
THE GARDENS LUNCH MENU
We proudly bring the freshest homegrown and locally sourced ingredients directly to your table. Our onsite 2-acre
Chefs Garden provides organic vegetables throughout the growing season. We partner with local farmers, fishing
docks, distilleries, wineries and producers. Every sauce, dressing, and rub is made in house. We kindly ask you to
inform your server if you have any food allergies. V = Vegetarian, VE = Vegan, GF = Gluten Free

Presented by Chef Guillermo Godinez

STARTERS
Brussels Sprouts (V)(GF)  Flash fried Brussel's, Dijon grain aioli, shaved Grana Padano, toasted almonds,
truffle oil, smoked maldon and chives. $18
Central Coast Mighty Caps (V)  Local sourced Mighty Cap mushrooms, battered and fried. Served with a
Sambal aioli.  $21
Street Corn Bites (V)(GF)  Grilled corn bites, sambal butter, queso fresco, fermented chili crisp, radish and
cilantro. $16
Chicharrones & Guacamole  House fried chicharrones, hand smashed guacamole, crisp garden lettuce
and chili lime seasoning.  $14
Cilantro Hummus (V)  Creamy Cilantro Hummus, fermented chili crisp, crunchy fried chickpeas, mojo verde,
garnished with micro cilantro served with vegetable crudite. $16
Oasis Board  Curated selection of award winning Californian artisan cheeses, seasonal local fruit, Central Coast
honeycomb, stone ground mustard, Marcona almonds and local bread $24. With imported charcuterie (cured
meats) add $8
Seafood Chowder  Salmon, shrimp, crab and clams in a rich creamy house chowder.  $16

Burrata Bruschetta  Creamy burrata cheese topped with our garden fresh cherry tomatoes, fresh basil and
chopped garlic with crispy bruschetta and a balsamic vinaigrette reduction.  $18
Garlic Truffle Fries (V)  Crispy fries, fresh grated Grana Padano, garlic, herbs and a truffle drizzle. $12

SANDWICHES
Achiote Chicken & Pesto Artisan  Grilled achiote marinated chicken breast, melted white cheddar
cheese, caramelized onions, crispy bacon, fresh avocado, heirloom tomatoes and wild arugula. Served on La Brea
sourdough and finished with pesto and sambai aioli.  Choice of fries or house salad. $25
Mighty Cap Mushroom and Burrata Artisan (V)  Buttermilk battered and fried Mighty Cap
Mushrooms tossed in a buffalo glaze. Paired with Italian melted burrata, heirloom tomatoes and wild arugula on
toasted La Brea sourdough. Served with fries or house salad.  $23
Chicken Caesar Wrap  Achiote spiced chicken breast, baby gem, Grana Padano, heirloom cherry tomatoes,
applewood smoked bacon, avocado and house caesar dressing. Choice of fries or house salad. $23
Smoked Tomato Bisque & Fig Jam Grilled Cheese  House smoked heirloom tomatoes, herbs, with
ricotta cheese bisque. Served with a grilled cheese sandwich made with Vermont white cheddar, shredded fontina
cheese, slow caramelized onions, sweet fig jam served on La Brea sourdough. $22
The Garden Club  Turkey, smoked applewood bacon, garden tomatoes, hass avocado, organic field greens,
Vermont aged white cheddar on La Brea sourdough with sambai aioli. Served with fries or house salad. $24
Avila Chimichurri Burger  ½ pound of angus beef, Point Reyes blue cheese, applewood smoked bacon,
avocado, shredded lettuce, Dijon aioli, fresh mint chimichurri on a toasted brioche bun.  $26
Sycamore Tavern Burger  Certified Angus beef patty, applewood smoked bacon, avocado, white cheddar
cheese, lettuce, tomato and Thousand Island on Pan d' Oro brioche bun. Served with fries or house salad. $25        
Add $5 to substitute a Beyond Burger patty (VE)

ENTRÉES
Local Rockfish Tacos  Local rockfish 805 beer battered and fried. Served on corn tortilla with cabbage slaw
and pico de gallo. $21
Chicken & Veggie Stir Fry  Stir fried chicken with  mixed seasonal vegetables, sesame seeds, garlic, ginger,
and soy sauce. Served over jasmine rice.  $20
Steak Frites  Grilled Hanger Steak, mojo verde manchego frites and chimichurri.  $38

Avila Street Tacos  Achiote marinated and grilled chicken breast, caramelized onions, aged white cheddar
cheese, mojo verde, queso fresco and fresh cilantro.  $20

SALADS
Sycamore Springs Wedge Salad (GF)  Crisp iceberg lettuce, Point Reyes bleu cheese crumbles, heirloom
cherry tomatoes and bacon. Finished with a balsamic drizzle and fresh chives.  $19
Summer Garden Beet Salad  Roasted red and golden beets, shaved candy stripe beets, candied pecans, feta
cheese with a champagne vinaigrette.  $22
Baby Gem Caesar  Little Gem leaf lettuce, lemon Caesar dressing, fresh Grana Padano, toasted breadcrumbs
and chives. $19

DESSERTS
New York Style  Cheesecake  Dense, rich served with fruit compote.  $15

Chocolate Cake  Decadent dark chocolate cake, chocolate drizzle, and fresh fruit compote. $15

Panna Cotta  Vanilla Bean, Silky, Creamy with local fruit compote. $15

+ Prop 65 Warning: This facility contains chemicals known to the State of California to cause cancer and birth defects or other reproductive harm. An 18% service
charge will be added to parties of 6 or more. +


