
  
  

      

 
  

 
 

 

 

 

 

 

 

 
 
 

 

 

 
  

  

  
 

 

 
 

 

 

 

 

 

 

 

     

 
 

  

  

  

  

  

  

 

     

  

  

  

  

  

 

  
 

 

 

 

POWER UP 
SEASONAL FRUIT BOWL 10 

CRUSHED AVOCADO TOAST 18 
Sadie Rose Whole-Grain Batard, Everything But the Bagel 
Seasoning, Tomato, Radish, Microgreens, Poached Egg 

GREEK YOGURT PARFAIT 12 
House-Made Granola, Berry Compote, Fresh Berries 

CHIA SEED PUDDING 12 
House-Made Granola, Coconut Flake, Fresh Berries 

BELGIAN WAFFLE 17 
Fresh Strawberries, Whipped Cream, Maple Syrup 

BUTTERMILK PANCAKES 17 
Berry Compote, Maple Syrup, Butter 

STEEL-CUT OATS 14 
Brown Sugar, Mixed Dried Fruits and Nuts 

TWO EGGS YOUR WAY 18 
Choice of Breakfast Potatoes and Meat 

THREE EGG OMELET YOUR WAY 21 
Breakfast Potatoes, Choose Three Fillings - Cheddar Cheese, 
Bacon, Ham, Sausage, Mushroom, Onions, Peppers, Spinach, 
Squash, Tomato 
Additional Fillings 1.5 Each 

OC BREAKFAST BURRITO 17 
Pork Sausage, Potato, Onion, Pepper, Egg, 
Cheddar Cheese, Avocado, Fire-Roasted Tomato Salsa 

BROKEN EGG YOLK SANDWICH 18 
Applewood-Smoked Bacon, Cheddar Cheese, Tomato, 
Arugula, Toasted Milk Bun, Breakfast Potatoes 

EGGS BENEDICT 21 
Pecanwood-Smoked Shoulder Bacon, Poached Egg, 
English Muffin, Hollandaise, Breakfast Potatoes 

EGG WHITE SKILLET 22 
Goat Cheese, Parmesan, Squash, Spinach, 
Onion, Tomato, Jalapeño Pesto, Breakfast Potatoes 

PASTRIES 6 
CROISSANT 
Plain or Chocolate 

BAGEL WITH CREAM CHEESE 
Plain, Blueberry or Everything 

MUFFIN 
Blueberry Crumble, Cinnamon Crumble or Chocolate 

DANISH 
Apple or Blackberry Cream 

SIDES 
ONE EGG 3 

TWO EGGS 6 

APPLEWOOD-SMOKED BACON 7 

PORK OR CHICKEN SAUSAGE 7 

HASH BROWNS OR HOME FRIES 5 

TOAST 4 
Wheat, White, Sourdough or English Muffin 

HOT DRINKS 12 oz 16 oz 

ESPRESSO SHOT 
Single 3 
Double 4 

DRIP COFFEE 4.5 5 

AMERICANO 5 6 

LATTE 5 6 

CAPPUCCINO 5 6 

MOCHA 6 6.5 

CHAI TEA LATTE 6 6.5 

HOT TEA 4 
Breakfast, Earl Grey, Spiced Chai, Classic Green, Wild Mint, 
Tropical Passion, Cranberr y Rooibos or Limoncello Chamomile 

COLD DRINKS 16 oz 24 oz 

ICED COFFEE 5 6.5 

ICED AMERICANO 6 7 

ICED LATTE 6 7 

ICED MOCHA 6.5 7 

ICED CHAI TEA LATTE 7 7.5 

JUICE 6 
Orange, Apple, Cranberry or Grapefruit 

DRINK ENHANCEMENT 
& SUBSTITUTION 
ALMOND MILK 1 

OAT MILK 1.5 

SYRUP 1 
Vanilla, Caramel, Hazelnut, Mocha or White Chocolate 

 GLUTEN-FREE  VEGETARIAN  VEGAN  WELL-BEING DISH 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 
18% gratuity will be added for parties of 6 or more and distributed in its entirety to the staff. 

