DINNER - FAMILY STYLE | $45 PER PERSON
◊ = $5 additional

APPETIZER (choice of 2)
bao sampler

karaage, carnitas, vegetarian

ahi poke tacos

napa cabbage, cucumber salad, soy marinade, wonton shell

vegetable crudite

variety of vegetables from local farms, dips & sauces

SALADS (choice of 2)
veggie and grain

avocado, corn, red kidney bean, scallions, tomato, romaine, cilantro, toasted
cumin dressing

caesar

romaine, brioche crouton, capers, parmesan

chopped

mixed greens, garbanzo beans, pepperoncini, wax bean, red onion, sweet
pepper radish, pecorino cheese, calabrese salumi, Italian vinaigrette

MAIN

PROTEINS (choice of 2-3)
meaty pork ribs

smoked ribs, carolina bbq, baked beans & greens, corn bread, honey butter

half chicken

artichoke, raisin, couscous, meyer lemon, herb, poached egg, vadouvan

shrimp and grits ◊

grilled corn, bell pepper, white wine chili butter

mediterranean vegetable pasta

seasonal fresh herbs and vegetables

new york steak ◊

roasted sunchoke, shishito pepper, watercress, black garlic aïoli, salsa verde

steelhead trout

corn, zucchini, spinach, farro, poblano puree, apple gastrique
continued on next page
**Tax and service charge not included in cost per person**
SAMPLE EVENT MENUS ONLY. These menus are subject to change and are not available at our
restaurants for regular dining. Please visit www.thepatioon101.com for current menu offerings.

SIDES (choice of 1)
crispy brussels sprouts
basil, lime, cotija cheese

market vegetables
chef’s whim

fries

parmesan, fines herbes, catsup

DESSERT

gourmet mini desserts

Add side ($4 per person)
Add gourmet flatbread ($6 per person)

**Tax and service charge not included in cost per person**
SAMPLE EVENT MENUS ONLY. These menus are subject to change and are not available at our
restaurants for regular dining. Please visit www.thepatioon101.com for current menu offerings.

DINNER - FAMILY STYLE | $60 PER PERSON
◊ = $5 additional

APPETIZER (choice of 2)
octopus

kimchi piccata, radish, cilantro

cheese & charcuterie

chef’s choice of meats & cheeses, served with bread & accoutrements

ahi poke tacos

napa cabbage, cucumber salad, soy marinade, wonton shell

vegetable crudite

variety of vegetables from local farms, dips & sauces

GOURMET FLATBREAD (choice of 1)
vegetable

brussels sprout leaves, kholrabi, asparagus, goat cheese, parmesan,
shishito pesto

pork sausage

pork sausage, tomato sauce, caramelized onion, piquillo pepper, buffalo
mozzarella

beef and bleu

steak, gorgonzola, mushroom, béchamel, rosemary, truffle oil

SALADS (choice of 2)
veggie and grain

avocado, corn, red kidney bean, scallions, tomato, romaine, cilantro, toasted
cumin dressing

caesar

romaine, brioche crouton, capers, parmesan

chopped

mixed greens, garbanzo beans, pepperoncini, wax bean, red onion, sweet
pepper radish, pecorino cheese, calabrese salumi, Italian vinaigrette

beet & broccoli

asian pear, arugula, pea sprout, green onion, pepitas, feta, sesame lime
vinaigrette

continued on next page

**Tax and service charge not included in cost per person**
SAMPLE EVENT MENUS ONLY. These menus are subject to change and are not available at our
restaurants for regular dining. Please visit www.thepatioon101.com for current menu offerings.

MAIN

PROTEINS (choice of 2-3)
whole seasonal fish ◊

roasted root vegetables, radish sprout, red charmoula

half chicken

artichoke, raisin, couscous, meyer lemon, herb, poached egg, vadouvan

shrimp and grits ◊

grilled corn, bell pepper, white wine chili butter

vegetable lasagna

roasted mushroom, goat cheese, parmesan, seasonal fresh vegetables and
herbs

new york steak ◊

roasted sunchoke, shishito pepper, watercress, black garlic aïoli, salsa verde

steelhead trout

corn, zucchini, spinach, farro, poblano puree, apple gastrique

SIDES (choice of 2)
crispy brussels sprouts

bacon, bleu cheese, balsamic

market vegetables
chef’s whim

fries

parmesan, fines herbes, catsup

DESSERT

gourmet mini desserts

Add side ($4 per person)
Add gourmet flatbread ($6 per person)

**Tax and service charge not included in cost per person**
SAMPLE EVENT MENUS ONLY. These menus are subject to change and are not available at our
restaurants for regular dining. Please visit www.thepatioon101.com for current menu offerings.

