
A P P E T I Z E R S

P A S T A S

E N T R E E S

SUR HOUSE
A  L O V E  S T O R Y  A B O U T
T H E  B O U N T Y  O F  B I G  S U R

HARVEST LETTUCES
Hass Avocado | Pickled Shallot
Green Goddess | Brioche Crumble

MIXED CHICORY SALAD  
Candied Walnuts | Shaved Pear
Point Reyes Blue Cheese 
Walnut Vinaigrette

CALIFORNIA DUNGENESS CRAB
Organic Market Citrus
Almond | Tender Herbs

THE HEN EGG 
Soft Poached Ventana Hen Egg
Maitake Mushrooms | Truffle 
Speck 

CAULIFLOWER VELOUTE
Shaved Turnips | Turnip Tops | Confit Tuna
Lemon Vinaigrette | Croutons

BURRATA 
Celery Root | Apple | Big Sur Sea Salt

KING SALMON 
Kombu & Gin Cured Kohlrabi | Turnips
Salmon Roe | Local Seaweed

BUCATINI
Squid Ink | Petite Monterey Shrimp
Chives | Aged Parmesan 

WEST COAST HALIBUT
Red Ace Spinach| Grainey Mustard
Sherry Vinegar Sauce
Morro Bay, CA

FOGLINE FARMS CHICKEN
Winter Squash| Spaetzle 
Natural Ju
Pescadero, CA

CALIFORNIA BEEF
Asparagus | Potato Gratin
Cross Creek, Siskiyou, CA

KUROBOTA PORK
Tokyo Turnip| Salsa Matcha
Carmel, CA

LAND AND SEA

IVORY CAULIFLOWER
Prune | Pepita | Meyer Lemon

POTATOES
Olive Oil Confit

CRISPY BRUSSELS SPROUTS
Umami Caramel

CARROTS
White Miso Dressing

ROASTED SUNCHOKES
Hazelnuts | Grapes | Aged Cheddar

LOCAL FARM SIDES

The Department of Public Health advises that eating raw or undercooked beef, poultry, eggs, fish, lamb, pork or shellfish poses a health risk to everyone, but
especially the elderly, young children under four, pregnant women and other highly susceptible individuals with compromised immune systems. Through

cooking of such animal foods reduces the risk of illness. Please notify your server if you have any allergies or require special food preparation, we will make
every attempt to accommodate your needs.

select on appetizer

or

one pasta to start

select one pasta

or

one entree as main course

add an additional pasta 

or 

entree course 

for 

an additional $25

pricing excludes beverage, taxes and 22% service charge 

GNOCCHI SARDI
Braised Pork Cheek | Pork Jus | Sofrito
Crème FraÎche

CAMPANELLE
Heriloom Italian Brassicas| 
Aleppo Pepper | Aigo Boulido 


