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Starters         

Four Cheese Garlic Bread V   9 

charred rustic ciabatta, garlic butter, spanish spices, 3-cheese, 
olive oil 

Brussels Sprouts GF   13 
brussels, granny smiths, shallots, chili flakes, bacon 
sage, browned butter, reduced balsamic 

Soup & Sourdough 10 
soup of the day served with grilled sourdough 

Chicken Wings 14 
a dozen wings, baked, then fried & sauce tossed 
choice of - chipotle bbq, garlic parm or sweet heat 

Kids’ Corner (Ages 12 & Under)   

Cheese Pizza V   8 
marinara, 3 cheese blend 

Ziti & Cheese V  8 
3 cheese blend, butter, cream 

Chicken Strips 8 
2 homemade chicken strips, shoestring fries 

Grilled Cheese V  8 
3 cheese blend, buttered white, shoestring fries 

V – Vegetarian   |    GF – Gluten Free 

Salads        

Add to Any Salad 
Prawns 5.75 | Grilled Chicken 4.95 | Salmon 7.95 

Marina Salad V   13 

greens, fresh berries, cucumber, greenhouse tomato, 
crushed nuts, feta, croutons 

The Wedge  12 

iceberg lettuce, chopped bacon, bleu cheese,  
cherry tomato, yogurt dressing, balsamic 
  

Steak Salad GF 18 

grilled skirt steak, roasted peppers, asparagus, 
avocado, grilled red onion, bleu cheese,  
greenhouse tomato  

Chopped Cobb GF 16 
greens, chicken, bacon, egg, tomato, cucumber, 
avocado, bleu cheese, pink peppercorn, balsamic  

Kale & Pancetta GF  14 

shaved brussels, shredded broccoli, kale, parm, 
granny smiths, crispy chickpeas, dried apricot 

Sissy’s Caesar V   13 

romaine, crispy capers, shaved parm, croutons, herbs, 
classic caesar dressing 

Satay Salad 15 

peanut butter satay sauce, grilled chicken 
asian greens, orange segments, cilantro, almonds 

Burger                                              
Includes One Side – Fries | Sweet Fries | Salad 

Good Ol’ Burger 15 
½ lb mesquite grilled patty, cheese of choice, lettuce, 
tomato, onion, pickled veggies 

cheeses: bleu | cheddar | havarti | pepper jack | feta  

$2 add-ons: mushroom | roasted peppers | egg | 
cheese | tomato | onion | pickles  

$3 add-ons: add a patty | chili | bacon | chicken 
Please inform your server of any food allergies & sensitivities. 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
20% gratuity will be added for parties of six (6) or more 

www.vicsmartinez.com  

  @vics_martinez    @vicmartinezca

Beverages 3.95 
coffee | hot tea | iced tea | lemonade  

orange juice | apple juice | cranberry juice  cola 
| lemon-lime soda | root beer  

orange soda |ginger ale | club soda 

http://www.vicsmartinez.com
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Entrées         

Baked Ziti & Cheese V     14 
3 cheese blend, cream, butter, smoked spices    
 toasted bread crumbs 
add - mushroom or spinach $2 
chicken or bacon $3 

Harvest Platter V    18  
roasted veggies, wild rice & quinoa pilaf,  
spanish spices, pesto verde 

Pasta Puttanesca  20  
garlic, anchovy, roasted tomato, basil, parmesan, 
shallots, capers, kalamata olives, chili flakes,  
add - chicken $3 | salmon or prawns $6.95 

Spaghetti & Meatballs 19  
house-made meatballs, marinara, spaghetti, garlic bread 

Chicken Parm Pasta  23  
double battered chicken breast, marinara, basil, 
parmesan, mozzarella, spinach, garlic pasta 

Honey Fried Chicken  22  
boneless thigh & breasts battered and fried,  
truffle honey, smashed potatoes, braised kale  

Ribeye Steak & Veggies GF  38  
12oz. ribeye steak, mesquite grilled, sautéed veggies, 
smashed potatoes 

Roasted Pork Chop GF    26  
double cut bone-in chop, spring hash, braised kale,  
pan gravy 

Rack of Lamb  32  
half rack of lamb, mesquite grilled, smashed potatoes,  
roasted vegetables 

Chicken Pot Pie  21  
mire poix, roux, chicken, herbs, potato 
phyllo pastry crust 

Lasagna 19 
meat or vegetarian 

Seafood        

Fish & Fries   17  
wild cod fillet, local beer batter, double dipped 
deep fried, deliciousness, tartar & cocktail sauce, slaw 

Blackened Salmon  GF   22 
spices and salts, seasonal veggies, brown rice & quinoa pilaf  
pesto verde, herbs 

Shrimp & Grits  GF    22  
jumbo prawns, linguica, sweet onion, garlic, scallion 
parmesan, roasted tomato 

Linguini & Clams  19 
manila & chopped clams, butter and cream, garlic 
sweet onion, chili flake 

Seafood Stew   22  
salmon, cod, mussels & clams, calamari, sauv blanc 
tomato broth 

Sweets       

Cranberry Bread Pudding    8  

vanilla ice cream, fresh berries, crushed walnuts 

Ube Meringue    2 for 7  

egg whites, sugar, ube extract, salt 

Ube Crêpe Cake Slice    8  

layered ube crepes with coconut cream filling 

The Waffle Churros    10  

Deep fried waffles, cinnamon sugar, homemade 

butterscotch, warm hazelnut dip 

Magic Bars    6  

graham cracker crust, sweetened condensed  

milk, coconut flakes, butterscotch chips, chocolate 

chips, maldon salt

Please inform your server of any food allergies & sensitivities. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

20% gratuity will be added for parties of six (6) or more 

www.vicsmartinez.com  

  @vics_martinez    @vicmartinezca
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