< HAPPY 411 OF JULY ://

Mains

Santa Maria Grilled Baby Back Ribs
bourbon-peach bbg, espresso ancho bbq,
carolina gold (gf, df, nf)

Coastal Prime Burger Station

butter brioche bun, heirloom tomato, butter
lettuce, pickled red onion, aged cheese, smoked
gouda, avocado smash, roasted garlic aioli,
house pickles, impossible patty available (nf)
Smoked Cheddar Brats

charred sweet peppers, grilled onion, whole
grain mustard (nf)

Citrus & Herb Beer-Can Chicken

(nf,df)

Nathan’s Mini Dogs

classic toppings (nf,df)

Carving Station

Mesquite Grilled Prime Tri-Tip

santa maria salsa, chimichurri, roasted garlic jus
(gf, df)

Miso Glazed Salmon

sesame cucumber salad, scallion (nf, df)
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Sides

SoCal Street Corn Slaw

rosted corn, napa cabbage, jicama, cotija, lime,
chipotle crema (veg, gf, nf)

White Cheddar Mac & Cheese Bar

roasted hatch chile, smoked bacon, truffle
breadcrumbs, crispy shallots, aged parmesan,
hot cheetos (nf)

Grilled Artichoke & Little Gem Salad
parmesan, sourdough croutons, radish, meyer
lemon caesar

Cheddar & Green Onion Potato Bake
whipped yukon potatoes, aged cheddar, scallion
(gf, nf)

Chermoula Vegetable Skewers

zucchini, eggplant, bell pepper, red onion, grilled
lemon, herb chermoula (v, gf, nf, df)

Honey Cornbread

whipped brown butter, maldon sea salt (nf)

Dessert

Apple Pie

Strawberry Shortcake
Bourbon Peach Cobbler
S’more Brownies

250th Birthday Cake

(veg) vegetarian, (v) vegan, (gf) gluten free, (df)
dairy free, (nf) nut free
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