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STARTER 7

Ocean Plate
chef's selection of ½ dozen oysters, bay scallops, seasonal condiments

Roasted Beet Salad
whipped chèvre, mizuna, orange, honey brittle, balsamic

$16.00

Steak Tartare
roasted bone marrow, onion jam, grilled ciabatta

$25.00

Baby Kale Salad
apple, egg, radish, feta cheese, cranberries, candied pecan, green goddess dressing

AVAILABLE OPTIONS

$15.00
Add Salmon: $17.00
Add Chicken: $10.00

Tuna Poke
coconut, pineapple, jalapeño, charcoal crisp

$22.00

Spanish Octopus
marble potatoes, harissa aioli, pickled sea beans, chorizo, chicharron

$22.00

Thai Curry Clams
prawns, lemongrass, cilantro, grilled ciabatta, tom kha broth

$24.00

MAIN 8

917 Burger
8 oz american wagyu beef, caramelized onions, raclette cheese, smoked bacon, garlic aioli, fries

$28.00

Salmon
leek risotto, carrots, prosciutto crisp, pea tendrils

$36.00

Spaghetti Squash
rainbow cauliflower, swiss chard, tomato, cashews

$29.00

Sea Scallops
quinoa, bok choy, chanterelles, yuzu soy butter

$42.00

Duck Confit
roasted yams, burnt marshmallow, haricot verts, duck jus

$35.00

Pork Chop
vadouvan spice, parsnip purée, kale, pear

$35.00



6 oz Snake River Farms Hanger Steak
creamed red potatoes, fried broccolini, chimichurri, bing cherry reduction

$45.00

Pappardelle Pasta
'nduja sausage, tomato confit, spinach, parmesan

$32.00

DESSERT 4

Pear Caramel Bar
pear compote, caramel mousse, pecan cake, cookie butter crunch

$12.00

Salted Chocolate Tart
hazelnuts, passion fruit caramel, toasted milk ice cream

$12.00

Tangerine Semifreddo
citrus cake, vanilla tuile, crème fraîche ice cream

$12.00

Housemade Ice Cream
mixed berries

AVAILABLE OPTIONS

$9.00
Add House Made Cookie: $3.00

COCKTAILS 8

Chandon Garden Spritz
served over ice, orange slice

$14.00

Rosemary Sour
kikori whiskey, lemon, honey, egg white, rosemary

$16.00

Rum Runner
ron zacapa, grand marnier, giffard pamplemouse, grapefruit juice

$18.00

Winter Sangria
mulled wine, blood orange juice, remy xo

$14.00

Citrus Pomegranate Mule
ketel one, triple sec, pomegranate juice, lime, ginger beer

$16.00

Lychee Margarita
don julio, triple sec, lychee purée, lemon juice

$17.00

917 Old Fashioned
fat-washed woodinville bourbon, angostura bitters

$17.00

Carrera Old Fashion
chorizo fat washed mezcal, demerara syrup, cherry bitters, lime peel

$17.00

WINE 8

Chandon Brut or Rosé, California, NV $20.00



Whispering Angel Rosé, Provence, France 2019 $17.00

Carment Buttery Chardonnay, California 2021 $15.00

Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand 2022 $19.00

Pasqua Pinot Grigio, Delte Venezie, Italy 2022 $15.00

Adobe Road Redline Blend, Napa and Sonoma California 2018 $19.00

Terrazas de Los Andes Malbec, Mendoza, Argentina 2018 $16.00

Justin Cabernet Sauvignon, Paso Robles, California 2018 $19.00

BEER 15

Wyder's Pear Cider, Vermont $9.00

Ballast Point Sculpin IPA Long Beach, California $10.00

Firestone 805 Blonde Ale, Venice, California $10.00

Cali Squeeze Blood Orange Hefeweizen, Paso Robles, California $10.00

Lagunitas a Little Sumpin IPA California $10.00

Voodoo Ranger Juicy Haze IPA Denver, Colorado $10.00

Blue Moon, Colorado $10.00

Corona, Mexico $9.00

Modelo Negra or Especial, Mexico $9.00

Pacifico, Mexico $9.00

Pinkus Hefeweizen, Germany $14.00

Pinkus Pilsner, Germany $14.00

Heineken, Holland $9.00

Guinness Extra Stout, Dublin, Ireland $9.00

Lindemans Kriek Cherry Lambic, Belgium $20.00

LIGHT AND CRISP 5

Weihenstephaner, Bavarian Lager, Bavaria, Germany, 5.1% $8.00

Weihenstephaner, Pilsener, Bavaria, Germany, 5.1% $8.00

Pinkus, Pilsener, Münster, Germany, 5.2% $14.00

Forbidden Blonde Ale, Absolution Brewing Company, Torrance California, 4.1% $8.00



Kölsch, Two Coast Brewing Company, Gardena, California, 4.8% $8.00

RICH AND HOPPY 6

Grapefruit Sculpin, Ballast Point, San Diego, California, 7% $9.00

405 IPA, Absolution Brewing Company, Torrance, California, 6.8% $9.00

Flocness Monster Hazy Double IPA, Absolution Brewing Company, Torrance, California, 8% $11.00

Cardinal Sin Red Ale, Absolution Brewing Company, Torrance, California, 5.7% $9.00

Grateful Red Imperial Red Ale, Absolution Brewing Company, Torrance California, 11.3% $18.00

