STARTERS

M O N T E C

DINNER

FOR THE TABLE

JALAPENO CORNBREAD 12

whipped honey butter

PLANCHA BREAD T4
T O Deux Bakcry sourdough, whipped ricotta,

oregano, olive oil, honey

CHARCUTERIE PLATE 28

brie, prosciutto, gruyere, pork pate,
almonds, crostinis

AHI CRUDO

WAGYU CARPACCIO
FRIED CALAMARI
KATSU FISH FRY
CRAB CAKES

MAPLE GLAZED WINGS
MAC AND CHEESE
BURRATA

SOUPS & SALADS

avocado, cilantro, salsa macha (gf) *contains nutcs 24
horseradish aioli, fried capers, pickled shallot (gf) 22
old bay aioli, parsley, lemon (gf) 22
SB rockfish, carrot slaw, 6 minute tarcar sauce (gf) 17

two jumbo lump crab cakes, red bell pepper, old bay aioli 26

gochujang, sesame crunch, scallion ranch 17

gruyere, fontina, aged cheddar, panko 16

sicilian caponata, italian zaacar, fried cafers, crostini 19
add prosciutto +10

+10 chicken, +12 shrimp, +14 steak, +15 salmon

CHOPPED GREEK
BEET SALAD
SICILIAN SALAD
KALE CAESAR
CHICKEN SOUP

MAINS

cucumber, olives, tomato, onion, feta, toasted quinoa (gf) 19
mint, ricotta, tangerine, hazelnut (gf) 19
arugula, artichoke, olives, peppers, provolone, soppressata (gf) 18
fried lecks, red onion, parmesan, lemon, garlic croutons 17

bone broth, buttermilk herb dumpling, chives 14

MISO GLAZED SALMON
PAN SEARED SCALLOPS

BRANZINO

LAMB BOLOGNESE
STEAK FRITES
CHICKEN MILANESE
BRAISED BEEF CHEEK

dashi broth, mushroom, crispy rice cake, bok choy (gf) 36

3 jumbo scallops, pea puree, crispy pancetta (gf) 46
smashed potatoes, spinach, lemon caper sauce (gf) 36
handmade rigatont, 7 hour bolognesc, ricotta, sage 32
8oz prime bavette, peppercorn cream, parm fries (gf) 39

crispy chicken breast, arugula, tomato, provolone (gf) 28

mashed potatoes, maitake mushrooms, beef demi (gf) 38

LOCAL FAVORITES

SB FISH TACOS

SMASH BURGER

SIDES

three SB rockfish tacos, avocado, pico de gallo, 27
cabbage, baja crema, cotija, cilantro (gf)

two 40z short rib blend patties, grilled onions, cheese, 25
fun sauce, pickles
+2 add avocado, +2 add fried egg, +2 add bacon

house salad (gf)
mashed potatoes (gf)
herb parm fries (gf)
french fries (gf)
brussels sprouts (gf)
cauliflower (gf)
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Executive Chef Adam Sanacore
Chef De Cuisine Jason Carter
PLEASE INFORM YOUR SERVER OF ANY
ALLERGIES OR DIETARY RESTRICTIONS

$5 SPLIT CHARGE FOR ALL PLATES

22% PRETAX GRATUITY WILL BE ADDED TO

TAG US @LOCALMONTECITO ON INSTAGRAM

PARTIES OF 8 OR MORE



