Something to Share

Ahi Tuna Tartar Wonton Chips, Ventura Limoncello Slaw and Chipotle Aioli 12

Diver Sea Seared Scallops Cilantro Chive Oil and Mango Salsa 12

C-Street Coconut Crusted Fried Calamari with Captain Morgan Chipotle Pineapple Chutney 9
Steamed Mussels Garlic, Sun Dried Tomato & Basil in a Saffron Bouillabaisse 10

Jumbo Lump Crab Cake Roasted Corn Relish and Old Bay Tartar 10

Prosciutto Flat Bread Arugula, Tomato, Olive Oil and Balsamic Syrup 10

California Salad Organic Mixed Greens, Olives, Onion, Tomato, Croutons and Choice of Dressing 6
Asparagus and Arugula Salad Shaved Fennel, Pecorino Cheese, Almonds, Tomato

and Ventura Limoncello Vinaigrette 9

ventura Favorites

Today’s Chef’s Soup of the Day 6

C-Street Clam Chowder 9

Roasted Tomato Soup 7

Caesar Salad 8 Add Chicken or Shrimp additional 6

Turkey Cobb Bacon, Tomato, Egg, Avocado, Olives and Bleu Cheese 10

Apple Chicken Salad Mixed Greens, Grilled Chicken, Roasted Honey Walnuts, Green Apple, Feta Cheese
and Strawberry Vinaigrette 12

Four Cheese Pizza Mozzarella, Parmesan, Fontina and Goat Cheese 10

Margherita Pizza Fresh Mozzarella Cheese, Roma Tomato and Basil 10

B.B.Q. Chicken Pizza Mozzarella Cheese and BBQ Chicken 10

Fish ‘n Chips Tempura Beer Battered Wild Caught Cod with Lemon Pepper Fries

and Jalapeiio Lime Tartar Sauce 13

California Turkey Burger Cranberry Mayonnaise and Smoked Provolone on a Kaiser Roll

with Sweet Potato Fries 12

Roasted Turkey BLT Sandwich Served on Ciabatta Bread with Honey Mustard Mayonnaise
and California Salad with Balsamic Vinaigrette 11

Grilled Chicken Sandwich Avocado, Tomato, Lettuce, Chipotle Mayonnaise on Ciabatta Bread
with Lemon Pepper Fries 11

C-Street Burger Your Way Served with Lettuce, Tomato, Red Onion and Pickle on an Onion Bun
with Lemon Pepper Fries 12

Choice of Two Toppings : Cheddar Cheese Swiss cheese Provolone Cheese
Grilled Onion Bacon Guacamole Grilled Mushrooms
Grilled Cheddar Cheese Sandwich & Tomato Soup with Home Made Potato Chips 10
Harbor Fish Tacos Fried Tempura Beer Battered Cod, Corn Tortilla, Cabbage Salad, Tomato,
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Avocado Salsa and Chipotle Aioli 12
C-Street Specialties

§ Chipotle B.BQ. Roasted Salmon Broiled Lemon, Black Bean Rice and Locally Farmed Vegetables 23
Olive Oil Poached Halibut Spinach, Shiitake Mushrooms, Leeks, Asparagus and Lemon Beurre Blanc 25
) % C-Street Braised Beef Short Ribs Garlic Yukon Mashed Potatoes and Locally Farmed Vegetables 19
N C-Street Filet Mignon Merlot Bleu Cheese Sauce, Double Baked Stuffed Potato
§ and Locally Farmed Vegetables Petite Cut 23 Chef Cut 33
S C-Street New York Steak Chimichuri Sauce, Bleu Cheese, Garlic Yukon Mashed Potatoes

and Locally Farmed Vegetables 27

Free Range Roasted Chicken Roasted with Pomegranate BBQ, Orange Jasmine Rice

and Locally Farmed Vegetables 23

Chicken Orecchiete Pasta Roasted Chicken, Garlic, Basil, Sun Dried Tomato and Asparagus
Served in a Tomato Sauce 17

Portabello Ravioli Filled with Portabello Mushrooms and Ricotta Cheese
and Served in a Gorgonzola Lobster Sauce 19

Executive Chef Luis Martinez, CEC 12-01-11

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
This menu may contain raw or undercooked ingredients.
For parties of eight or more an 18% service charge is applied.



