
we prepare our food from scratch daily. if you have any allergies, please alert your server as not all ingredients are listed.  

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially  

if you have certain medical conditions. 

 

denotes gluten free item        maximum 2 split checks per party. 

 
1437 marcelina ave, torrance               p: 310-328-8100               www.restorationkitchenandwine.com            

DINNER:  mon-thu, 5pm - 9pm, fri-sat, 5pm - 10pm                

SALADS + STARTERS  
 

Bread        2.5 
  rustic french bread with anchor butter 
 

Baby Kale Caesar Salad     8.5 
  marinated cherry tomatoes, kale, parmesan, brown 
  butter breadcrumbs 
 

Summer Nectarine Salad      8.5 
  butter lettuce, nectarines, blue cheese, almonds,  
  red onion, raspberry balsamic   
 

Slow Roasted Beet Salad      9.5 
  feta, arugula, candied walnuts, honey balsamic 
  vinaigrette   add prosciutto  +2 
 

Wild Mushroom Flatbread                 13.5 
  fontina, mozzarella, roasted mushrooms, arugula,  
  thyme, lemon zest 
 

Cheese & Charcuterie                                          15.5 / 20.5 
  artisanal cheeses and meats, house-made  
  mustard, jam, bread   2 & 2 (small) or  3 & 3 (large) 
 

Crab Cakes                 15.5 
  lump blue crab, gribiche, chives  
 

Seared Scallops                15.5 

  white beans, pickled fresno peppers, kale, bacon   
 

Soup of the Day         
  please ask your server 

 
SIDES 
 

Furikake Fries        6.5 
  nori komi furikake, wasabi aioli 
 

Crispy Brussels Sprouts       7.5 
  sherry gastrique, parmesan 
 

Asparagus        7.5 
  lemon, butter, parmesan 

HOUSE SPECIALTIES 
 

Steamed Mussels      13.5 
 local ale, grilled baguette, slow roasted garlic,  
 tarragon 
 

Blackened Atlantic Salmon     15.5 
 roasted corn, smoked sausage, onion, red bell  
 pepper  
 

Chicken Marsala Meatballs with Rotini   12.5   
 roasted wild mushrooms, marsala sauce 
 

Risotto         12.5   
 cilantro pesto, red bell peppers, tomatoes  
 add chicken  +2   add shrimp  +3 
 

Oxtail Ragu with Rigatoni     13.5 
 root vegetables, fried sage, parmesan 
 

Certified Angus Beef Sliders                       13.5 
 caramelized onions, arugula, pretzel bun, 
 goat, swiss or cheddar cheese 
 

Braised Pork Belly      14.5 

 udon noodles, blistered shishito peppers, pickled  
 Greens 
 

Glazed Short Ribs      16.5   
 fingerling potatoes, blistered tomatoes, grilled  
 spring onion, beef jus 
 

Grilled Hanger Steak      17.5   
 house chimichurri, crispy brussels sprouts 

 
SWEETS 
 

Champagne Cake            6.5 
 vanilla crème, wine poached strawberries, lemon 
 whipped cream 
 

Chocolate Pot de Créme      6.5 
 toasted swiss meringue, olive oil, sea salt 
 

Spiced Bread Pudding       6.5 
 nectarine compote, cream cheese ice cream 

welcome to our restaurant and wine bar. our goal is to provide you 

with excellent service, fresh and well prepared shareable small plate 

dishes and a great selection of wine and local beer. thank you for 

taking the time to visit and we hope that you enjoy the experience. 

dinner 

7.26.17 