WARNING: Certain foods and beverages sold or served here can expose you to chemicals including acrylamide in
many fried or baked foods, and mercury in fish, which are known to the State of California to cause cancer and

birth defects or other reproductive harm. For more information go to www.P65Warnings.ca.gov/restaurant. 

www.P65Warnings.ca.gov/restaurant
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STARTER + SHARABLES 
FOCACCIA BREAD BASKET   6 ~ 
Chili & Garlic Aioli 

TOMATO BISQUE SOUP 
Chives, Crème Fraîche 
Cup  8 / Bowl  10 

ROASTED PARMESAN CAULIFLOWER 13 ~ 
Charred Jalapeño Pesto 

WARM TORTILLA CHIPS   8 ~ 
Fire-Roasted Tomato Salsa 
+ Housemade Guacamole  7 

MT. FUJI FRIES  14 ~ 
Kani Krab Mix, Sweet Soy Glaze, Citrus Aioli, Furikake Seasoning 

OC TUNA STACK   24 ~ 
Avocado, Cucumber, Sushi Rice, Kani Krab, Wasabi Tobiko, 
Ginger Soy Vinaigrette 

LEMONGRASS + GINGER FRIED CHICKEN  16 ~ 
Pickled Fresno Chile, Garlic & Black Pepper 

AMERICAN WAGYU SLIDERS  18 ~ 
Bacon Jam, Roasted Garlic Aioli, Crispy Onion, Cheddar Cheese, 
Pickles, Brioche 

CRISPY SQUID + SHISHITO PEPPERS  15 ~ 
Garlic Black Pepper Aioli 

BONELESS GALBI SHORT RIBS   23 ~ 
Cabbage Kimchi, Sesame Seed, Pickled Peppers, Green Onion 

SIDES 
HOUSE SALAD 8 ~ 
Mixed Greens, Cucumber, Carrots, Tomato, Balsamic Vinaigrette 

CAESAR SALAD   8 ~ 
Romaine, Parmesan Cheese, Crouton, Caesar Dressing 

BAR FRIES   8 ~ 

SAUTÉED VEGETABLES 10 ~ 

MAINS 
OC AHI SALAD 24 ~ 
Rare Seared Ahi Tuna, Mixed Greens, Cucumber, Tomato, Green Beans, 
Olives, Radish, Carrots, Avocado Honey Dressing 

SOUTHWEST SALAD   17 ~ 
Romaine, Roasted Corn, Black Bean, Cotija Cheese, Avocado, Tomato, 
Pepper Drops, Tortilla, Cilantro Vinaigrette 

CHOPPED KALE CAESAR   15 ~ 
Kale + Romaine, Parmesan Cheese, Black Pepper Crouton 
+ 6oz Chicken Breast  7  |  + 4oz Salmon  11 

STEAK BURGER  20 ~ 
Cheddar Cheese, Caramelized Onion, Roasted Garlic Aioli, 
Lettuce, Tomato, Fries 
Substitute Beyond Meat Patties  4 
+ Fried Egg or Bacon Jam  3 

TURKEY BLTA  18 ~ 
Bacon, Lettuce, Tomato, Avocado, Honey Dijon, Toasted Multigrain, Fries 

SKUNA BAY SALMON 29 ~ 
Quinoa, Green Beans, Tomato, Arugula, Sun-Dried Tomato Pistou 

GRILLED 12OZ PRIME NY STEAK   40 ~ 
Garlic Fork-Mashed Potatoes, Roasted Pepper Chimichurri, Demi-Glace 

PAN-ROASTED CHICKEN   28 ~ 
Garlic Confit Fingerling Potatoes, Wilted Spinach, Citrus Chicken Jus 

PAN-SEARED PACIFIC SEA BASS 32 ~ 
Creamy Risotto, Market Vegetable, Piquillo Pepper Emulsion 

CHIPOTLE CREAM PASTA   20 ~ 
Linguini Pasta, Chipotle Cream Sauce, Artichoke, Tomato, Spinach 
+ 6oz Chicken Breast  7  |  + 4oz Salmon  11 

FLATBREADS 
MOZZARELLA + BASIL   14 ~ 

PEPPERONI + MOZZARELLA  16 ~ 

SAUSAGE + OLIVE  16 ~ 

WELL-BEING DISH GLUTEN-FREE VEGETARIAN VEGAN 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

18% gratuity will be added for parties of 6 or more and is distributed in its entirety to the staff. 

WARNING: Certain foods and beverages sold or served here can expose you to 
chemicals including acrylamide in many fried or baked foods  and mercury in fsh  which are known 

to the State of California to cause cancer and birth defects or other reproductive harm. For more 
information go to www.P65Warnings.ca.gov/restaurant. 
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SONESTA COCKTAILS 
SONESTA FASHIONED 16 
Maker’s Mark, Citrus Syrup, Angostura Bitters, 
Peychaud's Bitters 

MAESTRO MARGARITA 18 
Hornitos Reposado, Dos Hombres Mezcal, 
Ancho Reyes Chile Liqueur, Lime, Agave, Mole Bitters 

MARIGOLD MARTINI 20 
Patrón Reposado, Cocchi Americano 

ESPRESSO MARTINI 18 
Chopin Rye Vodka, Kahlúa, Espresso, Baileys Irish Cream 

SONESTA MOJITO 15 
Bacardi Añejo Cuatro Rum, Lime, Muddled Berries, Simple Syrup 

BRAMBLE DAIQUIRI 15 
Bacardi Añejo Cuatro Rum, Blackberry, Lime, Simple Syrup 

HIBISCUS HOUND BALL 18 
Tito's Handmade Vodka, Hibiscus, Cinnamon, Lime, Club Soda 

