
 
Small plates 

 
 
Dairyless clam chowder    13 
saffron potato velouté/ baby clams/ pancetta/ 
peas    gf 
	
Garden party salad    12 
Daniel’s lettuces and veggies of the moment/ 
turmeric cured soft egg/ preserved lemon 
vinaigrette    gf/vo 
 
kale salad    13 
avocado/ toasted walnuts/ apples/ smoked 
bacon/ bleu cheese crumbles-dressing   gf 
	
meze plate    14 
warm flatbread/ garlic confit/ olive 
tapenade/ harissa spiced hummus/  
oil cured tomatoes/ house pickles    v 
 
Saigon lettuce wraps    14 
marinated tofu/ spicy peanuts/ basil/ mint/ 
cilantro/ radish/ sweet chili dipping sauce   
gf/v 
 
warm truffled Chèvre Brûlée    14 
goat cheese/ salted honey/ crostini 
   
Thai green curry pork ribs    16  
lemongrass/ ginger/ coconut milk/  
kaffir/ sesame chili slaw    gf 
 
 
v - vegan | vo - vegan option 
gf - gluten free | gfo - Gluten free option 
 
 
Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness 
 
 
 
 

 
 

 
 
 
 
 

Wild Coast 
Restaurant 

Winter 2021 

 

 Treebones Resort 
 
 
 
 
 

Executive Chef  
Michael Wood 

Sous Chef 
Luis Camacho 

Gardener 
Daniel Mueller 

 
 
 

 

 
Mains 

 
Wild coast burger    20 
Certified Angus Beef/ aioli/ caramelized 
onions/ white cheddar/ b&b pickles/ lettuce/ 
tomato/ challah bun/ wedge cut confit 
potatoes   
add bacon 4/avocado 3/ sunny egg 2  gfo 
 
ultimate veggie sando    19 
toasted 9 grain bread/ hummus/ radish/ 
cucumber/ avocado/ cabbage/ tomato/ rocket 
salad    add chicken 8    gfo/v      
 
sweet chili glazed swordfish    38 
Hawaiian sweet potato purée/ bok choy/ ponzu 
sauce/ finger limes    gf/vo 
 
Wood oven duck lasagna    32 
duck Bolognese/ napoli/  
braised greens/ three cheese béchamel 
 
lamb shank provençal    42 
garlic mash/ oil cured tomatoes/  
winter vegetables/  
olive-caper infused braising jus    gf 
 
steak & “frites “    52 
12 oz dry-aged Flannery Beef N.Y. strip 
steak/ peppercorn brandy-cream/  
wedge cut confit potatoes/rocket salad    gf 
 
Lobster Mac    38 
elbow macaroni/ three cheese béchamel/ 
pancetta/ peas/ garlic breadcrumbs  
__________________________________________ 

 
 
20% gratuity added to parties of 5 or more  
$15 Corkage Fee 
15% discount for Big Sur Volunteer Fire Dept  

 
 

 
Treebones Garden Tea Pot  8  
HAND HARVESTED FROM OUR ORGANIC GARDEN AND 

CRAFTED BY 

Melissa Dailey 

Lemon Verbena  
with mint 

 
Rosemary  

with tulsi, mint, citrus peels, 
and rosehips 


