DINNER

Sunrise: 6:51 am | Sunset: 4:40 pm

on ice

fresh oysters
chef's selection half dozen 18. full dozen 36.

oysters a la carte 3.50

Kumiai, MX Eastern, MD
Mapleque, PEI James River, MD
Fisher Island, NY Cape Cod Petite, MA

chilled shellfish tower 75.

an assortment of fresh seasonal shellfish served over crushed ice

appetizers

buttermilk Parker House roll 5.
whipped sweet cream butter, fleur de sel

Strand House mac n cheese 12.
house-made macaroni, blend of artisan cheese

pan seared foie gras 26.
apple galette, caramelized onions, endive, spiced cider

celery root soup 12.
sweet onion agnolotti, brown butter, crispy sage

hamachi crudo 20.
avocado, tomato seed vinaigrette, Red Alaea sea salt

"cacio e pepe" 22.
toasted bucatini, poached farm egg
Pecorino Romano, Burgundy truffles

hand torn pasta rags 17.
lamb sausage, roasted fennel, tomato, pine nuts

Maine lobster 30.
ravioli nero, burrata, peas, beurre monté, lemon

rigatoni with short rib Bolognese 16.
Fiore Sardo, garlic, single press olive oil

salads

mixed greens 10.
baby lettuces, Persian cucumber, heirloom tomato, avocado
radish, sherry shallot vinaigrette

baby kale Caesar 14.
Pecorino Romano, olive oil crouton, toasted hazelnuts

local apple and endive 14.
almond curd, pomegranate, shaved heirloom carrots
verjus vinaigrette

kale 17.
red grapes, candied pumpkin seeds, goat cheese, farro

charcuterie + cheese

selection of artisan meats and cheeses

served with wood fired rustic country white bread
fruit & nut bread, frisée, pickled vegetables

8. ea/ 3 for 20. / 6 for 36. / chef's board (2+2) 24.
*seasonal preserves 2.

The Strand House proudly supports local farmers

Flora Bella - Three Rivers, CA
Kenter Canyon - Sun Valley, CA
Bellwether Farms - Sonoma County, CA
Coleman Farms - Fresno, CA
Valdiva Farms - Carlsbad, CA

Chef Partner Greg Hozinsky
¥ @ghozinsky

wood fired pizza

Southern Italian 18.
Calabrian sausage, Castelvetrano olives, red onion
mozzarella, oregano

margherita 18.
pomodoro sauce, fresh mozzarella, basil

artichoke 18.
leek fondue, Parmesan, fontina, olives, lemon zest

house-made chicken sausage 18.
asparagus, aged goat cheese, fennel

prosciutto 19.
burrata, arugula, mozzarella, balsamic

wild boar sausage 18.
fennel, Piquillo pepper sauce, guanciale, broccolini, fontina

pepperoni 19.
house-made pepperoni, pomodoro sauce, mozzarella

tarte flambée 17.
sweet onions, smoked bacon, Gruyere, créme fraiche, ricotta

mains

Nova Scotia cod 30.
Little Neck clams, crispy bacon, celeriac, spinach, chili

Hokkaido scallops 33.
cauliflower cream, roasted sunchokes
caper berries, brown butter froth

Branzino 38.
black truffle risotto, Hon Shimeji mushrooms
crispy baby artichokes, English pea nage

Prairie Fresh ‘prime’ pork chop 36.
crispy semolina gnocchi, Brussels sprouts
almond polenta, smoked cherry gastrique

Mary's roasted half chicken 29.
Community Grains polenta, spicy broccolini
roasted chicken jus, bacon tomato jam

Maple Leaf duck 36.
fire roasted parsnip, huckleberry gastrique
farro, black currants, walnuts

dry aged New York strip 48.
roasted radishes, salsa verde, crispy onion
white carrot purée, worcestershire vinaigrette

grilled prime filet of beef 55.

