
P A L I S A D E S

750 ml Bottle Corkage $30 ~ Magnum Bottles $60.   Limit of two 750ml bottles or one Magnum per party.

W i n e s  b y  t h e  B o t t l e
🌿 Sustainable / Organic / Biodynamic

Sparkling Wine / Champagne						    
GLERA                                                2016    Le Vigne di Alice, ‘Damian’ Conegliano-Valdobbiadene DOCG, Extra Dry		      60

PINOT NOIR, ETC.     	                     NV     Clos de la Briderie, Brut Rosé ‘Pureté di Silex’ Crémant de Loire 🌿  		      64

CHARDONNAY, ETC.                    NV 	    Champagne A.R. Lenoble ‘Intense mag 17’ Brut			                        	   100

PINOT NOIR, ETC.                          NV 	    Champange Faniel, ‘Perlane’ Rosé Cormoyeux				        	   105 

PINOT MEUNIER, ETC.                 NV	     Champagne Billecart-Salmon, Brut Rosé  375 ml.	                	    	                                       115

CHARDONNAY                               NV	     Champagne Petrois Lebrun, ‘L’extravertie’ Extra Brut Grand Cru  🌿                                   130

				   White Wine						    

CHARDONNAY                               2020    Le P’tit Paysan, Mendocino 🌿 							           64

CHARDONNAY                               2020    Alfaro Family, ‘Estate A’ Santa Cruz Mountains 🌿			                         70

CHARDONNAY                               2018    Terćić, Collio DOC								                              80

CHARDONNAY                               2019	    Kistler, ‘Les Noisetiers’ Sonoma Coast  🌿		                                                          130

ERBALUCE                                        2020    Poderi Garona, ‘Bianco dei Poderi’ Colline Novaresi, Piedmonte	        	                       55

FIANO                                                 2018    Donna Paolina, Fiano di Avellino DOCG 				                                           60

GARGANEGA                                   2020	    i Stefanini, ‘Il Selese’ Soave DOC 					                           56

SAUVIGNON BLANC                     2020    Renaissance, ‘l’eclat’  Loire Valley 🌿					                           64

SAUVIGNON BLANC                       2020    JÉrôme Godon, ‘Elegance’ Sancerre						           76

Rosé Wine						    
NEBBIOLO                                         2020    Poderi Garona, ‘Fenrose’ Colline Novaresi DOC	  			                         55

GRENACHE ROUGE, ETC.            2020    Super Real Wines, ‘Unfiltered’  Ballard Canyon				                          70

MOUVRVEDRE, ETC.           	         2020    Domaine Bastide de la Ciselette, ‘Ciselette’ Bandol	     		                        84

Orange / Natural Wine							     
MARSANNE, ETC.                           2020	    Subject to Change Wine Co., ‘Unsung Hero’ Bonfiglio Vineyard Mendocino  🌿                65

GRENACHE BLANC	                        2020    Super Real Wines, ‘Unfiltered Natural’ Ballard Canyon  🌿     		                        70

FRIULANO                                         2015	    Dario Prinčič, ‘Jakot’ Venezia-Giulia IGT  🌿				                          95

SAUVIGNON BLANC                      2019    Renaissance, ‘Pur’ (natural wine) Sancerre  🌿			        	                     100

Red Wine						    
CABERNET FRANC                         2020    Château de Villeneuve, ‘ Clos de la Bienboire’ Samur Champigny	   	                       61

CABERNET SAUVIGNON              2018    Beckman Vineyards, Santa Ynez Valley					                           58

CABERNET SAUVIGNON, ETC.   2019	    Tua Rita, Rosso dei Notri, Toscana IGT	  				                          60

CABERNET SAUVIGNON	              2018    Adelaida, ‘End Post’  Paso Robles   			        	                                         64

CABERNET SAUVIGNON, ETC.   2017    Beaulieu Vineyards, ‘BV Tapestry’ Napa Valley		       	                                       120

CABERNET SAUVIGNON              2017     Shafer,  ‘One Point Five’ Stag’s Leap District, Napa Valley	     	                                      200

CORVINA, ETC	                                  2015     i Stefanini, Amarone della Valpoliecella 		       	                                      120

GAMAY                                                2020	    Michel Guignier, ‘Canon’ Morgon  🌿				          	                       59

GRENACHE, ETC.                             2019    Timoine & Compagnie, ‘Les Petites Canailles’ Côtes-du-Rhône	       	                       55

MERLOT, ETC                                    NV/18 Dario Prinčič, ‘Rosso’ Venezia Giulia IGT  🌿				                          60