IRVINE SOUR 17 
Bulleit Rye, Lemon, Lime, Simple Syrup, Splash of Red Wine 

TENNESSEE TWEED 17 
Jack Daniel's, Black Tea, Peach, Honey Syrup, Lemon 

YELLOW JACKET 18 
Hendrick's Gin, Lemon, Honey Syrup, Pineapple, Vanilla 

BEER/CIDER 
DOMESTIC 7 
Budweiser Michelob Ultra 
Bud Light Samuel Adams 
Coors Light 

IMPORTED 9 
Stella Artois Corona Premier 
Heineken Modelo Negra 
Corona Extra 

CRAFT 10 
Blue Moon Belgian White 
Voodoo Ranger IPA 
Fat Tire Ale 

CIDER & SELTZER 10 
Angry Orchard Cider 
Truly Wild Berry Seltzer 

DRAFT 10 

COCKTAILS 
PERFECT MARTINI 15 
Chopin Vodka or Bombay Sapphire Gin, Martini & Rossi 
Dry Vermouth, Wet or Dry, Neat or Dirty 

COSMOPOLITAN 14 
Wheatley Vodka, Triple Sec, Cranberry Juice, Lime 

MANHATTAN 15 
Buffalo Trace Bourbon, Martini & Rossi Sweet Vermouth 

MOSCOW MULE 14 
Tito’s Handmade Vodka, Fever-Tree Ginger Beer, 
Lime Juice, Bitters 

MOJITO 13 
Bacardi Superior Rum, Lime, Fresh Mint, Simple Syrup, Soda 

TEQUILA SUNRISE 13 
Corazón Blanco Tequila, Orange Juice, Grenadine 

LONG ISLAND ICED TEA 14 
Svedka Vodka, New Amsterdam Gin, Castillo Rum, Jose 
Cuervo Especial Tequila, Triple Sec, Lemon Juice, Pepsi 

MAI TAI 14 
Bacardi Superior Rum, Grand Marnier, Amaretto, 
Pineapple Juice, Lime Juice 

NEGRONI 15 
Campari, Sweet Vermouth, Hendrick’s Gin 

CADILLAC MARGARITA 17 
Jose Cuervo 1800 Tequila, Lemon, Lime, Agave Syrup, 
Grand Marnier 

SEX ON THE BEACH 15 
Absolut Vodka, Peach Schnapps, Orange Juice, Cranberry Juice 

BOULEVARDIER 15 
WhistlePig Rye, Campari, Sweet Vermouth 

AMARETTO SOUR 14 
Disaronno Amaretto, Lemon, Simple Syrup, Bitters 

ALCOHOL-FREE 
SONESTA NEW FASHIONED 16 

Ritual Whiskey Alternative, Citrus Syrup, Peach Bitters, Black Walnut Bitters 

HIBISCUS LOWBALL 16 
Giffard Aperitif Syrup, Hibiscus, Lemon, Club Soda 

FIREFLY 16 
Ritual Gin Alternative, Honey, Lemon, Pineapple, Fever-Tree Ginger Beer, Peach Bitters 

VIRGIN TROPICAL MOJITO 12 
Lime, Lemon, Mint, Pineapple, Simple Syrup, Soda 

SOFT DRINK 5 
Pepsi Products, Ginger Ale, 

Lemonade, Iced Tea 

ARNOLD PALMER 5 

SHIRLEY TEMPLE 6 

O’DOUL’S N/A 7 

HEINEKEN 0.0 N/A 9 



 

 
 

 
 

 
 

 
 

 
 

 
 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 
  

 
 

 

 
 

 
 

 
 

 
  

 
 

  
 

 
 

 
 

 
 
  

 
  

 
 

 

 
 

 
 

 
 

 
 

 

 
 
 

  
 

 
 

 
 

 
 
 

 
 
 
 

 

   

    

    

    

    

     

     

   

   

   

    

    

    

     

    

    

    

    

    

    

   

    

  
   

    

    

    

    

    

    

    

    

    

   

   

   

 

 

SPIRITS LIST WINES 
TEQUILA | MEZCAL BOURBON SPARKLING 60Z BTL 
Jose Cuervo Especial 
Espolòn Blanco 
Hornitos Reposado 
Corazón Blanco 

