
Snacks
Mixed Olives  3

vsv
Spicy Grilled Sausage  3

Onions, sweet mustard
vsv

BBQ Meatballs  3
vsv

Cheese Plate  5
vsv

Chicken Empanadas  5
Cilantro-chili sauce

vsv
Pork Wontons Spicy soy sauce  5

vsv
Seared Filet Mignon Tips  5

Horseradish sauce
vsv

Shrimp Scampi  5

Petite Burgers
Grilled beef  5

American cheese, lettuce, onion, tomato, pickle or
Caramelized onion, blue cheese, tomato, 

Cabernet demi glace
vsv

Grilled Lamb  7.5
Lettuce, tomato, onion, basil-cumin aioli

vsv
Grilled Portabello  5

Eggplant, tomato, onion, Provolone
vsv

Seared Ahi  7.5
Tomato, arugula, olive tapenade-tartar sauce 

vsv
Filet Steak Sandwich  7.5
Sauteed mushroom, onion, cheddar 

Communal Dishes
For 2 or more

Warm Baby Brie  12
Wild berry sauce, toasted almonds

vsv
Mediterranean Dips  12

Pita bread, garnishes
vsv

Albacore Tuna Salad  12
Crackers, lettuce leaves

vsv
Cheese Platter  14

Fruit and nut garnishes
vsv

Charcuterie Platter  14
Paté, prosciutto, salami, chorizo

vsv
Shrimp Cocktail  15

Sauces

Meat
Grilled Filet Mignon  10

Spinach, organic polenta and blue cheese
vsv

BBQ Baby Back Ribs  7.5
With sweet potato fries and spicy BBQ sauce

vsv
Braised Beef Short Rib  10

Organic corncakes, Crispy onions 
vsv

Blackened Flat Iron Steak  10
Grilled vegetables and chipotle A-1 sauce

vsv
Grilled Lamb Chops  10
White bean salad, chimichurri sauce

vsv
Grilled Ribeye Steak 10

Roasted vegetables, green peppercorn sauce

Pasta & Risotto
Three Cheese Macaroni  5
Wild mushrooms, pesto, truffle crust,  

Parmesan, Gruyere, Gorgonzola
vsv

Lobster Macaroni & Cheese  10
Lobster-cognac cream, Parmesan crust 

vsv
Steak Porcini Penne  10

Filet mignon, mushrooms, onions, Parmesan
vsv

Shrimp Penne  7.5
Garlic shrimp, fresh tomato, basil

vsv
Spicy Penne & Sausage  7.5

Italian sausage, spicy tomato-cream sauce, Parmesan cheese
vsv

Truffle Risotto  5
White wine, Parmesan cheese 

vsv
Lobster Truffle Risotto  10

Caramelized onion, white wine, Parmesan cheese 
vsv

Striped Cheese Ravioli & Lobster  10
Wild mushrooms, lobster cream sauce 

vsv
Baked Gnocchi  7.5

Tomato cream, mushrooms, Parmesan 

Grilled Flatbread
Smoked Salmon and Pesto  5

Tomato relish, capers, goat cheese
vsv

Hummus and Feta  5
Olive, roasted pepper, tomato, Parmesan

vsv
Prosciutto and Fig  5
Gorgonzola, Marcona almonds

Fish
Wild Hawaiian Ahi Poke  5

Onion, seaweed, avocado, spicy soyvsv
Picatta Style Tilapia  10

Risotto, lemon-caper buttervsv
Spicy Seared Catch of the Day  10

Roasted vegetables, tartar saucevsv
Crispy Skin Wild Opakapaka  7.5

Lemon salsa eggplant tianvsv
Grilled Salmon Fillet  10

Arugula, tomato salsa, caper vinaigrettevsv
Blackened Catfish  7.5

Lobster-creole saucevsv
Curry Seared Wild Ahi  10
Organic brown rice pilaf, mango chutneyvsv

Hibachi Salmon  10
Grilled vegetables, spicy coconut sauce 

Shellfish
Flash Fried Calamari  5

Thai glaze, peanuts, carrot, bean sprout,  
cilantro, green onionvsv

Cajun Shrimp  7.5
Blue cheese slaw and tomatovsv

Grilled Portabello & Lobster  7.5
Caramelized onions, lobster basil saucevsv
Seared Wild Scallops  10

Organic polenta, spinach, mushrooms, lemon buttervsv
Shrimp Ettouffé 7.5

Shrimp in spicy creole tomato saucevsv
Lobster Crab Cake 7.5
Organic corncake, lobster butter

