
 

 
SANTA YNEZ VALLEY 2026 RESTAURANT WEEKS 

 
MONDAY – THURSDAY 

5PM-10PM 
3 COURSES | $30 

 
FIRST COURSE 

CHOICE OF ONE 

 
FIN DIESEL 

HAWAIIAN “WALU” TUNA TIRADITO, MICRO CILANTRO, SESAME CHILI OIL 
SERRANO PEPPERS, MASAGO, PONZU GINGER SAUCE 

 
GUACAMOLE & TOTOPOS 

AVOCADO, SERRANO PEPPERS, ONION, CILANTRO, JALAPENO, TOMATO, CITRUS 
QUESO FRESCO, HOMEMADE TORTILLA CHIPS 

 
EGG ROLLS 

VEGGIE EGG ROLLS, SWEET CHILI SAUCE 
 

SECOND COURSE 
CHOICE OF ONE 

 
STEAK TACOS 

HOMEMADE BLUE CORN TORTILLAS, PINTO BEANS, CILANTRO, COTIJA CHEESE 
ONIONS, CHIPOTLE TOMATILLO SALSA 

  
BULLIONAIRE BURGER 

½ POUND BEEF & CHORIZO PATTY, ICEBERG LETTUCE, TOMATOES, PEPPER JACK CHEESE 
GUACAMOLE, CHUMASH SAUCE, BLACK CHARCOAL BUN, FRENCH FRIES 

  
HALF BIRD 

FRIED CHICKEN BREAST, DRUMSTICK, THIGH, & WING, FRENCH FRIES  
  
 

THIRD COURSE 
 

CHEF LEVI’S APPLE BUTTER CREAM PIE 
SPICED APPLE BUTTER, BISCOFF CREAM, OAT STREUSEL, VANILLA WHIPPED CREAM 

 
 
 

Chef Alfonso Hernandez 
Manager, Heather Gill       

 
 

https://chumashcasino.com/dining/the-sports-bar