potato purée, wild mushrooms, pea tendrils, herbed truffle butter

300z. all natural prime bone in rib-eye 95. (for two or more)
mesquite rubbed, horseradish cream, red wine sauce

garden

hand-cut frites 10.
house-blanched Russet potatoes in tallow
served with garlic aioli, roasted tomato ketchup

cauliflower with Vadouvan 14.
crispy eggplant, coconut water, pomegranate
pine nuts, cilantro

grilled gold bar zucchini 9.
grape pine nut relish, chili

delicata squash 9.
orange, bacon, pepitas

fire roasted baby heirloom carrots 9.
raita, fresh herbs, olive oil

wood fired Brussels sprouts 12.
black garlic aioli

**Due to the water shortage we are experiencing in California,

ice water will be served upon request only.
**Please note: consuming undercooked meat, poultry or eggs

can cause foodborne illness.

Managing Partner Michael Morrisette
£ & @strandhousemb



cocktails 13.

elderly grey leopard

Snow Leopard Vodka, muddled grapefruit, elder flower liquor, lemon, bitters

The Strand House margarita

scratch margarita made with Don Benito reposado tequila, agave, citrus

sea salt rim
margarita las perlas

Sino reposado tequila, Fresno chile, cucumber, cilantro, lime

Gran Marnier, agave, chili salt rim

Belvedere Spectre 007

Belvedere, lime, simple, fresh raspberries, ginger beer

cherry smash

Ketel One vodka, house-made tart cherry syrup, fresh lemon, mint

the poacher

Bulleit Bourbon, Carpano Antica sweet vermouth

Luxardo maraschino liqueur
ivy maid

Purity vodka, lime juice, house-made simple, Persian cucumber, mint

c'est la Veev

Veev acai, yuzu, blackberry, mint, lime, ginger beer

bai-tai (165 cal)

Bai Mango, Bacardi Maestro, tangerine, tart cherry, TSH falernum

paloma de la Bestia

Don Julio reposado, San Pellegrino ‘pompelmo’, agave, grapefruit ‘meat’

lime, TSH grapefruit salt
wine by the glass / bottle

sparkling wine/champagne
Martini & Rossi, Prosecco
Hugo, Sparkling Rose
Mumm Brut

G.H. Mumm ‘Cordon Rouge'
Ruinart 'Brut Rose’

Veuve Clicquot ‘Yellow Label’
Dom Perignon

sauvignon blanc
Starborough

Comstock

Hourglass

chardonnay

Orogeny

Cambria ‘Katherine's'

Chalk Hill

Patz & Hall

Jordan

Grgich Hills

Rombauer

other whites

Santi, Pinot Grigio

Nine Vines, Moscato

Heinz Eifel, Riesling

Kinero 'Alice’, Grenache Blanc
LXV ‘Summer Satine' Viognier
rosé

Ledge ‘Los Topos'

Domaine Vallon des Glauges
Claypool Cellars

merlot

Saddleback

Whitehall Lane

pinot noir

MacMurray Ranch

La Follette

Melville ‘Estate’

Archery Summit

Belle Glos ‘Las Alturas'

Kistler

zinfandel

Joel Gott

Frank Family

cabernet sauvignon

B.V.

Trios

Pied a Terre

Rocca Family ‘Grigsby Vineyard'
Keenan

Faust

Switchback Ridge

other reds

Merkin ‘Chupacabra’ Red Wine
Dona Paula ‘Estate’, Malbec
B Wise ‘Wisdom’

Numanthia ‘Termes’

Trivento, Malbec

Tercero ‘Larner’, Syrah
Margerum ‘M5-GSM'
Argiano, Super Tuscan
Calluna ‘Cuvee’

Clos De L'Oratoire, Rhone Red
Leviathan, Red Wine

NV, Italy

NV, Austria

NV, Napa Valley
NV, France

NV, France

NV, France
2004, France

2014, New Zealand
2013, Sonoma County
2014, Napa Valley

2013, Russian River
2013, Santa Maria Valley
2013, Sonoma Coast
2014, Sonoma Coast
2013, Russian River
2012, Napa Valley