Chicken
Fried Chicken Tenders  5

Garlic-basil dipvsv
Grilled Chicken Breast  5

Organic brown basmati rice, lemon-caper saucevsv
Blackened Chicken  5
Fresh tomato, blue cheese slawvsv
Chicken Marsala  7.5

Mushrooms, onions, organic polentavsv
Herb Marinated Chicken  5
Grilled vegetables, dijon mustard sauce

Soup and Stews
Soup du Jour  5vsv

Spicy Seafood Chowder  10
Tomato, vegetables, fish, shellfishvsv

Coq Au Vin  7.5
Chicken simmered in wine with 

mushrooms and onionsvsv
Burgundy Beef Stew  7.5
With carrots, mushrooms and onionsvsv
White Bean Cassoulet  10

Duck confit, beef short rib and sausagevsv
Shrimp, Chicken  

& Sausage Gumbo  7.5
Rice, cilantro

Sides

Roasted Potatoes  3vsv
Potato Fries  3vsv

Sweet Potato Fries  3vsv
Potato Salad  3 vsv

White Bean Salad  3vsv
Organic Brown Rice Pilaf  3vsv

Blue Cheese Slaw  3vsv
Seared Tofu  5vsv

Grilled Asparagus  5vsv
Roasted Vegetables  5vsv
Sautéed Mushrooms  5vsv

Sautéed Spinach  5

1287 S. Coast Hwy.  
Laguna Beach, CA 92651 
949-376-9718
kyabistro.com   
(located in the legendary  
La Casa del Camino) 

20% gratuity added to  
parties of 6 or more.  
Contact us for private  
parties or catered events. 
Visit “The Rooftop Lounge”  
for the BEST sunset view  
in Laguna Beach!

All Dishes are served as small plates. 
Double portions available, served on large plates

No substitutions please.

Salad
Hearts of Romaine Salad  5

Gorgonzola, dried cranberry,  
candied pecans, garlic-basil dressing

vsv
Organic Spinach,  

Bacon and Blue Cheese  5
Tomato, red onion, honey-mustard dressing

vsv
Fresh Mozzarella, Tomato, Basil  5

Olive oil, balsamic vinegar
vsv

Goat Cheese, Fennel and Orange  5
Greens, red onion, toasted almonds

vsv
Organic Arugula  

and Grilled Vegetables  5
Virgin olive oil, pine nuts

vsv
Organic Gold Beet,  

Baby Tomato & Feta  5
Greens, candied walnuts, mustard vinaigrette

vsv
Caesar  5

White anchovy, shaved Parmesan, croutons
vsv

Grilled Tuna Nicoise  10
Green beans, egg, tomato, olives, greens,  

red potato salad, dijon vinaigrette

Wild, Organic, Natural
These dishes are made of all wild,  

natural and organic products

Organic Pasta Primavera  7.5
Seasonal vegetables, tomato, garlic, olive oil

vsv
Wild Grilled Mahi Mahi  12

Brown basmati rice, roasted vegetables, tomato-basil salsa
vsv

Wild Broiled Scallops  12
Sauteed spinach, tomato, onion,  
fingerling potato, lime, sea salt

vsv
California Jidoori Chicken Breast  10

Organic brown rice pilaf, lemon vinaigrette
vsv

Brandt Top Sirloin  12
California grown, all natural  

Fingerling potato, roasted vegetables
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Martinis Cocktails
The Classic Martini  petite 6  reg 12

Gin, dry vermouth, green olive

Ruby Squeeze  petite 6  reg 12
Vodka, fresh ruby red grapefruit juice, sugar rim

Classic Cosmopolitan  petite 6  reg 12
Vodka, Triple Sec, lime & cranberry juices

Classic Sour Apple  petite 6  reg 12
Vodka and Sour Apple Pucker

Lemon Drop  petite 6  reg 12
Vodka, fresh lemon juice, sweet & sour, sugar rim

Key Lime  petite 6  reg 12
Vodka, lime juice, and pineapple

Pomegranate  petite 6  reg 12
Vodka, “Pama” Pomegranate liqueur, pineapple, cranberry

Mai-Tai  petite 6  reg 12
Bacardi Silver, pineapple, orange & cherry juices, float of Myers Rum

Organic Wines
Pacific Rim Riesling	 4	 7	 10	 22 
Columbia Valley 08

Cuma (Lite White)	 4	 7	 10	 22 
Argentina 08

Sterling Chardonnay	 4	 7	 10	 22 
Sonoma Valley 07

Kunde Cabernet, Sonoma 06 	 6	 10	 14	 30

Organic Spirits (Well Price)

Rain Vodka

Casa Noble Tequila

Veev Acai Berry

Organic Beer
Samuel Smith Ale  6

California Red Wine
	 1/2 Gls  |	 Gls  |	 Gls+1/2   |	 Btl
	 (3 oz.)	  (6 oz.)	  (9 oz.)	