MERLOT, ETC                                    2018    Château Clarisse, Puisseguin Saint-Emilion		   		                        84

NEBBIOLO	                                           2019    Bastiàn Cuntràri, Valtellina Superiore DOCG   			                                          86

NERELLO MASCALESE                   2019    Quantico, Etna Rosso DOP					                                            69

PINOT NOIR                                       2019    Bargetto, Santa Cruz Mountains					                          56

PINOT NOIR                                       2019    Renaissance, Menetou Salon Rouge ‘Les Demoiselles’ Loire Valley  🌿     	                      60

PINOT NOIR                                       2018    Longplay, ‘Lia’s Vineyard’ Chehelam Mountains			        	                      65

PINOT NOIR                                       2018    Siduri, Santa Rita Hills						                           80

PINOT NOIR                                       2019    Failla, ‘Savoy’ Anderson Valley					                                         120

SANGIOVESE                                     2017     La Spinetta, ‘Il Nero di Casanova’ Toscana IGT				                         60

SANGIOVESE                                     2016     Molino della Suga, Brunello di Montalcino DOCG 			                      100

SYRAH	                                                 2020    Christelle Betton, ‘EspiÈgle’ Crozes Hermitage				                         66



W I N E S  B Y  T H E  G L A S S  /  C A R A F E

SPARKLING
GLERA     LE VIGNE DI ALICE, EXTRA DRY ‘DAMIAN’ CONEGLIANO-VALDOBBIADENE DOCG					      13
PINOT NOIR, ETC.     CLOS DEL LA BRIDERIE, BRUT ROSÉ 'PURETÉ DI SILEX' CRÉMANT DE LOIRE 🌿				      16
PINOT NOIR, ETC.     A.R. LENOBLE, BRUT ‘INTENSE MAG 17’, CHAMPGANE 						        29
             				                    WHITE 		  GLASS / CARAFE

VERMENTINO     MATTHAISSON ‘TENDU,’ DUNNIGAN HILLS, YOLO COUNTY 2021 🌿			         	        14 / 42
GARGANEGA     I STEFANINI ‘IL SELESE’ SOAVE DOC 2020								                14 / 42
FIANO DONNA     PAOLINA, FIANO DI AVELLINO DOCG 2019							             15 / 45
SAUVIGNON BLANC     JÉRÔME GODON, ‘ELEGANCE’ SANCERRE 2020					                       19 / 57
CHARDONNAY     P'TIT PAYSAN, MONTEREY  2019 🌿								               16 / 48
CHARDONNAY     TERĆIĆ, COLLIO DOC 2018							          	         20 / 60

ROSÉ                                                         GLASS / CARAFE
GRENACHE, ETC.     CELLIER DES CHARTREUX, ‘CHEVALIER D’ANTHELME’ CÔTES-DU-RHÔNE 2021		          	         15 / 45
MOURVEDRE, ETC.     DOMAINE BASTIDE DE LA CISELETTE, ‘CISELETTE’ BANDOL  2020			                     21 / 63
                                                                       RED 		  GLASS / CARAFE

GRENACHE, ETC.     DOMAINE DU SÉMINAIRE, CÔTES-DU-RHÔNE 2019  🌿				       15 / 45
SANGIOVESE      LA SPINETTA, ‘IL NERO DI CASANOVA’ TOSCANA IGT 2017		      		                            15 / 45
PINOT NOIR     ALFARO FAMILY VINEYARDS, ‘A’ SANTA CRUZ MOUNTIANS 2020	       			          16 / 48 
CABERNET SAUVIGNON     ADELAIDA, ‘END POST’ PASO ROBLES 2018  				           16 / 48

CABERNET SAUVIGNON, ETC.     BEAULIEU VINEYARD, 'BV TAPESTRY RESERVE' NAPA VALLEY  2017		         30 / 90 

CR A F T  B E E R
PILSNER     SMOG CITY ‘LITTLE BO PILS,’ EL SEGUNDO, CA								           	 8
WHITE ALE     EINSTOK ‘ARTIC WHITE’ ICELAND					         		                            9
MEXICAN STYLE LAGER     BOOMTOWN ‘BAD HOMBRE,’ DOWNTOWN LOS ANGELES				           9
IPA     THREE WEAVERS ‘EXPATRIATE,’ INGLEWOOD, CA			    					            9
BELGIAN STRONG BLONDE     BREWERY HUYGHE, DELIRIUM ‘TREMENS’, BELGIUM			      	 14
BELGIAN DARK ALE     CHIMAY BLUE ‘GRAND RESERVE,’ BELGIUM		      		  14                        
CIDER     STEM ‘OFF DRY,’ DENVER, CO			    					            9
NON-ALCOHOLIC     BROOKLYN BREWERY ‘HOPPY AMBER’, NYC				           9

