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SPLURGE-WORTHY
DISHES

WE FLY IN THE FRESHEST SEAFOOD FROM AROUND
THE WORLD — SEVEN DAYS A WEEK

CATALINA
430
12 oysters
8 Peruvian scallops on half shell
8 Sea of Cortez wild shrimp
1whole lobster
% Ib Alaskan king crab
Dungeness crab
4 oz hamachi sashimi
4 oz #1 Bigeye tuna sashimi
Y2 0z golden osetra caviar

B&R IMPERIAL GOLDEN
OSETRA CAVIAR
95
.50z (14.17g) sustainably farmed
Russian Osetra caviar
Vindin Farm, Bulgaria
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RESERVE WINES

WHITE
RARE SELECTIONS TO PAIR IMPECCABLY SAUVIGNON BLANC
WITH YOUR MEAL 2023 Lieu Dit Santa Ynez Valley 65
2023 Honig Napa Valley 75
2022 Sinegal ‘Estate’ Napa Valley 85
2024 Realm ‘The Bard - Riverbound’ Napa Valley 110
2023 Merry Edwards Napa Valley 115
SPARKLING E@ 2023 Peter Michael ‘LApres-Midi’ Knights Valley 140
CHAMPAGNE SRS CHARDONNAY
NV Has-llnger-& Fils Brut Champagne 75 2020 Deovlet Santa Rita Hills 65
NV:Emile Paris ‘F.(eserve’ Bru"c Champagne 95 2022 Frog’'s Leap ‘Shale and Stone’ Rutherford 75
NVLaurent Perrier Brut Rosé Champagne 135 2023 Domaine Garnier et Fils Chablis 85
NV Bollinger-Special Cuvee Brut Champagne 165 2021 Daniel-Etienne Defaix ‘Vieilles Vignes’ Chablis 95
sl AT Br"_lt Rosé Champagne 175 2020 Sandhi ‘La Rinconada’ Santa Rita Hills 95
2015 Veuve CI.|quot ‘La Grande Dame’ Brut Champagne 325 2022 Nicolas Jay ‘Affinites’ Willamette Valley 100
AT (i (RETEL 1o 0 G pe e R 2020 Mount Eden Estate Santa Cruz Mountains 105
2022 DuMol ‘Chloe’ Russian River Valley 145
IELAE LA B 2023 Kistler ‘Les Noisetier’ Sonoma Coast 145
NV Raventos i Blanc ‘de Nit’ Rosé Cava Penedes 95
2016 Caraccioli Cellars Brut Rosé Santa Luica Highlands 125 OTHER WHITE VARIETALS/BLENDS
2021 Meinklang ‘Mulatschak’ (Orange) Austria 65
2022 Eyrie Vineyards ‘Estate’ Pinot Gris Willamette Valley 70
2022 Railsback Soeur ‘Cuvee Special’ Vermentino Santa Ynez Valley 75
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ROSE

2023 Arnot-Roberts California
2023 Clos Saint Magdalene Cotes de Provence, France
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RED

PINOT NOIR

2022 Scribe Sonoma County

2022 Evesham Wood ‘Les Puits Sec’ Willamette Valley
2021 North Valley ‘Reserve’ Willamette Valley

2022 Vitae Springs ‘Heure Doree’ Willamette Valley
2021 Domaine Jean-Pierre Maldant Ladoix, Burgundy
2022 Lonesome Rock ‘Estate’ Willamette Valley

2021 Ceritas ‘Elliot’ Sonoma County

2021 Rivers-Marie ‘Joy Road’ Sonoma Coast

2022 Domaine De La Cote ‘Bloom’s Field’ Santa Rita Hills
2022 Kosta Browne ‘Gap’s Crown’ Sonoma County
2019 Cobb ‘Diane’ Coastland Sonoma Coast

2022 Antica Terra ‘Botanica’ Willamette Valley

60
85

95
110
115
120
120
130
135
140
175
225
235
395

BLENDS AND VARIETALS BY COUNTRY AND REGION

ARGENTINA
NV Red Schooner by Caymus ‘Voyage 12’ Malbec Mendoza
2021 Cocorilo ‘Corte’ Red Blend Mendoza

ARIZONA
2021 Rune ‘Wild’ Syrah Willcox, Arizona

CALIFORNIA / OREGON

2019 Vinum ‘The Scrapper’ Cabernet Franc Napa Valley

2022 Joseph-Jibril Cabernet Franc North Coast

2019 Ashes & Diamonds ‘No.6’ Cabernet Franc Napa Valley

2021 Barnett Cabernet Franc Spring Mountain District, Napa Valley
2022 Phelan Farm ‘Autrement’ Gamay/Pinot Noir Blend Central Coast
2021 Switchback Ridge ‘Peterson’ Merlot Napa Valley