Pinot Noir
Acacia, Central Coast, 08	 5	 9	 12	 29

Chateau St. Jean, Sonoma County, 07	6	 12	 17	 36

La Crema, Sonoma Coast, 07	 8	 15	 21	 48

Wild Horse, Central Coast, 07	 9	 16	 23	 52

Merlot
Hahn, Monterey County, 07	 4	 7	 9	 22

Chalone, Monterey County, 07	 5	 9	 12	 29

Ferrari Carano, Sonoma County, 07	 8	 15	 20	 55

Cabernet Sauvignon
Hahn, Monterey County, 07	 4	 7	 9	 21

Saddle Rock, Central Coast, 06	 5	 9	 12	 29

Conn Creek, Napa Valley, 05	 8	 15	 21	 48

Groth, Oakville, 06				    110

Meritage
Estancia, Paso Robles, 06	 8	 15	 20	 55

Lancaster Estate				    130 
Alexander Valley, 05

Quintessa, Rutherford, 				    252 
Napa Valley, 05

Ravenswood, Zinfandel,  	 4	 8	 11	 24 
Sonoma County, 07

International Red Wines 
Green Point, Shiraz, 	 4	 7	 9	 21 
Australia, 06

Koonunga Hill	 4	 8	 11	 24 
Shiraz-Cabernet, Australia, 07

Chianti Superiore, Italy, 06	 5	 9	 13	 28

El Coto Rioja, Spain, 05	 5	 9	 12	 26

Rudhir, Montepulciano d’ Abruzzo				    90 
Chieti, Abruzzo, Italy, 01

Hops
Bottle

Bud Light  5

Samuel Smith, Organic Ale  6

Stella  6

Widmer 6 

Redhook ESB 6

Hinano 6

Haeke Beck, Non Alcohol  5

After Dinner Drinks
Ruby Port

Penfolds, Australia  15

Tawny Port
Taylor Fladgate 20yr  12

Taylor Fladgate 40yr  25

Dessert Wine
Martin Weyrich ”Allegro”  9 

Moscoto 05

Snifter
Sambuca  7.5

Cointreau  7.5

Amaretto Disaronno  7.5

Frangelico  7.5

Drambuie  8.5

Grand Marnier  9.5

Courvoisier V.S.O.P  12

Hennessy V.S.O.P.  12.5

Hennessy XO  22

Vintage & availability subject to change

H2O
Bottled Water, 20 oz.  2

Sparkling Water 16 oz.  3

California White Wine
	 1/2 Gls  |	 Gls  |	 Gls+1/2   |	 Btl
	 (3 oz.)	  (6 oz.)	  (9 oz.)	

Chardonnay

Chalone, Monterey County, 07	 4	 7	 9	 21

Kendall Jackson, 07	 6	 10	 14	 32

Sterling, Central Coast, 08	 5	 9	 12	 29

La Crema, Sonoma Coast 07	 7	 13	 18	 40

Merryvale, Carneros, California 07				    54

Groth, Napa Valley, 07				    59

Cakebread Cellars, Napa Valley, 08				    88

Other Great White Wines

Estancia, Pinot Grigio, 	 5	 9	 13	 28 
California, 08

Bianchi, Pinot Grigo, 	 5 	 10 	 14 	 30 
Paso Robles, 08

St. Supery, Sauvignon Blanc, 	 7	 13	 18	 32 
Napa Valley, 08

Ferrari-Carano, Fume Blanc, 	 6	 12	 16	 38 
Sonoma County, 09

International White Wine
Paco and Lola, Albariño, Spain, 08	 5	 10	 14	 30

Jasci & Marchesani, 	 5 	 10 	 14 	 30 
Trebbiano d’ Abruzzo, Chieti, Abruzzo, Italy 07

Bubbly

Chandon, Brut Classic, 		  		  10 
California, “split”

Piper Sonoma, NV	 4	 8	 11	 24

Luna di Marzo, Lombardia, Italy 07				    33 
Lambrusco Mantovano Mantova,  
Dark, rich, sparkling red wine

Veuve Clicquot 				    48 
“Yellow Label” (half)	

Veuve Clicquot				    88 
“Yellow Label” (750ml)

Dom Perignon 2000				    275

* vintage is subject to change

Sangria  petite 4  reg 8
Homemade sangria with fresh fruit

Mojitos  reg 12
Bacardi Silver, fresh mint & lime muddled & chilled  

to refreshing perfection

Classic, Mango, Wild Berry, Tropical

Bojito  reg 12
Vodka, Battery Energy Drink, Sugar, Fresh Mint and Lime


