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COASTAL LOBSTER GUACAMOLE
Served with Local Handmade Tortilla Chips

16
FIRE ROASTED SHRIMP

In a Santa Barbara Cognac Sauce

15
MESQUITE SMOKED CHICKEN QUESADILLA

Lime Salsa — Avocado Crema
10

CRAB LOLLIPOPS
Prepared with Panko Bread Crumbs & Simi Valley Remoulade Sauce

16
SALINAS VALLEY ARTICHOKE DIP

In House Bakery Focaccia

12
GLENDALE FARMS COUNTRY GREENS

Carrot Walnut Vinaigrette

1
MISSION VALLEY CLASSIC CAESAR

Grated Asiago, Garlic & Lemon

8
CHINO FARMS WEDGE OF ICEBERG

Pear Tomatoes & Maytag Bleu Cheese

8
FEATURED CHEFS SOUP

A Weekly Creation using the Freshest Local Ingredients

1

CLASSIC FRENCH ONION SOUP
1

TRELLISES HOUSE SOUP

Shitake Mushroom & Brie En Croute

8

18% gratuity is added to all parties of 8 or more.
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WARM SHRIMP & SCALLOP SALAD

Fresh Greens, Farm Raised Shrimp and Scallops with Lemon Basil Vinaigrette

18
PASCUCCI HAND STUFFED LEMON RAVIOLI

Citrus Cream & Sweet Thai Chili Rock Shrimp
20

TUXEDO LINGUINI

Mexican White Shrimp, Lobster, Ocean Scallops

25

GILROY GARLIC POUNDED CHICKEN
Local Bok Choy, Lemon & Angel Hair

25
PUERTO NUEVO STYLE LOBSTER

Spiny Lobster served Sizzling
Warm Handmade Tortillas — Smoked Salsa — Spanish Rice — Beans

38

SANTA ROSA RIB EYE
Flame Broiled — Garden Basil — Red Pepper Soufflé

28

BROILED JUMBO SHRIMP & SCALLOPS
Roasted Red Potatoes & Grilled Asparagus

30
PETALUMA PORK CUTLETS

Mountain Meadow Spinach — Artichoke Glaze

25
TRIPLE CHARRED FILET MIGNON

Gilroy Garlic Potatoes — Madeira Sauce

34
FLAME BROILED NEW YORK STEAK
AND JUMBO MEXICAN SHRIMP

Served Sizzling Hot on a platter with Roasted Red Potatoes, Peppers & Onions

36
Loocal Marbet Srice Ttems

Trellises serves the Freshest Fish Available
We feature a cooking method that best suits each Fish. Alternative preparations are available.

POACHED OR GRILLED ATLANTIC SALMON

Valley Fresh Spinach, Steamed Red Potatoes & Lemon Cucumber Glaze

PACIFIC GRILLED HALIBUT
Baby Red Skins & Asparagus

WEST COAST MACADAMIA MAHI MAHI

Pineapple Risotto & Sweet Chili Cream

CLASSIC FILET OF SOLE

Served with Fresh Vegetables and Citrus Sauce



