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Plates

Cheese & Charcuterie Platter 
Selection of 3 artisan cheeses, country pate, soprasatta, marinated olives, marcona 
almonds, honeycomb, local fruit 

Avocado Toast 
House-made ciabatta, Carpinteria avocado, organic egg any style, tomato fondue 

arugula salad, lemon vinaigrette v

Lobster Cobb
Red gem lettuce, bacon, baby tomato, avocado, haricot vert, organic egg, citrus 
tarragon dressing

Sesame Chicken Salad
Minced chicken, napa cabbage, cilantro, snow peas, citrus, crispy wontons

Tortilla Soup v
Chicken, avocado, queso fresco, micro cilantro 

Classic Caesar Salad 
Baby romaine, shaved parmesan, radicchio, house Caesar dressing, toasted 
Ciabatta
Additional Proteins 

Artichoke & Procuitto Flatbread 
House-made flatbread, marinated roman artichokes, house olives, arugula, ricotta 

El Encanto Garden Burger v
Toasted brioche bun, heirloom tomato, smashed avocado, caramelized onions, cheddar 
cheese, house-made 1000 island sauce

Santa Barbara Burger 
Toasted brioche bun, heirloom tomato, smashed avocado, caramelized onions, cheddar 
cheese, house-made 1000 island sauce (Add bacon + $5, substitute chicken breast + $7)

Grilled Tofu..........12 Grilled Chicken..........16 Grilled Prawns ....... 18 
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WELLNESS SELECTIONS 

El Encanto Tacos
Choice of Pacific halibut, skirt steak or tofu, corn tortilla, avocado crema, garden cilantro, 
fresh chili

Local Halibut Fish & Chips
Beer battered seasonal white fish, malt vinegar, tartar sauce, choice of spiced or sweet 
potato fries

Prime Sirloin Steak Frites
Black peppercorn bordelaise sauce, garlic herb fries 

Grains & Greens Bowl 
Organic Quinoa, grilled baby vegetables, young kale, roasted cashews, feta, golden balsamic 
434 Cal 20g Fat 45g Carb 8g Protein

Hummus & Grilled Vegetables 
House-made flat-bread, grilled organic vegetables, toasted pine nuts 
345 Cal 15g Fat 45g Carb 5g Fiber 

Seared Pacific Salmon 
Spring succotash, baby spinach, roasted piquillo sauce 
360 Cal 23.5g Fat 13g Carb 33.9g Protein 

El Encanto Signature Coffee or Teas. .................9

Pot of El Encanto Coffee, Tea or Hot Chocolate. ................... 9

Espresso, Latte, Cappuccino, Mocha..........8 single/double. .... 10
*All our coffees, teas are sustainable & locally certified

*FOOD ALLERGY INFORMATION: 
Certain dishes and beverages may contain one or more of the 14 allergens designated by US/EURegulation No. 

1169/2011. Please let us know if you have any allergies or special dietary requirements, or if you need any further information. The 
designated allergens and products are:(1) Cereals containing gluten (2) Crustaceans (3) Eggs (4) Fish (5) Peanuts (6) Soybeans (7) 

Milk (8) Nuts (9) Celery (10) Mustard (11) Sesame seeds (12) Sulphur dioxide and sulphites (13) Lupin beans (14) Molluscs (15) 
Suitable for vegetarians (V) As vegan option available". 

ALL PRICES IN US DOLLAR 

El Encanto is committed to the best products from Santa Barbara County has to offer. We support local farmers, 
ranchers, fishermen and take pride in using local, organic, or sustainably grown vegetables, fruits, and wild seafood. 

Executive Chef Nate Grant 

BEVERAGES
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