
 
 

APPETIZERS 
 

Dungeness Crab Cake with Lobster Brandy Cream 

12- 

Ahi Sashimi Golden and Beet Caviar Grapefruit Ponzu 

13- 

Lobster Crepe with Sundried Tomato Sauce and Lemon Crème Fraiche 

13- 

          Oaxacan Chicken Quesadillas with Cuitlacoche Sauce 

    8- 

Soup Inspiration 

8- 
 

SALADS 
 

Caesar   

Whole Leaves of Romaine Hearts, Caesar Dressing, Parmesan Panacotta and Garlic Points    

     8-  

Tower of Romaine   

Pt. Reyes Blue Cheese Dressing and Orange Sautéed Shrimp 

12- 

Wedge 

Iceberg, Apple-Wood Bacon, Tomatoes, Blue Cheese and Buttermilk Ranch 

8- 

Seta Basic  

Young Greens with Whole-Grain Mustard Vinaigrette and Parmigiano Reggiano 

7- 
 

SEAFOOD 
 

Mexican Corvina Sea Bass Braised in Sake-Sweet Miso,  

Shrimp Mashed Potatoes 

27- 

Alaskan King Salmon on Cedar Plank, Shaved Brussels Sprouts,  

Cream Cheese Mashed Potatoes, Chardonnay Whole Grain Mustard Cream 

27- 

Day Boat Diver Scallops Wrapped in Apple-Wood Bacon, Wild Mushroom Risotto,  

Moro Blood Orange-Champagne Beurre Blanc 

   30- 
 

POULTRY 
 

Petaluma Free Range Chicken, Mushroom Agnolotti, Truffle Sauce 

24- 
 

Muscovy Duck Breast, Orange Muscat- Duck Jus on Purple Sweet Potatoes 

26- 



 
 

 Bringing you the Setá version of the steak house experience. 
We use prime, corn fed, naturally dry aged beef. All cuts are hand selected by Executive Chef Hugo 

Molina and prepared to perfection 

 
STEAKS AND CHOPS  

 
SIMPLY GRILLED over mesquite  

Includes One Side, One Sauce and One Rub or Crust 

 

Filet Mignon   32- 

Dry Aged New York   38- 

New Zealand Lamb Chops 28- 

Prime New York Steak   40- 

Bone-In Rib Eye   37- 

Pork Chop   24- 

   
 
  RUBS/CRUSTS          SAUCES    

 
  Smoked Salt     Chermoula    

Mexican Adobo     Cabernet Reduction 

Four Pepper Garlic     Blueberry Sage Demi-Glace 

Cumin-Herb      Foie Gras Port Reduction   7- 

Cajun                                                   Green Pepper Corn Sherry Cream 

                                   
 

                                                                       SIDE DISHES 

 
                                                                   Creamed Spinach 4- 

                                                                   California Onion Rings 4- 

                                                                   Truffle Mash Potatoes 5- 

                                                                   Jalapeño Cream of Corn 4- 

                                                                   Sautéed Wild Mushrooms 5- 

                                                                   Setá Mac & Cheese Gratin 4- 

                                                                   Szechwan Long Beans 5- 

 

 
 We support organic and sustainable local farming and sourcing 

 

 

Executive Chef Hugo Molina 
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