SEASONAL SPECIALTIES
‘IF YOU LIKE PIÑA COLADAS...’   	 16
coconut tequila, coconut water, pineapple, 
lime & orange juices

HERMOSA FLOR  	 16
TEQUILA BLANCO, HIBISCUS, LIME, ORANGE LIQUER
hibiscus salt rim 

SEASIDE G & T   	 16
GRAY WHALE GIN, GRAPEFRUIT, CUCUMBER, LEMON 

SMOKE SHOW   	 16
MEZCAL, GRAPEFRUIT, LIME & SMOKED ROSEMARY

SANTA BARBARA SUNSET   	 16
ORGANIC VODKA, CRANBERRY, LIME, MINT & PROSECCO

IN EARNEST	 16
WHITE RUM, LIME, GRAPEFRUIT & MARISCHINO LIQUEUR

KENTUCKY PASSION   	 16
BOURBON, PASSION FRUIT, LEMON, ORANGE SYRUP, egg whites

PORTA VIA CLASSICS 
ANTICUADO   	 16
BARREL-AGED REPOSADO ‘OLD FASHIONED’

THE BATCH   	 16
BARREL-AGED RYE MANHATTAN

AÑEJO NEGRONI   	 16
PRIVATE LABEL AÑEJO, CAMPARI & SWEET VERMOUTH

THE BAR FLOWER  	 16
ORG. VODKA, BLACKBERRY, ELDERFLOWER & LEMON

PALI SPRITZ   	 15
APEROL, GIN, GRAPEFRUIT, ELDERFLOWER & PROSECCO

ISLAND OLD FASHIONED   	 16
15 YR AGED RUM, PINEAPPLE, LUXARDO  ORANGE SYRUP & 
BITTERS

LA PIÑA PICANTE   	 15
INFUSED SPICY TEQUILA, PINEAPPLE LIME & ORANGE SYRUP

S P E C I A LT Y  CO CK TA I L S
Porta Via’s cocktail program takes pride in using only the highest quality ingredients and seasonal, local produce

P A L I S A D E S



P A L I S A D E S

Bread served upon request • Split plate $3 • 20% Gratuity will be applied for parties of six or more.  
Porta Via is committed to sustainable farming practices. We support organic and locally grown produce.

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

A P P E T I Z E R S  &  S A L A D S 
Vegan Soup of the Day & Gazpacho    v/gf	 1 0
House-Made Guacamole    v/gf	 12
served with sliced carrot & tortilla chips

Burrata with Heirloom Tomato    gf	 2 0
Extra-virgin olive oil, sea salt & freshly ground pepper 

Steamed Mussels *	 18
white wine garlic tomato broth.  garlic crostini   

Fried Calamari	 18
house made cocktail sauce   

Sauteed Calamari 	 18
white wine garlic tomato broth.  garlic crostini   

The Porta Via Salad   gf	 17
butter lettuce, sweet maui onion, fresh dill & chervil
avocado & feta.  champagne shallot vinaigrette 

Arugula Salad    gf	 16
baby organic arugula, thinly sliced mushrooms
shaved parmigiano.  citronette

Caesar Salad *	 16
romaine lettuce, parmigiano & spicy croutons
caesar dressing

Chopped Beet Salad     gf	 17
organic chopped lettuces, beets, garbanzo beans
green beans, tomato & feta. champagne shallot vinaigrette

Organic Kale & Quinoa Salad    gf	  19
citrus segments, grilled red onion, pine nuts, 
oven-dried tomatoes, shaved parmigiano & crispy leeks                                  
honey mustard vinaigrette

Chopped Tuscan Salad   gf	  19
Chopped iceberg, salami, mozzarella, tomato, red onion, 
garbanzo, olives, peas, pepprocini, basil, red wine vinaigrette

Cobb Salad    gf 	 19
organic chopped lettuces, grilled chicken, bacon, tomato, 
celery, avocado, egg & blue cheese. red wine mustard vinaigrette

s h r i m p ,  s a l m o n ,  c h i c k e n  o r  s k i r t  s t e a k  c a n  b e 
a d d e d  t o  a n y  s a l a d  f o r  a n  a d d i t i o n a l  c h a r g e

S a n d w i c h e s
available from 11:30-4pm daily

 served with potato chips on the side 
pommes frites can be substituted for an additional $2