2021 Pride Merlot Napa Valley/Sonoma County

2021 SLO Down Sexual Chocolate Red Blend Napa Valley

2018 Domaine Serene ‘Grand Cheval’ Red Blend Oregon

2018 Shafer ‘Relentless’ Syrah Napa Valley

2021 Frog’s Leap Zinfandel Napa Valley

2022 Bedrock Zinfandel Sonoma County

2021 Biale ‘Black Chicken’ Zinfandel Napa Valley

2022 Turley ‘Ueberroth’ Zinfandel Paso Robles

FRANCE
2021 Chateau Haut-Segottes, Saint Emillion Bordeaux
2022 L'Oratoire des Papes Rouge Chateauneuf-du-Pape, Rhdne Valley

ITALY

2022 Castello di Ama Chianti Classico Tuscany
2020 Massolino Barbaresco

2021 G.D. Vajra di ‘Albe’ Barolo

2016 Le Cerbaie, Brunello di Montalcino Tuscany
2019 Bibi Graetz ‘Testamatta’ Rosso Tuscany

SPAIN
2020 Bodega Muga Reserva Rioja
2019 Vega Sicilia ‘Alion’ Tempranillo Ribera Del Duero

75
65

115

75
115
135
155
125
125
135

65
185
205

75

85
115
135

95
145

65
85
95
105
195

75
225



CABERNET SAUVIGNON

2021 B. Wise ‘Trios’ Moon Mountain, Sonoma County 70
2020 Paul Hobbs ‘Crossbarn’ Napa Valley 105
2022 La Pelle Napa Valley 140
2021 0’Shaughnessy Napa Valley 155
2019 Pilcrow Hillwalker Mount Veeder, Napa Valley 205
2022 Darioush ‘Signature’ Napa Valley 235
2019 Ulysess Oakville, Napa Valley 295
2019 Chateau Montelena Napa Valley 305
2016 Ramey ‘Pedregal’ Napa Valley 315
2018 David Arthur ‘Elevation 1147’ Rutherford, Napa Valley 350
2019 Dunn Howell Mountain, Napa Valley 415
2020 Staglin ‘Estate’ Rutherford, Napa Valley 425
2021 Checkerboard ‘King's Row’ Diamond Mountain, Napa Valley 435
2016 Chateau Montelena, Napa Valley 450
2020 Spottwoode ‘Estate’ Napa Valley 475
2017 Heitz Cellars ‘Martha’s Vineyard’ Napa Valley 495
2019 Continuum ‘Sage Mountain Vineyard’ Napa Valley 550
2018 Shafer ‘Hillside Select’ Stags Leap District, Napa Valley 650
2018 Eisele Vineyard Napa Valley 995
2019 Colgin ‘IX Estate’ Red Blend Napa Valley 1150
2016 Promontory Napa Valley 1250

T ye
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HANDCRAFTED COCKTAILS

CRAFTED WITH THE FRESHEST INGREDIENTS,
HAND-SQUEEZED JUICES AND PREMIUM SPIRITS

ALL 16

SANT’ ANDREA SPRITZ
Ford’s gin, Italian amaro, house citrus-cello,
sparkling wine
KYOTO SOUR
Ford’s gin, plum wine, ginger, fresh citrus
SECRET GARDEN
St. George vodka, cucumber, yuzu, Chareau

THE DIRECT MARTINI
St. George vodka or Botanivore gin, premium vermouth
served full strength, table side!

40-LOVE
The Botanist gin, fresh citrus, allspice dram, peach tea

DIEGO RIVERA
Corazén Silver tequila, grapefruit, fresh thyme

ACE IN THE HOLE
Corazdn Reposado tequila, fresh strawberry,
lemon, French amaro

PLAYA DE PINA
chile-infused mezcal, pineapple, cilantro, lime

THE BEACHCOMBER
Navy strength rum, orgeat, French amaro, lime

GOLDEN HOUR
Old Forester bourbon, Amontillado sherry,
honey, chamomile

BARREL-AGED OLD FASHIONED
0ld Forester bourbon, house bitters, hand cut ice

ESPRESSO MARTINI
St. George vodka, cold brew coffee, coffee liqueur
served up (try with Casamigos Reposado +5)
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SPIRITS

