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G  l  o  b  a  l  l  y    I  n  s  p  I  r  e  d 

A   R   r   I   v   a   l   s  

Chimichurri                         

Steak Fries  GF                    

Grilled Prime Filet Bites                               

Argentine Chimichurri Sauce 

Avocado | Pico de Gallo              

Grana Padano Parm             

Fresh Cilantro  24 

Filipino Fold                                                                   

Adobo Chicken | Roasted Parsnip | Garden Spinach                      

Three Cheese Blend | Warm Flour Tortilla | Smashed Avocado      

Sour Cream | Pico de Gallo | Fresh Cilantro  20 

Muy Good             

Guacamole                                                                 

V + GF                                  

Made To Order                

Fire Roasted Salsa            

Have Uh... Chips  18 

Down South  

Pickle Fries                           

Guajillo Aioli            

Garden Ranch  16 

   Blind Dates  GF              

Smoked Bacon Wrapped &                      

Sage - Goat Cheese Stuffed  14  

Ahi Poke Nachos        

Sushi Grade Ahi Tuna 

Fresh Avocado          

Sesame - Citrus Soy     

Nori Seaweed               

Micro Wasabi    

Wonton Chips           

Sesame Seeds  26  

Double Decker                         

Snappin’ Fish Tacos                           

Blackened Snapper | Costa Rica Slaw  

Cilantro | Avocado | Crema Sabrosa 

Queso Fresco   24    

Cap’n Crunch     

Chicken Tenders    

Scratch Honey Mustard 

Spiced Peach BBQ Sauce                

Garden Ranch  20 

Vegan Flautas  V                           

Spiced Jackfruit | Napa Cabbage  

Smashed Avocado | Pico de Gallo  

Pickled Red Onion & Poblanos  

Cilantro | Lizano Crema  22 

Spicy Sicilian Flatbread                

Arrabbiatta Sauce                                   

Pepperoni & Italian Meatball  

Cremini Mushrooms | Red Onion                  

Serrano Chile | Shaved Parm  24           

Turkish Fig &  

Fungi Flatbread     

Scratch Fig Tapenade   

Cremini Mushrooms          

Caramelized Onions  

Herbed Goat Cheese  

Micro Arugula   22  

Seared Edamame              

V + GF                                 

Garlic | Sea Salt                                 

Ponzu Reduction  12 

 Brussels Sprouts  GF                    

Drunken Cranberries                     

Goat Cheese Crumbles                    

Balsamic Drizzle | House Herbs  21 

California     

Board &            

Bread                   

CA Sourced Meats & 

Gourmet Cheeses              

Grilled Crostini    

House Made -             

Accoutrements  38 

Southern Seafood 

Chowder                

Shrimp | Scallops | Clams   

Calamari                        

Cup  12  |  Bowl  14 

Global Garden Flatbread           

Sun - Dried Tomato & Ethiopian 

Bird’s Eye Pepper - Spiced Ricotta  

Seared Red Onion & Fennel            

Tomatoes | Fried Leeks | Avocado  

Micro Arugula  21  

Pesto Chicken Club Flatbread                   

Smoked Bacon | Mushrooms | Red Onion      

Sun - Dried Tomato | Artichoke Hearts        

Fresh Basil  24                 

C   u   l   i   n   a   r   y     C   r   e   a   t   i   o   n   s     B   y E   x   e   c   u   t   i   v   e     C   h   e   f     J   o   s   e   p   h     T   r   i   p   i 

Side Orders                                

House Herb Fries  9                                                  

Rosemary Garlic Parm Fries  11   

Roasted Poblano Cornbread  11            

Garden Green Salad  12                                

Roasted             

Cauliflower  GF     

Meyer Lemon Marinade     

Basil Citrus Coulis    

Grana Padano Parm 18 

   Craft                    

Mac & Cheese                                                      

Cavatappi Noodle 

Aged Gouda                

Raclette                      

Grana Padano Parm      

Toasted Panko  18                               

Garlic 

Cheese 

Bread    

Warm            

Arrabbiatta 

Sauce  16 

Tuscan Kale Vegetable Soup  V + GF                                                                               

Cup  8  |  Bowl  12 

Trackside Poutine              

House Herb Fries                            

Local Beer Mushroom Gravy               

Melted Raclette & Cheddar   14 

Greek Leek Dip      

Melted Feta                   

Roasted Leeks                  

Garden Spinach                 

Artichoke Hearts           

Sun - Dried Tomatoes              

Grilled Crostini  20  

22-23 
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G  l  o  b  a  l  l  y    I  n  s  p  I  r  e  d 

