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Steel Cut Irish Oatmeal   
Golden Sultana Raisins,  

Brown Sugar,  Almond Milk,  
Maple Syrup   13

Berries and Granola  
Seasonal Berries,  

Greek Yogurt, Honey   16

Lox & Bagel Plate* 
Santa Barbara Smoke House Salmon,  

Traditional Garnishes, Bagel,  
Scallion Cream Cheese   21

Turnip Soup  
Focaccia Tartine, Goat Cheese, Chive, 
Crispy Bacon Lardons, Micro Flower, 

Shaved Radish, Lemon Oil   16

Chicken Noodle Soup  
Housemade Chicken Raviolis,  
Traditional Vegetables   15

[  GRIDDLE & IRON ]

Traditional Benedict* 
Country Ham, Poached Eggs, 
Hollandaise, Tableau Potato,  
Artisan English Muffin   23

Nautica Benedict*  
Smoked Salmon, Two Poached Eggs, 

Chive Hollandaise, Cream Cheese Bialy,  
Tableau Potato   27 

Spanish Omelet* 
Pork Chorizo, Guacamole, Lime Crema, 
Cheddar Cheese, Salsa Ranchero   23

Tableau Burger* 
Avocado, Blue Cheese, Smoked Bacon, 

Tomato Jam, Sunnyside Up Egg,  
Onion Brioche Bun   26

   Cavatelli Pasta  
Leek Puree, “Ricotta Cheese,”  

Crispy Leeks   28

Chicken Sandwich* 
Onion and Bacon Jam,  

Bibb Lettuce, Kumato Tomato,  
Honey Mustard Aïoli   25

Tableau Breakfast* 
Three Eggs, Tableau Potato, Toast,  

Bacon, Assorted Pastry Basket,   
Juice and Coffee or Tea   31 

(Specialty coffees and fresh juices  
available for an additional cost)

European Breakfast* 
Three Poached Eggs, Charcuterie, 

Cheese, Fresh Fruit, Toast, Pastries,  
Juice and Coffee or Tea   38 

(Specialty coffees and fresh juices  
available for an additional cost)

Pan Roasted Chicken 
Raclette Cream, Smashed Fingerlings, 

Spring Onion Relish   31

Steak and Eggs* 
Grilled Tenderloin, Two Fried Eggs,  

Tableau Potato, Avocado,  
Pico de Gallo   42

Avocado Toast  
Prosciutto De Parma, Arugula,  

Wheat Toast, Two Poached Eggs   28

   Tableau Impossible Burger  
Impossible Patty, Pickles, Chimichurri 

Aioli,  “American Cheese”,  
Caramelized Onion   24

Seared Salmon 
Shallot Roasted Morels, Pea Purée, 

Pickled Enoki Mushrooms   34

Sea Bass 
Celery Root Puree, Braised Fennel, 

Confit Garlic, Olives, Shallots,  
Preserved Lemons, Capers, Chives, 

Lemon Oil   42

Truff le Fries, Garlic Aïoli    14

Thick Cut Fries    10

Jumbo Asparagus  
Lemon Herb Oil   14 

Biscuits and Gravy 
Buttermilk Biscuits, Sausage Gravy,   
Two Poached Eggs, Homemade Hot 

Sauce   26

Chocolate & Cherry French Toast  
Chocolate Mousse,  

Poached Cherries and Purée   22

   

Lemon Ricotta Pancakes  
Blueberry Preserves,  

Lemon Curd, Whipped Cream   22

[  FOR THE TABLE ]
Beef Tartare* 

Roasted Garlic, Dijon, Grain Mustard, 
Chives, Sea Salt, Fresh Yolk,  

Warm Bread   28 

Select Fresh Sliced Fruit   
Greek Yogurt   16

Hot Smoked Salmon 
Red Onions, Crispy Fingerlings,  
Arugula, Frisee, Spring Radish,  

Salmon Caviar, Dill Crème Fraiche, 
Lemon Vinaigrette   32

[  L IGHT FARE ]

All egg dishes are made with Hickman Farms cage-free eggs.

[  ENTRÉES ] 

Overnight Oats  
Peanut Butter, Chia Seeds, Almond Milk, Banana, Apple, Toasted Almonds   15

Citrus & Ricotta Waff les  
Ricotta Cheese, Blood Orange, Orange, Grapefruit Segments, Citrus Reduction   22

Lobster Cobb* 
Romaine, Poached Lobster,  

Avocado, Tomato, Smoked Bacon,  
Goat Cheese, Boiled Egg, Baguette,  

Buttermilk Dressing   38

Caesar Salad* 
Classic Dressing, White Anchovies,  
Aged Parmigiano-Reggiano   19

La Scala Salad* 
Salami, Turkey, Mozzarella, Romaine,  
Olives, Red Peppers, Garbanzo Beans,  

Red Wine Dressing   23

[  SOUPS & SA LADS ]

[ SIDES ]

Add to any Salad 
Shrimp* 12    Chicken 12    Salmon* 12

– Vegetarian

*Consuming raw or undercooked meat, poultry, seafood, shellstock, or eggs, may increase your risk of food borne illness.



