
C A L A B A S A S

Corkage $30 ~ Maximum two bottles 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                                            		 NV            Tiamo, ‘Organic’ Prosecco DOC 🌿					        	    60

PINOT NOIR                  		 NV            Domaine des Deux Valées, Crémant de Loire Rosé  🌿		    68

CHARDONNAY              		 NV            Champagne Jacquart, Brut ‘Mosaïque’ Reims 	 			     100

CHARDONNAY              		 NV            Champagne Pertois Lebrun, ‘L’Extravertie’ Grand Cru 🌿			     110

PINOT MEUNIER, ETC.		 NV            Champagne Gosset, ‘Grand Rosé’ Brut					       215

CHARDONNAY                              2012     Champagne, Dom PÉrignon Brut  🌿      				   535

White Wine						    
ALBARIÑO                                	          2022     Hendry Vineyard, Napa Valley						          50

CHARDONNAY                                2022     Val de Mer, Chablis, France 🌿					         	     66

CHARDONNAY          	                      2021     Plumpjack Winery, 'Reserve' Napa Valley 					       104

CHARDONNAY                                2020     Kistler, ‘Les Noisetiers’ Sonoma Coast				                       150

FIANO                                         	         2019      Guido Marsella, ' Fiano di Avellino DOCG				        65

PINOT GRIGIO/GRIS                        2021      Cave Gargantua, Valle d’Aosta DOC	                              			   75

RIESLING	                                           2021      Hermann Ludes, Kabinett Thörnicher	 				        60

SAUVIGNON BLANC	                      2022      Long Meadow Ranch, Rutheford Napa Valley 🌿  		                                                                       54

SAUVIGNON BLANC	                      2022      Renaissance, 'Magie des Caillotes' Sancerre 🌿  		                                                                        72

Rosé Wine						                                                         

GRENACHE, ETC.                            2020     Rumor, Côtes De Provence						          72

MOURVEDRE, ETC                          2021     Domaine Dupuy de Lome, Bandol 🌿		   			       84

Red Wine						    
CAB./BORDEAUX BLEND             2019      Terćić, Merlot, Collio DOC						         	     70

CAB./BORDEAUX BLEND             2018      ChÂteau Clarisse, Puisseguin Saint-Èmilion		      		      84

CABERNET SAUVIGNON              2017      Andrew Will, Champoux Vineyard, Horse Heaven Hills			       86

CAB./BORDEAUX BLEND             2019      Arietta, 'Quartet', Napa Valley					                          126

CABERNET SAUVIGNON              2019      Matthaisson, Napa Valley 🌿			   			     165

CABERNET SAUVIGNON              2019      Pride Mountain Vineyards, Napa & Sonoma Counties 🌿			     174

CABERNET SAUVIGNON              2019      Shafer, ‘One Point Five’ Stag’s Leap District, Napa Valley			     190

CABERNET SAUVIGNON              2019      Larkmead, Napa Valley 🌿					                        210

CORVINA, ETC.                          2015      Tomasso Bussola, ‘TB’ Valpolicella Superiore 			                        96

GAMAY                                                2021	     Michel Guignier, Morgon ‘Canon’ 🌿			                                         65 

NEBBIOLO                                          2018      Elvio Cogno, ‘Montegrilli’ Langhe 🌿					         74

NEBBIOLO	                                        2017      Seghesio, Barolo DOCG   		                               		    	  	  100

NERELLO MASCALESE, ETC.     2020      Quantico, Etna Rosso 🌿 							           70

PINOT NOIR                                       2022     Pence, 'Estate' Santa Rita Hills 🌿						         68

PINOT NOIR                                       2016     Longplay,  Lia's Vineyard 'Jory Bench Reserve' Chehalem Mountains AVA  🌿	     75

PINOT NOIR                                       2022     Vincent Wine Company,  Ribbon Ridge AVA 🌿				       82