9 
10 
10 
11 

Early Times 
Jim Beam 
Buffalo Trace 
Maker’s Mark 

9 
10 
10 
12 

Wycliff BRUT SPARKLING, California 

La Marca PROSECCO, Italy 

Paul Buisse CRÉMANT DE LOIRE BRUT SPARKLING, France 

10 

13 

14 

39 

52 

56 
1800 Añejo 16 Wild Turkey 101 12 J Vineyard Cuvée SPARKLING, California 80 
Ilegal Mezcal 
Dos Hombres Mezcal 

17 
17 

Elijah Craig 
Knob Creek 

12 Decoy BRUT SPARKLING ROSÉ, California 80 

Patrón Silver 19 100 proof 9yr 15 Taittinger CHAMPAGNE, France 125 

Patrón Reposado 20 
Don Julio Blanco 20 
Casamigos Blanco 23 
Casamigos Reposado 25 

High West 
American Prairie 
Basil Hayden 
Blanton's 

16 
18 

28 

ROSÉ 
King Estate, Oregon 

Domaines Ott, France 

6OZ 
14 

17 

9OZ 
20 

25 

BTL 

56 

68 
Komos Añejo Cristalino 45 

GIN 
New Amsterdam 9 
Tanqueray 10 

OTHER AMERICAN 
WHISKEY 
Jack Daniel’s 
Crown Royal 

10 
12 

WHITE 
Robert Mondavi CHARDONNAY, California 

Chalk Hill CHARDONNAY, California 

12 

14 

17 

20 

46 

54 

Aviation 10 RYE WHISKEY Decoy CHARDONNAY, California 16 22 62 
Bombay Sapphire 11 Rittenhouse 9 Cakebread CHARDONNAY, California 95 
Empress 1908 Indigo 
The Botanist 
Hendrick’s 

12 
13 
15 

WhistlePig PiggyBack 
Knob Creek 
Bulleit 

12 
15 
16 

Alto Vento PINOT GRIGIO, Italy 

Santa Margherita PINOT GRIGIO, Italy 

13 

16 

19 

22 

52 

62 
Sipsmith London Dr y 15 Pazo Cilleiro ALBARIÑO, Spain 68 

VODKA 
Svedka 9 

IRISH WHISKEY 
Bushmills 
Jameson 

11 
11 

Bulletin Place SAUVIGNON BLANC, Australia 

Joel Gott SAUVIGNON BLANC, California 

10 

12 

14 

17 

39 

46 
Wheatley 10 Tullamore DEW 11 Mohua SAUVIGNON BLANC, New Zealand 14 20 54 
Tito’s Handmade 11 
Absolut 11 SCOTCH WHISKY RED 6OZ 9OZ BTL 
Absolut Citron 
Chopin Rye 
Ketel One 
Grey Goose 
Grey Goose 
Essences 

11 
13 
13 
13 

14 

Monkey Shoulder 
Dewar’s 12yr 
Chivas Regal 
Johnnie Walker 
Black Label 
Glendfiddich 12yr 

12 
13 
13 

14 
17 

Truth Be Told CABERNET SAUVIGNON, Washington 

Cline Seven Ranchlands 
CABERNET SAUVIGNON, California 

Daou CABERNET SAUVIGNON, California 

Artesa CABERNET SAUVIGNON, California 

14 

13 

17 

20 

19 

22 

55 

52 

62 

98 
Cîroc 
Absolut Elyx 

14 
15 

The Glenlivet 12yr 
The Dalmore 

17 
21 

Kunde MERLOT, California 14 20 54 

RUM 
Castillo 
Bacardi Superior 
Cruzan Añejo 

9 
9 
9 

Laphroaig 
The Balvenie 12yr 
The Balvenie 14yr 
The Macallan 12yr 

22 
27 
32 
32 

Murphy-Goode PINOT NOIR, California 

Neilson PINOT NOIR, California 

Belle Glos Balade PINOT NOIR, California 

Cline Ancient Vines BLEND, California 

12 

14 

13 

17 

20 

19 

47 

55 

70 

52 
Flor de Caña 9 COGNAC Threadcount by Quilt BLEND, California 13 19 52 
Malibu 
Myers’s Dark 

9 
10 

Courvoisier VS 
Courvoisier VSOP 

17 
18 

J Lohr Pure Paso BLEND, California 70 

Sailor Jerry 
Captain Morgan 
Spiced 
Bacardi Cuatro 

10 

10 
10 

Rémy Martin 1738 
Rémy Martin VSOP 
Hennessy XO 

26 
24 
90 

DESSERT | FORTIFIED 
Sandeman 10yr TAWNY PORT, Portugal 

Sandeman 20yr TAWNY PORT, Portugal 

6OZ 

16 

25 

9OZ BTL 

RumHaven 
Coconut Water 10 CORKAGE 20 

WARNING: Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase cancer risk, and during pregnancy, 
can cause birth defects. For more information go to www.p65Warnings.ca.gov/restaurant. 

33656 

www.p65Warnings.ca.gov/restaurant
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