M    a    I    n                 P    l    a    t    e    s  

Karate Chop Chicken Salad  GF 

Marinated & Grilled Chicken                        

Mixed Garden Greens & Napa Cabbage               

Bok Choy | Bell Pepper & Carrot Confetti  

Scallions | Cilantro | Sesame Seeds                  

Peanut Ginger Vinaigrette  24  

Parisian Prime                     

Sandwich                                       

Roasted Prime Beef                               

Pepperjack                                        

Sauteed Onions &                          

Bell Peppers                                

Horseradish Cream                                       

Crispy Onions                                       

Hot Au Jus                                               

Artisan Roll  27  

Pacific Coast                  

Prime Filet 8oz  GF                  

USDA Prime Beef Tenderloin        

California Cabernet Demi - Glace  

Garlic Mashed Potatoes         

Grilled Asparagus  52 

Surfliner  GF                                               

Pan - Seared Chilean Seabass      

Roasted Fingerling Potatoes  

Sautèed Garden Spinach                  

Truffle Shallot Cream Sauce  49 

Salmon                     

of                                    

Capistrano  GF                 

Miso Honey Glaze             

Sakè Beurre Blanc     

Sautèed Bok Choy &                           

Cauliflower Rice Blend  

36 

Southern Fried Chicken                                                       

Cage - Free Chicken Breasts | Garlic Mashed Potatoes      

Local Beer Mushroom Gravy | Sautèed Garden Greens  36 

Vegan                                    

Tikka Masala  V                                                                                          

Fingerling Potatoes                 

Snap Peas | Tofu | Carrots          

Roasted Cauliflower               

Basmati Rice                                    

Grilled Pita  28 

Southwest Steak        

Cobb Salad  GF                   

Prime Flat Iron Steak                      

Romaine & Arugula | Avocado  

Heirloom Tomatoes | Jicama  

Smoked Bacon | Cucumbers  

Cilantro | Roasted Corn  

Chipotle Bleu Cheese Dressing  28  

Ortega Chillin’    

Chicken         

Sandwich                

Blackened Chicken 

Smoked Gouda           

Ortega Chile        

Crispy Onions          

Smashed Avocado          

Baja Guajillo Aioli  

Butter Lettuce         

Brioche Bun  23        

Sub Gluten Free Bun  3 

The Burger of Burgers                  

Angus Chuck 1/2lb. Patty        

House Ketchup | Sharp Cheddar             

Pickles | Caramelized Onions      

Butter Lettuce | Heirloom Tomato 

Brioche Bun  24                                  

Add $3 Bacon | Avocado | Fried Egg                                   

Sub Gluten Free Bun  3 

Short Rib Banh Mi                   

Sandwich                                                       

Slow Roasted Korean Short Rib             

Pickled Veggies | Cucumber | Cilantro 

Sriracha Aioli | Toasted Bolillo Roll  26         

“Get The Fork Out”                             

Baby Back Ribs                                

Spiced Peach BBQ Sauce                                 

Roasted Poblano Cornbread                               

Down Under Potato Salad                                

Full Rack  36  |  Half Rack 26 

No Lettuce Salad       

V + GF                                                                

Heirloom Tomatoes              

Snap Peas | Asparagus         

Cucumber | Carrots        

Broccolini | Avocado         

Radish | Herb Vinaigrette  20 

V = Vegan | GF = Gluten Free | All of our offerings are made from scratch and all of our ingredients are as 

locally sourced as possible. We contribute 100% of our Trackside Garden’s yield to the kitchen and bar.    

Trevor is committed to having an environmentally conscientious restaurant that supports local and              

sustainable farms, fisheries and purveyors.  

 
Our drought is real! Water is available per guest request. Please speak to a staff member regarding any food 

allergies.    Consuming raw meats, poultry, seafood, shellfish or eggs may increase chances of a foodborne 

illness. We kindly ask you to sit back, relax and enjoy our food, drinks and service! Cheers! 

Seoul Bowl  GF                                       

Gochujang Grilled Chicken 

Brown Rice & Quinoa           

Romanesco | Avocado  

Cilantro | Pickled Poblano & 

Red onion | Snap Peas   

Shitake Mushrooms               

Sesame Seeds  30 

Sandwiches Come With Our 

House Herb Fries. Guests 

Can Substitute Rosemary 

Parm Fries, Cup of Soup, or 

Side Salad For $3 More                                         

Add - Ons                                

Grilled Chicken Breast  10   

Grilled Salmon  12          

Grilled Flat Iron Steak  14   

Peri Peri Prawns  12      

Cap’n Crunch                    

Chicken Tenders  12                                 

Buenos Aires                              

Bolognese  GF                   

Gluten Free Penne Pasta         

Gourmet Bolognese Meat Sauce 

Roasted Garlic & Fresh Italian 

Herbs | Grana Padano Parm  28 

“Wok the Wok”                             

Thai Curry Cioppino                      

Shrimp | Scallops | Salmon                         

Red Thai Coconut Curry Tomato Broth 

Lemongrass | Fresh Ginger | Cilantro               

Steamed Rice | Crostini  34 

Russian Rachel Sandwich                      

Roasted Turkey Breast | Emmental Swiss             

Russian Dressing | Slaw | Pickles | Fresh Rye  23    

Insalata Italiana  GF          

Fresh Romaine                        

Tuscan Kale                         

Genoa Salami                         

All Natural Pepperoni                      

Five Blend Olives             

Buffalo Mozzarella   

Roasted Red Pepper     

Shaved Red Onion              

Pepperoncini                        

Grana Padano Parm      

Fresh Herb Italian -           

Vinaigrette  26  

French Onion                                                                   

Risotto                                                                                                    

Marinated Grilled Chicken                                                               

Brandy Caramelized Onions                                       

Gruyere | Crispy Onions | Chives  32      

Bourbonzola Steak 10oz             

USDA Prime Flat Iron | Bourbon -

Glaze | Melted Gorgonzola 

Roasted Cauliflower                           

Fingerling Potatoes                      

Crispy Onion Strings  38                   