PINOT NOIR                                       2019     Au Bon Climat, 'Sanford & Benedict Vineyard' Santa Ynez Valley 🌿	 100

SANGIOVESE GROSSO                   2017     Molino Della Suga, Brunello di Montalcino Tuscany 🌿		                    100

SYRAH, ETC	                                2019     Chateau de St. Cosme, Côtes-du-Rhône 'Les Deux Albions' 🌿	                      63

ZINFANDEL                                       2019      Frog’s Leap, Napa Valley 🌿		   			        75 
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C A L A B A S A S

WINES BY THE GLASS / 500ML CARAFE 
🌿 Sustainable / Organic / Biodynamic 🌿

sparkling
Gl . /  B ot t l e

glera  		 tiamo, ‘organic’ doc italy 🌿				    14  /  60
pinot noir 		 domaine des deux vallées, crémant de loire rosé 🌿 	   16 /   68
chardonnay  		 champagne jacquart, brut ‘mosaïque’ reims 	 25  /  100  

white
Gl . /  C a r a fe /  B ot t l e

grüner veltliner 	 2021 		  schloss gobelsburg, kamptal austria 🌿			         15 / 45 / 60
garganega 	 2022 		  i stefanini, 'il selese' soave doc 				    14 / 42 / 56
sauvignon blanc	 2022	 	 brander estate, los olivos district ava			   15 / 45 / na 
sauvignon blanc 	 2021 		  jean-jacques auchÈre, sancerre  🌿	 20 / 60 / 80
chardonnay 	 2021		  macrostie, sonoma coast 				   16 / 48 / na
chardonnay 	 2021 		  sandhi wines, santa rita hills ava 🌿		     	           24 / 72 / 96	
	 	 				        rosÉ

Gl . /  C a r a fe /  B ot t l e

grenache, etc                 2022       cellier des chartreux, 'chevalier d'anthelme' côtes-du-rhône    15 / 45 / 60
grenache, etc	 2021	 	 rumor, côtes de provence, france       			                18 / 54 / 72 

red
Gl . /  C a r a fe /  B ot t l e

grenache, etc 	 2020 	 	 san liege wines, 'the offering' central coast ca 	 	 15 / 45 / na
sangiovese 	 2022 		  avignonesi, rosso di montepulciano  🌿	 	                16 / 48 / 64 
pinot noir 	                        2021	 	 pali wine company, california      	 16 / 48 /na
cab./bordeaux blend 	 2020      mark ryan winery, 'board track racer' columbia valley wa         17 / 51 / 68 

cabernet sauvignon 	 2021 		 kith & kin, napa valley ca	  🌿                                                        	          26 / 78 / na

S P E C I A L T Y  C O C K T A I L S
Porta Via’s cocktail program takes pride in using only the highest quality ingredients and seasonal, local produce

Seasonal Specialties
OLDER BROTHER	 20
BARREL-AGED OLD FASHIONED AGED 2.5 MONTHS
FEATURING GARRISON BROTHERS SMALL BATCH BOURBON 

LOWER MANHATTAN 	 17
BOURBON, AVERNA & TAYLOR FLADGATE 10YR TAWNY PORT

FALL FASHION   	 17
rye, apple cider syrup, smoked cinnamon
agnostura & orange bitters  

WINTER NEGRONI 	 17
LONDON DRY GIN, LUXARDO BITTER APERITIVO & LILLET
PINE NEEDLE ICE BLOCK

THE DIRTY ONE   	 17
ST. GEORGE GREEN CHILI VODKA, ANCHO REYES VERDE
OLIVE BRINE & BLUE CHEESE OLIVES

PV PUNCH	 16
TEQUILA BLANCO, POMEGRANATE, LIME, GINGER BEER
ORANGE-INFUSED SYRUP 

ENVY	 17
VODKA, CLARIFIED GREEN APPLE JUICE
INFUSED GINGER SYRUP & PINEAPPLE

Porta Via Classics 
ANTICUADO   	 18
BARREL-AGED REPOSADO ‘OLD FASHIONED’

