
 

Welcome to 
C-Street… 

Named for the legendary surf 
spot off California Street 

where surfers gathered for 
decades to partake in the 

ultimate California surfing 
experience. 

 
Likewise, C-Street offers 

each guest the finest 
California Inspired Cuisine, 

featuring the freshest 
ingredients, grown locally or 

within the region. We are 
dedicated to “Partnering” 

with local ranches, farms and 
orchards to provide you with 

a true “farm to table” 
experience. We are proud to 
name among our partners: 

 
Rancho Mi Familia 

 (Santa Maria) 
 

Scarborough Farms  
(Oxnard) 

 
Underwood Farms  

(Somis) 
 

Italivi Farms  
(Los Olivos) 

 
Babe Farms  

(Santa Maria) 
 

Lane Farm  
(Goleta) 

 
and 

 
Holandia Produce 

(Carpinteria) 
 

We are also pleased to feature 
California Creameries for the 
majority of our cheeses, Ojai 

Valley Olive Oil, Santa 
Barbara Chocolate Factory, as 

well as fresh seafood from 
local vendor, Ocean Pride. 

 
We invite you to sit back and 

enjoy your experience as 
Executive Chef Nic 

Manocchio (California Native 
of course) takes you on a 

culinary journey through our 
California Inspired Cuisine. 

    

Steaks 
Our Steaks are Hand Selected, 21 - Day Aged Angus Beef, Broiled at 1000˚  

Served with House Herb Butter, Garlic Whipped Potatoes and Seasonal 
Local Vegetables   

 

Ribeye, Bone-In 16 ounce   36 
Center-Cut Filet Mignon 8 ounce   33 

Petite Center-Cut Filet Mignon 6 ounce   26 
 Petite New York 8 ounce   23 

New York 12 ounce   27 
Add Sautéed Mushrooms or Onions   3 

 

Seafood 
   Cedar Planked Salmon   21 

Balsamic Onion Butter, served with Garlic Whipped Potatoes and Local 
Farmed Vegetables 

 

          Grilled Alaskan Halibut   25 
Finished with a Saffron and Vanilla Bean Reduction, Crispy Risotto, Baby 

Carrots and Spinach 
       

  Sesame Crusted Ahi Tuna Seared Rare   24 
                         Served with a Calrose Rice Cake, Baby Bok Choy and Sweet 

Soy Reduction 
 

          Colossal Stuffed Prawns    27 
Stuffed with Lump Crab Meat and Wrapped with Italian Bacon, served 

over Lentil Rice Pilaf 
 

  Award Winning Diver Scallops   23 
Served on Polenta Rounds with Local Farmed Vegetables, finished with a 

Lemon Garlic Reduction 
 

Autumn Offerings 
Cream of Pumpkin Soup    7 

Slow Roasted Squash, finished with hints of Nutmeg, Cinnamon and Clove 
 

Buffalo Short Ribs   30 
Braised for five hours with Carrots, Parsnips and Pearl Onions, served 

with Bing Cherry Whipped Potatoes 
 

Pistachio Crusted Lamb Chops   33 
Sauced with a Balsamic Cherry Compote, served with Creamy Risotto and 

Sautéed Broccolini 
 

Butter Nut Squash Ravioli   17 
A Savory and Sweet Blend of Flavors, finished with Browned Butter and 

Rosemary, Sautéed Rapini, Leeks and Tomatoes 
 

Maple Leaf Farm’s Duck Breast   27 
Pan-Seared Duck Breast, served with Spinach, Roasted Fingerling 

Potatoes and Sun-dried Tomatoes, Smoked Bacon, Finished with a Port 
Reduction 

 
Wild Mushroom Risotto Tower   16 

Braised Wild Mushrooms tossed in Creamy Risotto and Arugula, finished 
with Manchego Cheese and White Truffle Oil 

 

Comfort Cuisine 
“Just l ike  Mom used to make” 

 

Ketchup Glazed Kobe Meatloaf   15 
Served with Garlic Whipped Potatoes and Sautéed Green Beans 

 

Grilled Pork Chop   15 
Served with Brandied Apples and Caramelized Onions, Garlic Whipped 

Potatoes and Local Farmed Vegetables 
 

California Chicken Pot Pie   15 
Chicken Breast and Fresh Vegetables, wrapped in a Golden Pastry Crust 

 

Pasta & Poultry 
     Rotini Pasta with Blackened Free-Range Chicken   17 

Tossed with a Reduction of Cream, Sherry and Maytag Blue Cheese, 
Sautéed with Wild Mushrooms and Sun-dried Tomatoes    

  

         Penne Pasta with Sautéed Shrimp   21 
 Artichoke Hearts, Sun-dried Tomatoes, Boursin Cheese and Olives in an 

Organic Basil Sauce    
 

Free-Range Bone-In Chicken Breast   20 
Served with a Grilled Artichoke, Olive and Roasted Tomato Relish, Almond 

Couscous and Local Farmed Vegetables 
 


