SIGNATURE COCKTAILS
EAZY RIDER
Grey Goose La Poire, St. Germain, Grapefruit, Agave Nectar, Lemon
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VOODOO CHILD
Hendricks Gin, Cucumber, Green Apple, Lime 






 
DAY TRIPPER
Pineapple Infused Tequila, Jalapeno Syrup, Cilantro, Lime





 
THE GAMBLER
Buffalo Trace Bourbon, White Peach Puree, Brown Sugar, Mint, Lemon 



 
THE ROBINSON’S AFFAIR

Stoli Citrus, Pomegranate, Honey, Lemon 






 
PURPLE RAIN
Lavender Infused Gin, Honey, Lemon, Champagne
 




 
POTION #9
Chambord Raspberry Vodka, Passion Fruit Puree, Champagne 




 
NIGHT SHIFT
Stoli Vanilla, Baileys, Kahlua, Iced Espresso






 
SMALL BITES
JAPANESE YELLOWTAIL SASHIMI
Seaweed salad, yuzu kosho, ginger vinaigrette 






 
HALF DOZEN CARLSBAD BLOND OYSTERS
Champagne Mignonette, Cocktail Sauce, Tabasco  





 
ANTHOLOGY POMMES FRITES 

Black Truffle Aioli 









 
ARTISAN FARM HOUSE CHEESES 

Temecula Valley Honeycomb, Toasted Almonds, Baguette





  

CRISPY BAJA CALAMARI

Lemongrass Aioli, Shiso, Toasted Sesame 






 
MEDITERRANEAN TUNA TARTAR WRAPPED IN RICE PAPER
Fresh basil, mint, fennel with a lemon and pistachio pesto 




 
On parties of 6 or more 18% gratuity will be added to the check

Split Plate Charge of $3.00

STARTERS

DAILY SOUP INSPIRATION
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Spontaneous, Simple, Seasonal 








 
STEAMED MEDITERRANEAN BLACK MUSSELS

Spanish Chorizo, Shishito Peppers, Grilled Crostini 





 
PAN-ROASTED HEIRLOOM CAULIFLOWER

Black Mission Figs, Toasted Almonds, Lemon Musto Oil  





 
Asian Pear and Wild Arugula Salad                     

Balbeon Blue Cheese, Cranberry and Pistachio Pesto





 
Mediterranean Octopus Salad                              

Greek Olives, Cucumber, Red Onion, Cherry Tomatoes tossed with Fresh Oregano


 
ANTHOLOGY CAESAR

Scarborough Farms Whole Leaf Romaine, Garlic & Herb Croutons   



 
Baby Yellow Beets and Burrata cheese               

Toasted Pine Nuts, Watercress, Cumin Vinaigrette 





 
MAIN COURSE

PAN SEARED LOUP DE MER (MEDITERRANEAN SEA BASS)
Japanese eggplant, artichoke, fingerling potato, puttanesca   




 
GRILLED 14OZ BONE IN NEW YORK STRIP
Oven roasted carrots, onion, celery root, truffle bordelaise  




 
PAN SEARED AHI TUNA
Salad of green papaya, red pepper, daikon sprout with muddled Muscat grapes in soy

 
PAN SEARED MAPLE LEAF FARMS DUCK BREAST
Carmelized kabocha squash, parsnip, port glaze






 
CACIO E PEPE
House Made Fettuccini, Grated Pecorino, Wild Arugula  





 
PAN ROASTED ORGANIC CHICKEN BREAST

Wild Mushroom Risotto, Crispy Thigh, Natural Sherry Jus    




 
MAINE DIVER SEA SCALLOPS

Chanterelle Mushrooms, Savoy Cabbage, Celeriac Purée   





  

Executive Chef Todd Allison