4/21/21

[ J U ICE BAR & SMOOTHIES ]

Vegan and Allergen menus available upon request. Your server will coordinate any special request with our Chef.  
Jidori™ or Jidori Chicken™ are trademarks of Mao Foods, Inc.

*Consuming raw or undercooked meat, poultry, seafood, shellstock, or eggs, may increase your risk of food borne illness.  
†This product has not been pasteurized and therefore, may contain harmful bacteria that can cause  

serious illness in children, the elderly, and persons with weakened immune systems.

Orange Zest†   
Oranges, Carrots, Ginger,  
Asian Pears, Nectar   10

Flight of Fresh Juices† 
Orange Zest, Red Deliciousness,  

Purify   12

Red Deliciousness† 
Fuji Apples, Bell Pepper,  

Pomegranate, Beets, Lime   10

Chai Smoothie  
Banana, Toasted Almonds,  

Coconut Cream   10 

Purify† 
Honeydew, Green Apples, Kale, Spinach, 

Cayenne, Organic Agave, Celery   10

Açai Booster 
Açai Fruit, Strawberries, Bananas, 

Housemade Granola,  
Orange Blossom Honey   16

La Colombe French Press Coffee
	 Monaco Regular	 Monte Carlo Decaf 
	 Dark, Full-Bodied, Chocolaty	 Chocolaty, Currant, Refined 
	 (17 oz.)   9      (34 oz.)   14	 (17 oz.)   9      (34 oz.)   14

Lady Luck 
A Tropical Cooler 

Tito’s Vodka, lime, passionfruit  
hibiscus tea, dragonfruit   17

Strawberry Citronade 
A Summertime Refresher 

Belvedere Vodka, yuzu liqueur,  
strawberry lemonade, soda  17

Place In The Sun 
Get Energized 

Grey Goose Essences Strawberry & Lemongrass Vodka, 
orange blossom, rhubarb, Watermelon Red Bull   17

Paradise Found 
A Refreshing Mule 

Stoli Cucumber Vodka, lime coconut infusion,  
ginger fizz   17

Paloma 
Refreshing Classic 

Avion Silver Tequila, grapefruit soda, lime juice,  
signature salt blend   17

La Vie En Rose 
Pink Sangria 

rosé wine, St-Germain Elderflower Liqueur, citrus, 
cardamom, ginger, seasonal fruits, pretties   17

DOMESTIC 
Budweiser, Bud Light, Coors Light,  

Michelob Ultra, Miller Lite   9

IMPORTED 
Corona, Corona Light, Dos Equis Lager,  

Heineken, Newcastle, Amstel Light,  
Guinness, Stella Artois   10

HANDCRAFTED 
Blue Moon, Sierra Nevada Pale Ale,  

Goose Island IPA, Fat Tire   9

NON-ALCOHOLIC 
Partake IPA  10

CIDER  
Angry Orchard Hard Cider   10

Your choice of endless cocktails   39

Prosecco  •  Mimosa  •  Bellini  •  Pink Sangria  •  Rosé Wine

[  SUNSHINE S IPS ]

[ S IGNATURE CO CKTA I LS ]

[  BEER ] 

[ WINE BY THE GLASS ]
BUBBLES
Prosecco Superiore, Gambino ‘Gold’ Valdobbiadene, Italy 	 15
Prosecco Rosé, Bisol, Brut, Veneto, Italy	 14
Champagne, Perrier-Jouët ‘Grand Brut’ Brut, Épernay, France	 24

WHITES
Pinot Grigio, Attems, Friuli, Italy	 15
Sauvignon Blanc, Vavasour, Marlborough, New Zealand	 14
Chardonnay, Trefethen, Napa Valley, California	 16

ROSÉ
Caves d’Esclans ‘Whispering Angel’ Côtes de Provence, France	 15

REDS
Pinot Noir, Sokol Blosser ‘Estate’ Dundee Hills, Oregon	 17
Malbec, Susana Balbo, ‘Signature’, Mendoza, Argentina	 16
Cabernet Sauvignon, Roth, Alexander Valley, California	 17