2014, Carneros

2014, Italy

2014, S.E. Australia
2014, Germany
2013, Paso Robles
2014, Paso Robles

2014, Paso Robles
2014, Provence
2014, Russian River

2013, Oakuville
2013, Napa Valley

2013, Russian River
2013, North Coast
2013, Santa Rita Hills
2013, Willamette Valley
2014, Monterey County
2013, Russian River

2013, Napa Valley
2012, Napa Valley

2013, Napa Valley
2010, Sonoma County
2012, Sonoma County
2009, Yountville
2011, Napa Valley
2012, Napa Valley
2011, Napa Valley

2013, New Mexico
2013, Argentina
2013, Napa Valley
2012, Spain

2012, Argentina
2010, Santa Ynez
2013, Santa Barbara
2012, Italy

2012, Sonoma County
2012, France

2012, St. Helena

The Reserve List is available upon request

Director of Wine & Cocktail Program Levi Lupercio

GL/ BTL
11./40.
12./44.
12./44.
20./76.

30./120.

30./120.

45./225.

11./40.
13./48.
15./56.

11./40.
12./44.
14./52.
16./60.
17./64.
20./76.
22./84.

11./40.
13./48.
13./48.
13./48.
13./48.

11./40.
14./52.
15./56.

11./40.
13./48.

13./48.
14./52.
16./60.
20./76.
20./76.
25./96.

11./40.
14./52.

12./44.
12./44.
15./56.
18./68.
18./68.
25./96.
28./108.

11./40.
11./40.
12./44.
13./48.
13./48.
13./48.
15./56.
15./56.
15./56.
20./76.
20./76.

wine by the bottle 75.
Nicolas Feuillatte

Antica ‘by Antinori’

En Route ‘by Far Niente'
Ramey ‘Ritchie Vineyard'
Staglin

Wind Gap ‘James Berry Vineyard'’
Wente ‘Riva Ranch’
Brickhouse

Dumol

Pfendler

B.V. ‘Tapestry'

Forward Kidd 'by Merryvale'
Baron Herzog (Kosher)
Cade

Mt. Veeder

Ramian

Luigi Bosca ‘Gala’
Adelaida

Battaglini

Comstock ‘Rockpile’

Cast

Margerum ‘Black Oak’

wine by the bottle 100.

Champagne Lanson ‘Vintage Brut'

Cakebread

Chateau Montelena
Hudson

Habit  La Encantada’
Roar

Patine ‘Gaps Crown’
Raen

Duckhorn

Shafer

Argiano

Caduceus ‘Nagual De La Naga'
Pax ‘James Berry Vineyar
Denner ‘Ditch Digger'
Dilecta ‘Unorthodox’
Pax ‘The Vicar'

Orin Swift ‘Papillon’
Aleksander Reserve
Villa Creek ‘High Road'
Piedrasassi

Macauley

Agharta

Brion

Jordan

Pepper Bridge
Salvestrin ‘Estate’
Stag's Leap ‘Artemis’

wine by the bottle 150.
Deutz 'Blanc de Blancs'
Laurent Perrier ‘Cuvee Rose'
Domaine De La Cote ‘a Cote'
Cune ‘Gran Reserva’
Pahlmeyer

Le Serre Nuove 'Dell Ornellaia’
Clos Solene ‘Harmonie’
Alion

Banfi

Tignanello

Hickinbotham ‘Brooks Road’
A Tribute to Grace

Alban 'Patrina’

Keenan ‘Mernet’ Reserve

L' Aventure ‘Optimus’

Torrin ‘'The Banshee'