ONLY THE BEST HAND-PICKED,

PREMIUM SPIRITS

NORTH AMERICAN WHISKEY

Angel’s Envy 90 pf Kentucky

Basil Hayden 80 pf Kentucky

Bib & Tucker ‘Small Batch’ 6yr 92 pf Kentucky
Blanton’s 93 pf Kentucky

Booker’s 129 pf Kentucky

Buffalo Trace 90 pf Kentucky

Bulleit 90pf Kentucky

Clyde May’s 92 pf Alabama

Eagle Rare 90 pf Kentucky

E.H. Taylor ‘Small Batch’ 100 pf Kentucky
Elijah Craig ‘Small Batch’ 94 pf Kentucky
Four Roses ‘Small Batch’ 90 pf Kentucky
Garrison Brothers ‘Small Batch’ 94 pf Texas
Garrison Brothers Balmorhea 115 pf Texas
High West 92 pf Utah

Jacob’s Pardon ‘Small Batch’ 109.3 pf California
Jeffersons Reserve 90.2 pf Kentucky
Jeffersons Ocean 90 pf Kentucky

Knob Creek 100 pf Kentucky

Maker’s Mark 90 pf Kentucky

0ld Forester ‘Birthday’ 96 pf Kentucky
Redwood Empire 115.8 pf California

Russell’s Reserve 10yr 104 pf Kentucky
Weller 12yr 90pf Kentucky

Weller ‘Full Proof’ 114 pf Kentucky

Weller ‘Special Reserve’ 90 pf Kentucky
Whistle Pig Rye Piggyback 6 Year 95.56 pf Kentucky
Woodford Reserve 90.4 pf Kentucky

15
15
19
26
24
14
14
16
16
18
14
14
35
48
14
25
14
28
14
14
52
14
17
22
30
20
16
16

SCOTCH WHISKEY

Dewar ‘White Label’ 80 pf Scotland
Glenfiddich 12 yr 80 pf Speyside
Glenfiddich 14 yr 86 pf Speyside

Glenlivet 12 yr 80 pf Speyside
Glenmorangie 12yr 80 pf Highland
Glenmorangie 18yr 86 pf Scotland

Great King Street ‘Glascow Blend’ 87.8 pf Scotland
Highland Park 12 yr 86 pf Highland
Johnnie Walker Black Label 80 pf Scotland
Johnnie Walker Blue Label 80 pf Scotland
Laphroig 10 yr 96 pf Scotland

Macallan 12 yr 86pf Highland

Macallan 18 yr 86pf Highland

Monkey Shoulder 86 pf Scotland

Oban 14 yr 86 pf Highland

12
14
15
15
16
30
12
25
15
68
16
22
65
14
22



NORTH AMERICAN RYE

Angel’s Envy Rye 100 pf Kentucky

Bulliet Rye 90 pf Kentucky

High West Double Rye 92 pf Utah

High West Campfire 92 pf Utah

High West Rendevous 92 pf Utah

Knob Creek 7 yr Rye 100 pf Kentucky
Mastersons Rye 10 Year 90 pf Kentucky
Russell's Reserve 6 Year Rye 90 pf Kentucky
Sazerac Rye Kentucky

Templeton Rye 4 Year 80 pf Kentucky
Whistle Pig Farmstock Rye Crop 86 pf Kentucky
Whistle Pig Rye 10 Year 100 pf Kentucky
Whistle Pig Rye 12 Year 86 pf Kentucky
Whistle Pig Rye 15 Year 92 pf Kentucky
Woodford Reserve Rye 90.4 pf Kentucky

WHISKEY FROM AROUND THE WORLD

Crown Royal 80 pf Canada

St. George Single Malt Baller 94 pf California
Hibiki Suntori Toki 86 pf Japan

Hibiki ‘Harmony’ 86 pf Japan

Nikka Coffey Malt Whiskey 86 pf Japan
Nikka from the Barrel 86 pf Japan
Nikka Coffee Grain 86 pf Japan
Jameson 80 pf Ireland

Limavady ‘Single Barrel’ 80 pf Ireland
Redbreast 12 Year 80 pf Ireland
Tullamore Dew 80 pf Ireland

28
14
15
18
18
14
16
15
14
14
18
19
22
30
16

15
16
18
20
16
16
16
14
16
16
13

AGAVE

Cabel Reposado 80 pf Jalisco

Cabel “Jaguar” Mezcal 110 pf Jalisco
Casamigos Blanco 80 pf Jalisco
Casamigos Reposado 80 pf Jalisco
Casamigos Anejo 80 pf Jalisco

Clase Azul Reposado 80 pf Jalisco
Clase Azul Plata 80 pf Jalisco

Clase Azul Aiejo 80 pf Jalisco
Codigo Blanco 80 pf Jalisco

Codigo Reposado 80 pf Jalisco
Codigo Rosa 80 pf Jalisco

Creyente Mezcal Joven 80 pf Oaxaca
Del Maguey Vida Mezcal 84 pf Mexico
Del Maguey Vida de Muertos Mezcal 84 pf Mexico
Don Julio Blanco 80 pf Mexico