THE BATCH   	 18
BARREL-AGED RYE MANHATTAN

THE BAR FLOWER  	 16
VODKA, BLACKBERRY, ELDERFLOWER & LEMON

SMOKE SHOW   	 16
MEZCAL, GRAPEFRUIT, LIME & SMOKED ROSEMARY

PALI SPRITZ   	 16
APEROL, GIN, GRAPEFRUIT, ELDERFLOWER & PROSECCO

ISLAND OLD FASHIONED   	 17
15 YR AGED RUM, PINEAPPLE, LUXARDO  ORANGE SYRUP & 
BITTERS

LA PIÑA PICANTE   	 16
INFUSED SPICY TEQUILA, PINEAPPLE LIME & ORANGE SYRUP

CALI CLEANSE   	 16
VODKA, FRESH CELERY & CUCUMBER JUICE, LEMON
SPLASH OF PINEAPPLE, CAYENNE DUST

Craft Beers
munich style helles 		 enegren brewing company 'the lightest one,' moorepark, ca		  				      	 9
white ale 		 einstok, iceland		  		      		                            10
mexican style lager 		 boomtown ‘bad hombre,’ downtown los angeles			          10
hazy ipa 		 tarantula hills brewing co. 'liquid candy' thousand oaks	       10
belgian strong blonde 		 brewery huyghe, delirium ‘tremens,’ belgium			      	 16
belgian dark ale 		 chimay blue ‘grand reserve,’ belgium		      		  16                        
cider 		 stem ‘off dry,’ denver, co						             9
non-alcoholic 		 best day brewing, hazy ipa, sausalito, ca			          9



C A L A B A S A 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  v/gf	 13
House-Made Guacamole    v/gf	 16
served with sliced carrot & tortilla chips

Burrata with Heirloom Tomato    gf	 20
Extra-virgin olive oil, sea salt & freshly ground pepper 

Steamed Mussels *	 20
white wine roasted garlic tomato broth, garlic crostini   

Fried Calamari	 18
house made cocktail sauce   

Sauteed Calamari	 18
white wine, roasted garlic tomato broth, garlic crostini   

The Porta Via Salad   gf	 20
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 *	 18
romaine lettuce, parmigiano & spicy croutons
caesar dressing

Chopped Beet Salad     gf	 18
organic chopped lettuces, beets, garbanzo beans
green beans, tomato & feta, champagne shallot vinaigrette

Organic Kale & Quinoa Salad    gf	  22
citrus segments, grilled red onion, slivered toasted almonds 
oven-dried tomatoes, shaved parmigiano & crispy leeks                                  
honey mustard vinaigrette

Chopped Tuscan Salad   gf	  20
Chopped iceberg, salami, mozzarella, tomato, red onion 
garbanzo, olives, peas, pepprocini, basil, red wine vinaigrette

Cobb Salad    gf 	 23
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
  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
seeded wheat sourdough toast

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  · Blue Lake Green Beans    

Broccolini  ·  Carrots ·  Roasted Brussels Sprouts 
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	 38
sustainably raised in new zealand
organic market vegetables, organic short-grain brown rice

Parmigiano Crusted Halibut    	 45
grilled asparagus, beurre blanc

Branzino    gf	 36
grilled with rosemary, sea salt, pepper.  extra-virgin olive oil  
grilled asparagus, organic short-grain brown rice

Pan-Roasted Striped Bass	 35
blue lake green beans, organic short-grain brown rice
whole-grain mustard sauce

Brick-Pressed Roasted Mary's Chicken gf	 35
organic market vegetables, rosemary citrus sauce

Chicken Paillard    gf	 30
grilled boneless & skinless chicken breast, organic market 
vegetables, organic short-grain brown rice, lemon caper sauce