B.V. ‘George De Latour’
Frank Family ‘Reserve’
Hickinbotham ‘Trueman’
Plumpjack

Robert Foley

cellar selections

N.V., Champagne France

2012, Chardonnay, Napa Valley
2013, Chardonnay, Russian River
2012, Chardonnay, Russian River
2012, Chardonnay, Rutherford
2013, Chardonnay, Paso Robles
2013, Chardonnay, Monterey, CA
2012, Gamay Noir, Ribbon Ridge, OR
2011, Pinot Noir, Russian River
2013, Pinot Noir, Sonoma Coast
2012, Red Wine, Napa Valley
2012, Red Wine, Napa Valley
2011, Cabernet, Central Coast
2012, Cabernet, Napa Valley
2012, Cabernet, Napa Valley
2011, Cabernet, Napa Valley
2010, Malbec, Argentina

2011, Grenache, Paso Robles
2003, Zinfandel, Russian River
2012, Zinfandel, Sonoma County
2012, Petite Sirah, Dry Creek Valley
2011, Syrah, Santa Barbara County

2002, Champagne, France

2013, Chardonnay, Napa Valley
2012, Chardonnay, Napa Valley
2012, Chardonnay, Napa Valley
2013, Pinot Noir, Santa Rita Hills
2013, Pinot Noir, Santa Lucia Highlands
2011, Pinot Noir, Sonoma Coast
2013, Pinot Noir, Sonoma Coast
2012, Merlot, Napa Valley

2012, Merlot, Napa Valley

2010, Brunello, Italy

2011, Red Wine, AZ

2010, Grenache, Paso Robles
2012, Red Wine, Paso Robles
2011, Syrah, Paso Robles

2010, Red Wine, North Coast
2013, Red Wine, Napa Valley
2010, Red Wine, Paso Robles
2012, G.S.M., Paso Robles

2009, Syrah, Central Coast

2010, Petite Sirah, Napa Valley
2009, Cabernet, Napa Valley
2010, Cabernet, Napa Valley
2011, Cabernet, Alexander Valley
2010, Cabernet, Walla Walla, WA
2012, Cabernet, Napa Valley
2012, Cabernet, Napa Valley

2008, Champagne, France
NV, Rose, France

2013, Pinot Noir, Santa Rita Hills
2007, Rioja, Spain

2012, Merlot, Napa Valley
2011, Red Wine, Italy

2012, G.S.M., Paso Robles
2011, Tempranillo, Spain
2010, Brunello, Italy

2012, Red Wine, Italy

2012, Shiraz, Australia

2012, Grenache, Amador County
2010, Syrah, Edna Valley
2010, Red Wine, Napa Valley
2012, Red Wine, Paso Robles
2010, Red Wine, Paso Robles
2008, Cabernet, Napa Valley
2012, Cabernet, Rutherford
2012, Cabernet, Australia
2012, Cabernet, Oakville
2010, Cabernet, Napa Valley

Perrier Jouet ‘Belle Epoque’ 2006, Champagne, France 225.
Kongsgaard 2013, Chardonnay, Napa Valley 175.
Peter Michael ‘Le Caprice' 2013, Pinot Noir, Sonoma Coast 175.
Kosta Browne 2012, Pinot Noir, Russian River 200.
Silver Oak 2007, Cabernet, Alexander Valley 180.
Shafer ‘Hillside Select’ 2011, Cabernet, Stag's Leap District 375.
Quintessa 2012, Red Wine, Rutherford 250.
Opus One 2011, Red Wine, Oakville 350.
Numanthia Termanthia 2008, Red Wine, Spain 250.
Ornellaia 2011, Super Tuscan, ltaly 300.
Sassicaia 2012, Super Tuscan, ltaly 350.

beer on draft

Kona Longboard Lager
Hoegaarden

Mother Earth ‘Cali-Creamin’
Anchor ‘Christmas Ale’

El Segundo ‘No. 1 Red'

beer on draft
Red Bridge

7.5

8.
8.5
8.5
8.5

Strand ‘Beach House Amber’ 8.5
Bud Light 7.5
Stella Artois 8.
Sculpin IPA 8.5
Honker's Ale 8.5
Green's Tripel (GF) 12.



