LIMEWOOD

BAR & RESTAURANT

STARTERS RAW BAR FOR THE TABLE
*CRISPY ROCKFISH | 16 *OYSTERS | 24/45 *PARKER HOUSE ROLLS | 15
HoT SAUCE, BUTTERMILK, PICKLED ONIONS ~ MIGNONETTE, CHILI SAUCE CHIVES, BONE MARROW BUTTER
PLEASE ALLOW 10 MINUTES
SuyA SPICED CHICKEN WINGS | 22 *ScALLOP CRUDO | 20
~ ~ -~ ~ * HR
PEANUT, ADOBO CARAMEL CITRUS, GINGER, FRESNO CHILE, CHEESE BOARD | 28
BLACK RADISH, CHIVE OIL SELECTION OF ARTISAN CHEESES,
PIRI PIRI PRAWNS | 22 . HONEY, PRESERVES
BANANA, CILANTRO, LIME CEVICHE | 26 .
ROCKFISH, RED ONION, CUCUMBER, CHARCUTERIE | 30

HONEYNUT SQUASH TARTINE | 22
BURRATA, SMOKED HONEY, SPICED
HAZELNUTS, MAITAKE MUSHROOMS, HOUSE
SOURDOUGH

SPRING SALAD |18

SPRING GREENS, MICRO HERBS, SHAVED
FENNEL, BLACK RADISH, CARROT, PICKLED
RED ONION, LEMON-BASIL VINAIGRETTE

STEAK SLIDER | 38

SHAVED PRIME RiIB, BLACK GARLIC AIOLI,
MUSHROOM ESCABECHE, FISCALINI CHEDDAR
(GREAT FOR SHARING)

EXTRA SAUCES AVAILABLE FOR AN ADDITIONAL
CHARGE.

ENTREES

% OR WHOLE FRIED CHICKEN | 30/56
CORN, CALABRIAN CHILI SAUCE

LAMB LOIN | 55
CURRIED CARROT PUREE, CARROT, SPRING ONION,
PISTACHIO GREMOLATA

*BERKELEY SMASH BURGER | 27
BACON JAM, PICKLED TOMATO, MUSTARD AIOLI,
CHEDDAR

BUTTERBEAN STEW | 32
MAITAKE MUSHROOM, RAINBOW CHARD

CAMPANELLE | 28
ASPARAGUS, PEAS, MUSHROOM, MINT RICOTTA, LEMON

SEA BASS | 42
Couscous, BACON, Toy Box TOMATOES, PICKLED
RAMPS, BEURRE BLANC

LECHE DE TIGRE, JALAPENO OIL HOUSE SELECTED ARTISAN MEATS,

PICKLED MUSTARD

LIMEWOOD PRIME

4 0z. A5 WAGYU NEW YORK STRIP | 220
MIYAZAKI PREFECTURE, JAPAN

8 0z. AKUASHI WAGYU FILET | 85
HARWOOD, Tx

16 0Z. DRY-AGED NEW YORK STRIP | 95
SCHMITZ RANCH, CA

32 OZ. BONE-IN RIBEYE | 165
SCHMITZ RANCH, CA

WHOLE SALT BAKED BRANZINO | 60
PLEASE ALLOW 20-30 MINUTES

CHOICE OF SAUCE
BONE MARROW BUTTER, BORDELAISE, CHIMICHURRI

SIDES

Broccou1 p1 CICCIO | 16
CHARRED ONION VINAIGRETTE, CRISPY SHALLOT

GRILLED CORN | 16

CHORIZO CRUMBLE, SPICED BUTTER
ROASTED GARLIC POTATOES | 16
SMOKED BEEF FAT POWDER

ROASTED MAITAKE MUSHROOMS | 16
FINE HERBS

BLISTERED SHISHITOS | 13
BUTTERMILK SAUCE

ASPARAGUS | 16
CHILE GLAZE

STEAKHOUSE TRUFFLE FRIES | 14
TRUFFLE AIOLI

VEGAN
CHEF TEAM LOCALLY SOURCED
JosepH L. PAIRE I, JOHN DEL ROSARIO, HEATHER BANUELOS GLUTEN FREE

AN 18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE. THE SERVER RECEIVES 100% OF THE GRATUITY.