TRAY PASSED HORS D’OEUVRES
$2.00 EACH OPTIONS

baked artichoke and spinach dip
with house made pita

soup shot (vegetarian)
chef’s whim

beet and burrata crostini

whipped burrata, lemon roasted beets, apple, balsamic, basil

$2.50 EACH OPTION
cheeseburgher slider

bacon, white cheddar, grilled onion, pickle, bibb lettuce

$3.00 EACH OPTIONS
roast beef slider

brioche bun, pickled onion, horseradish

mini salmon rillettes

with horseradish crema, sea salt, malted brown toast

housemade pork meatball
roasted tomato, parmesan

$3.50 EACH OPTIONS
octopus salad

served in a shot glass with kimchi

grilled shrimp skewers
with chili herb butter

$4.00 EACH OPTION
ahi poke tacos

napa cabbage, cucumber salad, soy marinade, wonton shell

**Tax and service charge not included in cost per person**
SAMPLE EVENT MENUS ONLY. These menus are subject to change and are not available at our
restaurants for regular dining. Please visit www.thepatioon101.com for current menu offerings.

LUNCHEON - FAMILY STYLE | $25 PER PERSON
(non-alcoholic drinks included)

COURSE 1 (family style)
veggie and grain

avocado, corn, red kidney bean, scallion, tomato, romaine, cilantro, toasted
cumin dressing

caesar salad

romaine, crumbled crouton, crispy capers, parmesan

COURSE 2 (choice of 1)

buffalo mozzarella grilled cheese

smoked prosciutto, buffalo mozzarella, pesto, tomato, parmesan encrusted
sourdough

patio melt

ham, swiss, cheddar, tomato, sourdough

patio burger

white cheddar, bacon, grilled onion, pickle, bibb lettuce, burger sauce,
brioche bun

beef and bleu flatbread

new york steak, gorgonzola, mushrooms, bechamel, rosemary,
white truffle oil

COURSE 3 (family style)

mini desserts chef’s whim

**Tax and service charge not included in cost per person**
SAMPLE EVENT MENUS ONLY. These menus are subject to change and are not available at our
restaurants for regular dining. Please visit www.thepatioon101.com for current menu offerings.

LUNCHEON | $30 PER PERSON
(non-alcoholic drinks included)

COURSE 1 (family style)
beet and broccoli salad

asian pear, arugula, pea sprout, green onion, pepitas

caesar salad

romaine, crumbled crouton, crispy capers, parmesan

ahi poke tacos

soy-sambal marinated sashimi-grade ahi, napa cabbage, cucumber salad

COURSE 2 (choice of 1)

buffalo mozzarella grilled cheese

smoked prosciutto, buffalo mozzarella, pesto, tomato, parmesan encrusted
sourdough

grilled chicken sandwich

house bacon, swiss, sunchoke ranch, heirloom tomato bibb lettuce,
ciabatta bun

patio burger

white cheddar, bacon, grilled onion, pickle, bibb lettuce, burger sauce
brioche, bun

beef and bleu flatbread

new york steak, gorgonzola, mushrooms, roasted garlic sauce, white truffle
oil

served w/ brussels sprouts (family style)

crispy brussels sprouts, basil, lime, cotija cheese

COURSE 3 (family style)

mini desserts chef’s whim

**Tax and service charge not included in cost per person**
SAMPLE EVENT MENUS ONLY. These menus are subject to change and are not available at our
restaurants for regular dining. Please visit www.thepatioon101.com for current menu offerings.

BAO BEACH | INQUIRE ABOUT PRICING
the Bao: a Chinese steamed bun.
the San Diego Bao: a fluffy steamed bun filled with bold,
marinated meats and lightly pickled vegetables. Also known as a
Chinese snack, an Asian taco, and now California beach food.

BAO

carnitas bao

mexican braised pork, pickled cucumber & shallots, bbq sauce, cilantro,
rock sugar, peanut

karaage (kah-rah-geh) bao

japanese fried chicken, pickled cabbage, spicy mayo, cilantro

bulgogi (bool-goe-ghee) bao

korean marinated beef, kimchi, sriracha ketchup, green onion

char siu (char-soo) bao

chinese bbq pork, cucumber, pickled daikon & carrot, bbq sauce, jalapeño,
cilantro

shrimp bao

crispy fried shrimp, pickled cabbage, spicy mayo, cilantro

pork belly bao

crispy pork belly, maple bbq, pickled mustard greens, sprouts

baked tofu & vegetable bao

tofu, mushroom, carrot, squash, braggs

BEACH BITES
edamame

steamed soy beans with choice of:
• sea salt
• toasted garlic, soy sauce, togarashi

karaage (kah-rah-geh) bites

japanese fried chicken with choice of:
• salt and pepper
• bao chili sauce

bulgogi (bool-goe-ghee) street fries

french fries, korean marinated beef, kimchi, sriracha ketchup, mayo, green
onion, cilantro, fried egg

**Tax and service charge not included in cost per person**
SAMPLE EVENT MENUS ONLY. These menus are subject to change and are not available at our
restaurants for regular dining. Please visit www.thepatioon101.com for current menu offerings.

