Lettuce | Tomato |
Red onions| Pickle | Fries or Salad

Pork Belly Sammie 23
Citrus glazed pork belly | Pickled red onions | Cabbage
slaw | Cilantro | Cucumber | Sriracha aioli | Baguette |
Fries or Salad

Crispy Chicken Sandwich 21
Crispy chicken breast | Brioche bun | Tomato | Lettuce |
Sriracha aioli | Fries or Salad

Ribeye
Herb grilled ribeye steak | Roasted garlic Yukon mashed |
Local seasonal vegetables| Smoked blue cheese butter
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Bucatini Burrata 22
Bucatini pasta | Lemon basil pesto | Pear tomato sauce |
Burrata cheese | Garlic grilled ciabatta

Faroe Bay Salmon 36
Pan roasted salmon | Citrus emulsion | Roasted butternut
squash | Steamed rice | Local seasonal vegetables

Cali Fish Tacos 22
805 Beer battered, Sustainable California halibut | Organic
corn tortillas | Cabbage slaw | Pickled red onion | Chipotle
crema | Cilantro | Lime | Fire roasted tomato
smoked jalapeno salsa

21
Organic corn tortillas | avocado | chipotle slaw | queso fresco
fire roasted salsa | cilantro | lime
choice of protein: shrimp, pork carnitas, chicken, tri-tip

Trio of Tacos

Pulled Pork Mac & Cheese 28
Pulled pork | cavatappi pasta | white cheddar |smoked gouda
truffle oil |crispy onions | microgreens