*ITEMS ARE SERVED RAW OR UNDERCOOKED OR MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEAT,
SEAFOOD, POULTRY OR EGGS MAY INCREASE THE RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. - CERTAIN
FOODS AND BEVERAGES SOLD OR SERVED HERE CAN EXPOSE YOU TO CHEMICALS, INCLUDING ACRYLAMIDE IN MANY FRIED OR BAKED FOODS AND
MERCURY IN FISH, WHICH ARE KNOWN TO THE STATE OF CALIFORNIA TO CAUSE CANCER AND BIRTH DEFECTS OR OTHER REPRODUCTIVE HARM. FOR
MORE INFORMATION GO TO W\X’\X’.PGS\VARNINGS.CA.GOV/RESTAURANT.



http://www.p65warnings.ca.gov/restaurant

WINE

VEUVE CLICQUOT BRUT ROSE, REIMS
VEUVE CLICQUOT CHAMPAGNE BRUT PREMIER, REIMS
SCHARFFENBERGER, BRUT ROSE, MENDOCINO COUNTY

TORRESELLA PROSECCO, ITALY

DAOU ROSE, PASO ROBLES

ST. SUPERY SAUVIGNON BLANC, NAPA VALLEY
TREFETHEN CHARDONNAY, NAPA VALLEY

PAuL HOBBS CHARDONNAY, SONOMA COUNTY
KLINKER BRICK SYRAH, LODI

BEDROCK OLD VINE ZINFANDEL, SONOMA
MARTINELLI PINOT NOIR, SONOMA COAST

HiLL ESTATE CABERNET SAUVIGNON, NAPA VALLEY

COCKTAILS

CALAVERITA |18
CASAMIGOS MEZCAL, PAMA LIQUEUR, GUAVA PUREE,
JALAPENO, TAJIN RIM

7™ FLOOR |18
HENNESSY, LIME, BLACKBERRIES, THYME SPRIG, CLUB SODA

PURPLE RAIN | 20
EMPRESS 1908 GIN, LEMON JUICE, GRAPEFRUIT JUICE,
CHAMOMILE SYRUP, EGG WHITES

CALIFORNIA GOLDEN BEARS | 20
BACARDI SUPERIOR, AMARETTO, PINEAPPLE, LEMON,
EGG WHITE

BOTTLES & CANS
12

ALMANAC TRUE KoLscH
5% ABV, ALAMEDA

ALMANAC LoveE HAzZY IPA
6.1% ABV, ALAMEDA

CORONA
4% ABV, MEXICO

HEINEKEN
5% ABV, NETHERLANDS

45 165
35 140
19 72
16 65
18 65
18 65
20 77
35 140
16 65
18 65
22 85
25 97

CLAREMONT SUNSHINE | 20
GREY GOOSE VODKA, LIME JUICE, MANGO PUREE,
JALAPENOS, TABASCO

SERENADE | 18
BULLEIT BOURBON, KAHLUA, ORANGE BITTERS

GIN & TONIC 2.0 |18
EMPRESS 1908 GIN, FEVER-TREE ELDERFLOWER
TONIC WATER, THYME SPRIG

DRAFT BEER
12

ALTAMONT MAUI WAUI IPA
6.5% ABV, LIVERMORE

BAREBOTTLE BREWING CoO. HAZY IPA
ROTATING, SAN FRANCISCO

FIELDWORK WEST COAST IPA

6.6% ABV, BERKELEY

LAGUNITAS A LITTLE SUMPIN’ SUMPIN’ ALE
7.5%ABV, PETALUMA

TRUMER PiLS
4.9%, BERKELEY

NON-ALCOHOLIC

HEINEKEN 0.0 | 9
0.0% ABV, NETHERLANDS

RASPBERRY NO-JITO | 10
RASPBERRY, LIME JUICE, MINT, CLUB SODA

DATE UPDATED 04.01.24

GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING
PREGNANCY BECAUSE OF THE RISK OF BIRTH DEFECTS. (2) CONSUMPTION OF ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A CAR OR
OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.