Delirium Tremens, Strong Blonde, Brouwerij Huyghe, Belgium, 8.5% $13.00

DARK AND MALTY 5

Harvest Ball Orange Wheat, Strand Brewing Company, Torrance, California, 4.8% $9.00

Altbier, Two Coast Brewing Company, Gardena, California, 4.8% $10.00

Batch 100 Export Stout, Strand Brewing Company, Torrance, California, 6.5% $10.00

Chimay Blue Peres Trappistes, Strong Dark Ale, Scourmont, Belgium, 9.0% $12.00

Oktoberfest Amber Mӓrzen, Hacker-Pschorr, Munich, Germany, 5.8% $10.00

CITRUS AND SPICE 3

Pinkus, Hefeweizen, Münster, Germany, 5.1% $14.00

Two Coast, Hefeweizen, Gardena, California, 5.1% $12.00

Pyramid, Hefeweizen, Munich, Germany, 2.5% $9.00

TART AND FRUITY 4

Lindemans Kriek, Cherry Lambic, Vlezenbeek, Belgium, 3.5% $12.00

Fruli, Strawberry, Ghent, Belgium, 4.1% $11.00

Lagunitas, Grape Ale, Petaluma, California, 6.5% $10.00

Rodenbach Grand Cru, Aged in Oak Foeders, Red Ale, Roeselare, Belgium 6% $12.00

SPARKLING 4

Saracco, Moscato d'Asti, Italy, 2018 AVAILABLE OPTIONS

Gl: $11.00
Btl: $44.00



Chandon, USA, NV AVAILABLE OPTIONS

Gl: $12.00
Btl: $48.00

Scarpetta, Rosé Brut, Veneto, Italy, 2016 AVAILABLE OPTIONS

Gl: $15.00
Btl: $60.00

Veuve Clicquot Yellow Label, Brut, France, NV AVAILABLE OPTIONS

Gl: $22.00
Btl: $95.00

CHARDONNAY 3

Bernier, Les Frères Couillaud, Loire Valley, France, 2017 AVAILABLE OPTIONS

Gl: $14.00
Btl: $56.00

Jean–paul & Benoît Droin, Chablis, Burgundy, France, 2017 AVAILABLE OPTIONS

Gl: $16.00
Btl: $64.00

Rombauer, Carneros, California, 2018 AVAILABLE OPTIONS

Gl: $20.00
Btl: $80.00

SAUVIGNON BLANC 3

Bernier, Les Frères Couillaud, Loire Valley, France, 2015 AVAILABLE OPTIONS

Gl: $14.00
Btl: $52.00

Pascal Jolivet, Pouilly-Fumé, Loire Valley, France, 2016 AVAILABLE OPTIONS

Gl: $15.00
Btl: $60.00

Cloudy Bay, Marlborough, New Zealand, 2018 AVAILABLE OPTIONS

Gl: $16.00
Btl: $64.00

WHITE BORDEAUX BLEND 1

Chateau Loudenne, Graves, Bordeaux, France, 2016 AVAILABLE OPTIONS

Gl: $19.00
Btl: $80.00

RIESLING 1



Nagelsforst 1268, Dry, Baden, Germany, 2016 AVAILABLE OPTIONS

Gl: $12.00
Btl: $48.00

PINOT GRIGIO 1

Cavaliere d'Oro, Valdadige, D.O.C., Italy, 2017 AVAILABLE OPTIONS

Gl: $13.00
Btl: $52.00

ROSE 1

Elegance, Reserve des Bertrands, Provence, France, 2018 AVAILABLE OPTIONS

Gl: $14.00
Btl: $56.00

PINOT NOIR 3

HAHN, Arroyo Seco, California, 2017 AVAILABLE OPTIONS

Gl: $14.00
Btl: $56.00

Cloudy Bay, Marlborough, New Zealand, 2017 AVAILABLE OPTIONS

Gl: $15.00
Btl: $60.00

Salwey Dry, Kasleberg, Baden, Germany 2014 AVAILABLE OPTIONS

Gl: $16.00
Btl: $64.00

CABERNET SAUVIGNON 2

Lucas & Lewellen, Valley View Vineyards, Santa Ynez Valley, California, 2016 AVAILABLE OPTIONS

Gl: $14.00
Btl: $56.00

Justin, Paso Robles, California, 2017 AVAILABLE OPTIONS

Gl: $19.00
Btl: $80.00

RED BLENDS 3

Gabbiano, Cavaliere d'Oro, Chianti, D.O.C.G., Italy 2018 AVAILABLE OPTIONS

Gl: $14.00
Btl: $56.00

Chateau Coudert, Grand cru of Saint Emilion, France, 2009 AVAILABLE OPTIONS

Gl: $22.00
Btl: $88.00



BV Tapestry, Reserve Napa Valley, California, 2014 AVAILABLE OPTIONS

Gl: $25.00
Btl: $105.00

MALBEC 1

Terrazas de Los Andes, Reserva, Mendoza, Argentina, 2017 AVAILABLE OPTIONS

Gl: $15.00
Btl: $60.00

MERLOT 1

Sterling Vineyards, Napa Valley, California, 2015 AVAILABLE OPTIONS

Gl: $14.00
Btl: $56.00

SYRAH & ZINFANDEL 2

Falcone, Syrah, Paso Robles, California, 2016 AVAILABLE OPTIONS

Gl: $15.00
Btl: $60.00

Rodney Strong, Zinfandel, Knotty Vines, Northern Sonoma, California 2014 AVAILABLE OPTIONS

Gl: $16.00
Btl: $64.00
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