Don Julio Reposado 80 pf Mexico
Don Julio Aiejo 80 pf Mexico

Don Julio 1942 80 pf Mexico

Don Abraham Blanco 80 pf Jalisco
Don Abraham Reposado 80 pf Jalisco
Don Abraham Aiejo 80 pf Jalisco
Fortaleza Anejo 80 pf Jalisco
Fortaleza Blanco 80 pf Jalisco
Fortaleza Reposado 80 pf Jalisco

18
31
18
25
26
35
23
85
19
18
20
16
14
17
15
18
20
36
14
16
21
34
21
26



RUM

Cruzan Island Spiced Rum 110 pf St. Croix

Chairman’s Reserve Spiced Rum 80 pf St. Lucia

Novo Fogo CachaCa 2yr 80 pf Brazil

Wray & Nephew ‘Overproof’ White Rum 126 pf Jamaica
Camazotz Oaxacan 96 pf Mexico

Smith & Cross 114 pf Jamaica

Lemon Hart & Son Blackpool spiced rum 86 pf Guyana
Ron Zacapa 23 80 pf Guatemala

GIN

Drumshambo Gunpowder 86 pf Ireland
Monkey 47 94 pf Germany

Nolet’s Dry 95.2 pf Holland

Hendricks 88 pf Scotland

Bombay Sapphire 94 pf England
Tanqueray 94 pf England

Plymouth 94 pf England

St. George Terroir 90 pf California

St. George Rye 90 pf California

St. George Botanivore 90 pf California
Gray Whale 86 pf Califonia

The Botanist 92 pf Scotland

VODKA

Belvedere 80 pf Poland

St. George California Citrus 80 pf California
Chopin 80 pf Poland

Tito's 80 pf Texas

Ketel One 80 pf Netherlands

1
1
1
12
15
1
14
16

14
17
14
13
13
12
13
12
12
12
14
14

15
12
14
15
15

COGNAC & BRANDY

Cognac Park 80 pf France
Courvousier 80 pf Cognac
Hennessey VS 80 pf Cognac

Martell Cordon Bleu X0 80 pf Cognac
Rémy Martin X0 80 pf Cognac

CORDIALS

Amaro Nonino 70 pf Italy

Amaro Montenegro 48 pf Italy
Aperol 22 pf Italy

Baileys Original Irish Cream 34 pf USA
Campari 80 pf Italy

Carpano Antica Formula 33 pf Italy
Chartreuse Green 110 pf France
Chartreuse Yellow 86 pf France
Heirloom Genepy Liqueur 100 pf USA
Fernet Branca 78 pf Italy

Lazzaroni Amaretto 48 pf Italy
Lazzaroni Sambuca 84 pf Italy

Licor 43 62 pf California

St. George Absinthe Vert 120 pf USA

St-Germain Elderflower Liqueur 40 pf France
Taylor Fladgate 10 Year Tawny Port 40 pf Portugal

15
17
18
35
35

15
14
12
12
13
12
14
14
14
1"
1
1
14
16
13
10
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OUR HISTORY

At Buck & Rider, when you savor a briny oyster on the half-shell or
tuck into a sushi roll at the bar, you can be sure what’s on your plate is
impeccably fresh and thoughtfully sourced.

Our team goes to extraordinary lengths to bring you the best ingredients.
We take a mindful approach to sourcing, monitoring the Monterey Bay
Seafood Watch endangered species list and buying directly from small
producers around the world who engage in sustainable fishing and oyster
farming practices. We fly their catch into our kitchens every day. That
means Maryland blue crab for our famous crab cakes and Ora King salmon
in our sushi. The daily raw bar menu is time-stamped and continuously
updated to reflect the freshness of our fish and availability of oysters from
our fishermen and farmers.

Our commitment to quality goes far beyond seafood. Steaks come from
our special B&R Reserve beef program: USDA certified, aged, and cut

to our specifications. Our cocktails follow the same ingredient-driven
philosophy, made with hand-squeezed juices and premium spirits.

What makes us fish fanatics? Part of our team hails from Louisiana, where
fishing and crabbing are a way of life. Those experiences forged a deep
appreciation for quality and the simple pleasure of sharing the day’s catch
with family and friends.

Our Buck & Rider family shares that enthusiasm for letting the finest,

freshest ingredients speak for themselves. No fussy preparations, no
stuffy atmosphere - just an inviting spot to enjoy the best our fishers
and farmers have to offer, procured, prepared, and presented with care.