Orange Ginger Stir Fry	 28
choice of chicken or tofu with pan asian vegetables
organic short-grain brown rice

Prime French-Cut Pork Chop *    	 38
organic market vegetables, 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, jalapeño jack cheese, lettuce
tomato on vegan potato bun, french fries

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

P a s t a
 

Gluten free Pasta & Zucchini Noodles + $3

Spaghetti	 22
fresh tomato basil sauce, parmigiano

Rigatoni Spicy Vodka Sauce	 23
Roasted Shallots, Tomato & Touch of Cream, Parmigiano

Spinach & Ricotta Ravioli	 26
green peas, oven-dried tomatoes, champagne sauce

Butternut Squash Tortellini	 26
ricotta.  wilted arugula, white wine sage cream sauce

Rigatoni Bolognese	 28
beef & veal ragu, parmigiano

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

Please note that additions or substitutions to any 
menu item may result in additional charges
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C A L A B A S A 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  *

A va i l a b l e  S a t  &  S u n  1 0 - 2 p m

Porta Via Scramble 	 1 6
Egg whites scrambled very well done, onions 
mushrooms, tomato, basil, baguette toast 

Tomato Basil  Egg White Omelet 	 1 7
roasted potatoes, baguette toast

Greek Egg White Frittata 	 1 7
Asparagus, tomato, black olives, French feta
mixed greens, baguette toast

Neapolitan Omelet 	 2 0
burrata, tomato, avocado & herb-pesto olive oil
roasted potatoes, baguette toast

French Omelet 	 1 8
mushroom, herbs, goat cheese
roasted potatoes, baguette toast

American Breakfast	 1 7
two eggs any style, roasted potatoes 
applewood smoked bacon or turkey bacon
baguette toast

Huevos Rancheros	 17
crispy tortillas, two eggs over easy, avocado
black bean puree, cheddar cheese, ranchero salsa 

Breakfast Burrito	 1 8
eggs, bacon, black bean puree, cheddar, avocado
ranchero salsa.  mixed green salad

Eggs Scrambled  with Smoked Salmon
Cream Cheese & Chives	 2 0
roasted potatoes, baguette toast

The Village Egg Sandwich	 1 8
over easy egg, bacon, melted cheddar, avocado
tomato on toasted baguette, mixed green salad

Smoked Salmon Plate	 2 2
toasted bagel, cream cheese, tomato, onion
capers, lemon

Griddle Cakes	 1 7
choice of blueberry, chocolate chip or plain  

Grand Marnier French Toast	 1 7
fresh strawberries, powdered sugar

s i d e s
8

Apple Wood Smoked Bacon
Chicken Maple Sausage

Turkey Bacon 

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

F r o m  t h e  B a r
Morning Buzz	 15
Espresso, Kahula, Vodka, Touch of Cream

Pali Spritz 	 1 6
aperol, gin, elderflower, grapefruit, prosecco 

Cali Cleanse 	 1 6
vodka, pressed cucumber & celery juice, 
lemon, pineapple & ginger infused syrup.  cayenne dust

Aperol Coast	 15
aperol, pineapple, lemon, agave & prosecco float

Lychee Fizz	 1 7
empress gin, blended lychee, lime & prosecco

PV Bloody Mary 	 1 4
robust house mix and St. George green chile vodka

Juice Bar & Smoothies  	10
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 or Grapeefuit

Smoothies	
Fresh Orange Juice Blended Combos: 
Strawberry/Banana

Pineapple/Banana

Blueberry/Banana

C o f f ee   &  T e a

Drip Regular / Decaf / Iced Coffee	 5

Espresso	 5
Cappuccino / Cafe Latte	 6
Oat or Almond Milk + $1

Cafe Mocha or Vanilla	 7

The Art of Tea 	 6
Green, English Breakfast, Earl Gray

Chamomile, Lemon Ginger, Fresh Mint

Summer Peach Iced-Tea	 5

Hot Chocolate	 5


