
 

 
S a n t a  C r u z  R e s t a u r a n t  W e e k  $ 2 5  

 
 

S t a r t e r s  
 

A h i  C a r p a c c i o  
evoo– citrus concassé – wild arugula - scallions 

 

L o l a  R o s a  S a l a d  
fines herbes green goddess dressing - parmesan crumble 

 

D a i l y  I n s p i r e d  S o u p  
always vegetarian - seasonal ingredients 

 

E n t r e e s  
 

M u s s e l s  P i s t o u  
local mussels - basil - white wine - roasted toybox tomatoes  - garlic toasts 

 

P r i m e  S i r l o i n  
sauce béarnaise - cipollini - roasted fall vegetables - crispy fingerling potatoes 

 

J a p a n e s e  S q u a s h  R a v i o l i  
browned butter – sage – grana  padano 

 

S w e e t s  
 

C a n d y  B a r  
sour cream chocolate cake - peanut butter mousse hazelnut praline - chocolate gelato - chocolate sauce 

 

I c e  C r e a m  S a n d w i c h e s  
peanut butter cookie - white chocolate gelato - raspberry sorbet - honey caramel sauce 

C o c o n u t  C r è m e  C a r a m e l  
lime scented pineapple 


