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RAW 
 
Sea Bream “Prosciutto e Melone” 
Melon, Speck, Champagne Vinaigrette 
16 

 
Big Eye Toro Tuna Tartare 
Iberico Ham Broth, Orange, Feta 
16 
 
Oysters 
Hibiscus Shaved Ice, Lime Soy, Chili 
16 
 

GARDEN 
 
River Dog Chilled English Pea Soup   
Heart of Palm and Mascarpone Ice Cream 
12 
 
(v) From the garden 
Mixed Salad Greens, Feta, Tomatoes, Cucumber, Avocado, Yogurt, Tahini Dressing  
12 

 
(v) Panzanella Salad with Bocconcini di Mozzarella    
Tutti Frutti Farms Tomatoes, Basil, Kalamata Olives Vinaigrette 
13 
 

HOT 
 
Seared Scallop 
Brown Butter, Smoked Polenta, Chive Oil 
15 
 
Twelve Hour Spanish Style Suckling Pig 
Crispy Duck Egg, Truffle, Mashed Potato, Red Wine Jus 
14 
 
Chanterelle Mushroom Carnaroli Risotto 
Warm Chanterelle Salad 
15 
 
Silver and Gold Egg 
Calvisius Oscietra Caviar, Quail Egg, Potato Espuma, Caramelized Onions 
20 
 
 
 
 
 
 

We are dedicated in support of Santa Barbara County  
local, organic and sustainably produced foods 



7/25/2010 

SEA 
 
Pumpernickel Bread Crusted Wild Salmon   
Warm Bacon, Hazelnuts and Asparagus Salad, Saffron Beurre Blanc                                       
32 

Riviera Style Halibut 
Manila Clams, Bloomsdale Spinach, Fingerling Potatoes White Wine Clam Emulsion           
36 
 
Spanish Seafood and Chicken Paella  
Saffron Rice, Chorizo 
32 
 
“Caciucco” - Italian Zuppa di Pesce 
Seafood Stew, Spiced Tomato Consommé, Daikon, Fregola Sarda                                         
35 
 
 

LAND 
 
Air Dried Guinea Hen 
Garganelli Pasta, White Asparagus, Morel Mushrooms, Creamy White Asparagus Sauce 
30 
 
Poached Spiced Moroccan Lamb Loin and Rack 
Lamb Meat Ball, Couscous, Greek Yogurt, Dates, Spiced Lamb Jus 
43 
 
Kobe Beef New York Strip and Short Rib 
Salted Potatoes, Arugula Salsa Verde, Tomato Chimichurri 
39 
 
Local Grass Fed Prime Beef Filet   
Smoked Potato Purée, Seasonal Vegetables  
Béarnaise Compound Butter, Au Poivre Sauce 
42 

 
SWEETS 
11 
 
Oven Roasted Peaches 
Yogurt Panna Cotta, Pistachio 

La Perla 
White Chocolate Pearl Shell Vanilla Custard, Stone Fruit, Ice Cream 

Fresh fruit Salad  
Peppered Watermelon, Champagne Ice 

Texture of Chocolate 
Powdered, Frozen, Crisp 

Selection of Home Made Ice Cream and Sorbet 
Seasonal Berries 

Assorted Farmstead Cheeses 
Spanish Membrillo, Wild Honey Seasonal Fruit 

 
 
An 18% Service  Charge Will Be Applied To All Coral Casino Checks 
Current Sales Tax Will Apply 
No Cash Payment 