Tuna Salad Sandwich	 18
white albacore tuna, lemon mayonnaise, tomatoes & lettuce
toasted seeded sourdough bread 

Neapolitan Sandwich	 18
Vine-ripened tomatoes, fresh burrata, basil & herb olive oil
toasted ciabatta

s i d e s
9

Chef’s Vegetable Medley  ·  Black Kale    
Asparagus  ·  Spinach  ·  Broccolini  ·  Carrots   

Blue Lake Green Beans  ·    Cauliflower  
  Roasted Brussels Sprouts 

8
Sweet Potato Fries · French Fries 

Organic Brown Rice · Organic Quinoa
  Oven-Dried Tomatoes

H O U S E  S P E C I A L T I E S
Grilled Ōra King Salmon     gf	 36
sustainably raised in new zealand.  organic market vegetables
organic brown rice

Parmigiano Crusted Halibut    	 42
grilled asparagus & beurre blanc

Branzino    gf	 35
grilled with rosemary, sea salt, pepper.  extra-virgin olive oil  
grilled asparagus & brown rice

Roasted Whitefish	 34
blue lake green beans & organic brown rice
whole-grain mustard sauce

Brick-Pressed Roasted Chicken gf	 34
sauteed black kale & carrots.  rosemary citrus sauce

Chicken Paillard    gf	 29
grilled boneless & skinless chicken breast, organic market 
vegetables & organic brown rice.  lemon caper sauce

Orange Ginger Stir Fry	 27
choice of chicken or tofu with pan asian vegetables
brown rice

Prime French-Cut Pork Chop *    	 38
sauteed black kale & carrots, fennel pollen
grand marnier sauce

Grass Fed Filet Mignon *    	 55
broccolini & french fries.  green peppercorn sauce

Grilled Skirt Steak *	 38
dry rub marinated.  organic market vegetables & french fries

Bistro Burger *	 22
ground chuck & brisket, jalapeno jack cheese, lettuce
tomato on puritan vegan bun.  french fries

Vegan ‘Impossible’ Burger    v	 22
plant-based vegan burger, lettuce, tomato & avocado spread 
puritan vegan bun.  french fries

P a s t a
 

Gluten-Free Pasta & Zucchini Noddles + $3

Spaghetti	 22
fresh tomato basil sauce & parmigiano

Orechiette Primavera	 23
light pesto cream sauce

Spinach & Ricotta Ravioli	 25
green peas & oven-dried tomatoes. champagne sauce

Butternut Squash Tortellini	 24
ricotta.  julienne mustard greens & white wine sage cream sauce

Rigatoni Bolognese	 28
beef ragu & parmigiano

Zucchini Noodles with Shrimp     gf	 28
broccolini, cherry tomato & chili flakes
roasted garlic olive oil

Vegan ‘Impossible’ Bolognese v/gf	 28
zucchini noodles & vegan plant based ragu

Please note that additions or substitutions to any 
menu item may result in additional charges
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P A L I S A D E S

Bread served upon request • Split plate $3 • 20% Gratuity will be applied for parties of six or more.  
Porta Via is committed to sustainable farming practices. We support organic and locally grown produce.

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
 

B r e a k f a s t
Served Saturday & Sunday 10am-2pm 

Porta Via Scramble 	 1 4
Egg whites scrambled very well done, onions, 
mushrooms, tomato, basil & baguette toast 

Tomato Basil  Egg White Omelet 	 1 6
 potatoes & baguette toast

Greek Egg White Frittata 	 15
Asparagus, tomato, black olives, French feta
mixed greens & baguette toast

Neapolitan Omelet 	 1 6
burrata, tomato, avocado & herb-pesto olive oil
roasted potatoes & baguette toast

French Omelet 	 15
mushroom, herbs & goat cheese
roasted potatoes & baguette toast

American Breakfast	 1 6
two eggs any style, roasted potatoes 
applewood smoked bacon or turkey bacon
baguette toast

Huevos Rancheros	 16 
crispy tortillas, two eggs over easy, avocado
black bean puree, cheddar cheese & ranchero salsa 

Breakfast Burrito	 13
eggs, bacon, black bean puree, cheddar, avocado
ranchero salsa.  mixed green salad

Eggs Scrambled  with Smoked Salmon
Cream Cheese & Chives	 16
roasted potatoes & baguette toast

Breakfast Burger	 2 4
over easy egg, bacon, tomato & cheddar
french fries

The Village Egg Sandwich	 1 4
over easy egg, bacon, melted cheddar, avocado & 
tomato on baguette.  mixed greens 

