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                 The page you are looking for does not exist. It may have been moved, or removed altogether. Perhaps you can return back to the site’s homepage and see if you can find what you are looking for. 
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			131 Anacapa St., Santa Barbara, CA 93101

805-284-0370

Parking Information

 

Dinner Hours

Sunday-Thursday 5-9pm

Friday-Saturday 5-10pm

 

Brunch Hours

Saturday-Sunday 10:30am-2pm

 

To make a large party reservation for parties of 9 to 15 guests, please email host@thelarksb.com

 

If you are interested in a private event booking, please contact events@thelarksb.com or visit our private events page



Let’s Stay in Touch – Join the List!
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            Did we lead you astray with our clues? Let us give
            	                    [image: Did we lead you astray with our clues? Let us give you a BIG ONE. April 27th and 28th is a brunch you won't want to miss. 📰🍳  * sorry no Mathew McConaughey, despite all your best guesses!]
        
    



    
        
            Alright alright. The wait is almost over. Any last
            	                    [image: Alright alright. The wait is almost over. Any last guesses? Whoever guesses the *closest* to what we have goin' on will receive a gift card valued at $100! 🤠]
        
    



    
        
            Calling all California Cowboys. Something very exc
            
	                
	            	                    [image: Calling all California Cowboys. Something very exciting is coming at The Lark later this month. Can you guess?]
        
    



    
        
            Santa Barbara x Austin. ✈️🍳
            
	                
	            	                    [image: Santa Barbara x Austin. ✈️🍳]
        
    



    
        
            California with a side of Texas. Something very ex
            	                    [image: California with a side of Texas. Something very exciting is cooking over here at The Lark. Stay tuned to find out more.]
        
    



    
        
            Spring Lamb Pappardelle for Easter Dinner! Tonight
            	                    [image: Spring Lamb Pappardelle for Easter Dinner! Tonight only! Come see us!   @superiorfarms]
        
    



    
        
            KNOW YOUR FARMER! 
#Borage is an edible flower tha
            	                    [image: KNOW YOUR FARMER!  #Borage is an edible flower that tastes like a cross between a 🥒 and an 🦪. Julian over at  @seaside.greens puts deep care into cultivating these delicious little flowers for us. *Gardening Tip* They also bring all the 🐝 to the yard, to help increase pollination to other plants, and organically  fend off hornworms.  We proudly serve these on Eagle Rock Oysters nightly, with a fresh squeeze of lime and a persian cucumber granita! Thanks Julian!]
        
    



    
        
            Girl & Dug Farms @girlndugfarm are back to ring in
            	                    [image: Girl & Dug Farms @girlndugfarm are back to ring in the the long awaited Spring season!! 🍃 ☀️   These wonderful “D’avignon Radishes” are paired with whipped chive butter, salmon roe, and lemon.]
        
    



    
        
            Easter at The Lark! Join us March 31st, 10:30am-2p
            
	                
	            	                    [image: Easter at The Lark! Join us March 31st, 10:30am-2pm for seasonal specials and fun for the whole family! 🐰🥚 #EasterBrunch #EggHunt #FamilyFun]
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