
NYE 2025

SHARE

CHARCUTERIE
assorted meats, whipped ricotta, jam, whole grain
mustard, marinated olives, cornichons, ciabatta,
add 2 cheeses +5

20

PAN-SEARED JUMBO SCALLOPS (2)
butternut puree, creme fraiche, roe

22

CRISPY BRUSSELS SPROUTS
sun-dried cranberries, toasted almonds, balsamic-maple
drizzle

16

KINO GARLIC SHRIMP
olive oil, chili d’arbol, ciabatta

19

AHI POKE
avocado, cucumber, cilantro, pickled ginger, 
sweet ponzu, wonton chips

19

SPICY SAUSAGE PIZZA
marinara, burrata, fresh oregano

20

PROSCUITTO + BRIE PIZZA
fig jam, arugula, fresno chiles, balsamic

20

SALAD + SOUP
add avocado +4, chicken +8, shrimp +10, salmon +12

LITTLE GEMS SALAD 9/16
anchovy, crouton crumble, sesame caesar dressing

QUINOA + ARUGULA SALAD 9/16

cherry tomatoes, toasted almonds, sun-dried cranberries,
goat cheese, cucumber, crouton crumble, maple-
balsamic vinaigrette

CARROT-GINGER SOUP 11

LARGE PLATES 

NEW YORK STEAK 10 OZ &
JUMBO PRAWNS (2)
peppercorn demi-glace, blue cheese mashed potatoes

60

SPICY SEAFOOD CIOPPINO 33

shrimp, salmon, clams, spicy tomato + seafood
broth, ciabatta

HERB MARINATED RACK OF
LAMB
wild mushrooms, farro, rainbow carrots, fig demi

39

BRAISED SHORT RIBS
mashed potatoes, rainbow carrots, spinach,
honey red wine glaze

35

SESAME-CRUSTED SEARED 
AHI TUNA
roasted cauliflower florets + shallots + shiitake mushrooms,
soy beurre blanc

32

HEARTH OVEN-BAKED SALMON
chilled dill labneh, cumin-roasted baby carrots +
shallots, pomegranate seeds, pomegranate molasses 

35

BEER-BRINED PORK CHOP
bacon jam, mashed potatoes, balsamic + rosemary
demi-glace

31

CHICKEN PARMESAN 
house-made linguine, marinara

33

LINGUINE WITH CLAMS
 house-made linguine, white wine, garlic butter, fresh
herbs, chile flakes, lemon

30

TOMATO BASIL PASTA 
house-made linguine, charred tomatoes, garlic, white
wine, chile flakes, EVOO
add chicken +8, shrimp +10

22

SWEETS
GINGER CREME BRULEE

11

candied ginger

TRES LECHES CAKE
whipped cream

SEMIFREDDO
a semi-frozen dark chocolate Italian style mousse

CHOCOLATE BOURBON CAKE
dark chocolate ganache, pecans, vanilla ice cream

PIZZA + PASTA

ROASTED WILD MUSHROOMS
wild rice, romesco

24
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HAND-CRAFTED COCKTAILS

WINES BY THE GLASS

DRAFT BEER

13PURPLE RAIN
empress gin, lemon, champagne, lavender bitters

EL CAMINO 14
jalapeño + cilantro infused tequila blanco, agave nectar, lime 

16BOURBON RHAPSODY

16FLOR Y FUEGO
mezcal, jamaica, lime, ancho reyes chile liqueur

15JUST CHAI ME

MPRESERVE WHISKEY FLIGHT 

MPBLACK RAIL OLD FASHIONED

13BLACK RAIL SANGRIA
red wine, rum, brandy, orange, peach, clove

SPARKLING

BLANC DE BLANCS, Chamdeville, France 11

BRUT ROSE, Decoy Limited, California 15

PROSECCO, La Marca Brut, Italy (187ml) 14

CHARDONNAY, Black Rail Kitchen, California 12/18

SAUVIGNON BLANC, The Crossings, 
Marlborough, NZ

12/18

CHARDONNAY, William Hill, North Coast 14/21

WHITE

PINOT GRIS, J Vineyards, California 12/18

ROSE, Fleurs de Prairie, Cotes de Provence,
France

12/18

6 oz/9 oz

Carlsbad, 4.8%BLACK RAIL BLONDE ALE

PURE PROJECT ‘RAIN’ PILSNER Vista 5.3%

BAMBUCHA TROPICAL GUAVA HARD
KOMBUCHA Vista 6.0%

BOOZE BROTHERS ‘LOS HERMANOS’ 
MEXICAN LAGER Vista, 4.2% 

CARLSBAD BREWING CO. ‘SMASHIN’ IPA
Carlsbad 6.0%

BLACK RAIL WEST COAST IPA Vista 6.7%

BLACK RAIL HAZY IPA Carlsbad 7.2%

KARL STRAUSS ‘FRANK THE DANK’ DOUBLE IPA
San Diego 8.5%

ROTATING TAP
Ask about today’s selection

spiced rum, chai, lime, orgeat, demerara

brown sugar, clove, antica vermouth, pomegranate, angostura bitters

featured whiskey, orange bitters, demerara

a selection of unique whiskeys, ask your server or bartender for today’s selections

RED

PINOT NOIR, Chalk Hill, Sonoma Coast 15/22

RED BLEND, 17/25Harvey & Harriet, Central Coast

CABERNET SAUVIGNON, 12/18

20/29CABERNET SAUVIGNON,

14/21CABERNET FRANC, Austin Hope ‘Quest’, 
California

Black Rail Kitchen, 
California

Grgich Hills, 
Napa Valley

BURGEON ‘CARLSBAD CRUSH’ 
Carlsbad 5.8%MOSAIC PALE ALE

6 oz/9 oz

NYE CHAMPAGNE SPECIAL 20

CHAMPAGNE, GH Mumm, France