Smoked Salmon Plate	 1 9
toasted bagel, cream cheese, tomato, onion
capers & lemon

Griddle Cakes	 1 4
choice of blueberry, chocolate chip or plain  

Grand Marnier French Toast	 15
fresh strawberries & powdered sugar

S i d e s
7

Apple Wood Smoked Bacon
Turkey Bacon ~ Maple Chicken Sausage

  Please note that additions or substitutions to any 
menu item may result in additional charges 

Ju ice Bar & Smoothies  	 9
Freshly Squeezed in House

Fully Green 	
Kale, Spinach, Cucumber, Parsley & Celery

The Triangle	
Carrot, Green Apple & Ginger

Morning Do	
Green Apple, Cucumber, Ginger, Fresh Lemon & Mint

Fresh Squeezed Juice	
Orange, Grapeefuit , Watermelon

Smoothies	
Fresh Orange Juice Blended Combos: 
Strawberry/Banana
Pineapple/Banana
Blueberry/Banana

C o f f e e  &  T e a
Drip Regular / Decaf / Iced Coffee	 4

Espresso	 4

Cappuccino / Cafe Latte	 5
Oat or Almond Milk + $1

Cafe Mocha or Vanilla	 6

La Maison Du Thé  	 6
Green, English Breakfast, Earl Gray
Chamomile, Lemon Ginger, Fresh Mint

Passion Fruit Iced-Tea	 5

Hot Chocolate	 5

F r o m  t h e  B a r
Bloody Mary 	 1 2
robust house mix and St. George green chile vodka

Mimosa 	 1 2
fresh squeezed orange juice and prosecco

Morning Buzz 	 1 4
espresso, kahula, vodka & touch of cream



S P I R I T S

Agave
Blanco
Nosotros	 	 	 	 	 14
Casamigos   					     15
Forteleza   	 	 	 	 	 16
Tequila Ocho   	 	 	 	 	 16
Clase Azul    	 	 	 	 	 23

Reposado
Nosotros   	 	 	 	 	 16
Casamigos	 	 	 	 	 17
Forteleza   	 	 	 	 	 18
Tequila Ocho   	 	 	 	 	 25
Jose Cuervo Riserva di Familia	 	 	 28
Clase Azul    	 	 	 	 	 35

Añejo
Porta Via Private Label  	 	 	 	 25
made exclusively for porta via by nosotros
aged 18 months in french oak

Extra Añejo
Don Julio 1942   					    40
Jose Cuervo Riserva di Familia   			   45

Mezcal
La Luna   					     15
Nosotros   	 	 	 	 	 16

Vodka
Chopin   	 	 	 	 	 15
poland

Belvedere   	 	 	 	 	 15
poland

Ketel one   	 	 	 	 	 15
holland

Tito’s   	 	 	 	 	 	 15
texas

St. George Chili 		 	 	 	 15
california

Rum
Panama Pacific 15yr   				    16
Goslings    					     13

Aperitivos
Campari 	 	 	 	 	 13
Aperol 	 	 	 	 	 	 13
Carpano Antica 		 	 	 	 12
Fernet 	 	 	 	 	 	 12

Gin
Gray Whale	 	 	 	 	 14
california

Fid St.   						     15
hawaii

Hendricks   					     15
holland
Tanqueray   					     14
Great Britan

Bombay Saphire   	 	 	 	 14
Great Britan

Empress 1808   					     15
British Colombia

Monkey 47   					     20
germany

Whiskey
Redemption Rye   				    14
Mitchter’s Rye    				    15
High West Double Rye   	 	 	 	 14
Whistle Pig 12 yr Rye				    30
Crown Royal 	 	 	 	 	 13
canada

Nikki Coffee Grain    	 	 	 	 18
japan

Red Breast 12yr 		 	 	 	 16
ireland

Dewar’s 		 	 	 	 	 13
scotland

Bourbon
Blanton’s   					     20
Blue Run  					     20
Basil Hayden’s   					    15
Four Roses Single Barrel   	 	 	 18
Off Hours   					     15
Whiskey Row   					     14
Maker’s Mark   	 	 	 	 	 14
High West Prarie	    	 	 	 14

Single Malt
Macallan 12yr   					    20
Macallan 15yr   					    35
Balvine 14yr Carribean Cask   			   20
Oban 14yr   					     20
Glenlevit 12yr   		 	 	 	 15

Blended
Johnny Walker Black   				    15
Johnny Walker Blue    				    50

Congac
Hennessey VS   	 	 	 		  18


