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STARTERS

Searoop CHOWDER | homemade New England chowder | 8

CALAMART | fried calamari, citrus chili sauce, cilantro aioli | 15

Surimp & Guac | grilled shrimp, fresh guacamole, tortilla chips | 17

Bacon Dartes | smoked gouda, spring mix, honey balsamic glaze | 13

Cr1spy BrusskeL SprouTs | house-made honey balsamic glaze, panko parmesan crust | 13 | add bacon + 1
CuowpEer ToTs | New England style clam chowder, green onions, cheddar cheese, crispy bacon | 13

SEAFOOD STACK | shrimp, octopus, ahi tuna, jicama, mango, cucumber, avocado, baja style cocktail sauce | 18
Awnrt Poke “NacHos” | marinated fresh ahi poke, house-made crispy wontons, wasabi aioli, spicy mayo sauce | 16
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TACO TUESDAY - ALL DAY

GREENS
add chicken 7 | salmon 10 | steak 10 | prawns 10 | seared ahi 10 | available grilled or blackened
BeEeT Sarap | braised red & golden beets, spring mix, goat cheese, fennel, lemon thyme vinaigrette | 15
CasEear | green kale, heirloom cherry tomatoes, fennel, croutons, parmesan, house caesar dressing (romaine optional) | 13
CoBa | romaine, butter lettuce, chicken, bacon, egg, avocado, tomato, red onion, blue cheese, croutons, ranch | 17

iy RAW & CHILLED

COCKTAIL PRAWNS | half dozen $13 | full dozen $24 | black tiger prawns, cocktail sauce
OYSTERS | 3 for $9 | half dozen $16 | full dozen $30 | chef's seasonal selections

——— ——

FOOD SPECIALS

Asapa Taco | 4
Oaxaca cheese, cilantro, onions, guajillo sauce, corn tortilla
SuriMp or Crispy Fisa Taco | 4
green cabbage, avocado crema, serrano ranch, Pico de Gallo, corn tortilla
GrILLED CHICKEN Taco | 4
fried wontons, sweet chili sauce, onions, cilantro, Thai basil |
Fajrra VEGGIE Taco | 4 |
mixed vegetables, cilantro, cheddar cheese, lettuce, sour cream “
AL Pastor Taco | 4
pineapple, onions, cilantro, jalapeno dressing
CaLaMaRrT Taco| 4
crispy calamari, green cabbage, cheddar cheese, spicy mayo, pico de gallo, ‘
corn tortilla ‘
Asapa Poraro Tots | 14
grilled steak, cheddar cheese, beans, avocado crema, jalapenos,
fresh cilantro, Pico de Gallo ‘
STUFFED QUEsaDILLA | 13 |
al pastor, beans, pinapple, caxaca cheese, avocado, pico de gallo

DRINK SPECIALS
Well Drinks | 6
Leez Fitch Charadonnay |7  Jalapeno-Mint Margarita | 8 Pacifico | 4
Angeline Pinot Noir | 7 Jalapeno Business | 8 Racer 5 IPA | 5
. — 0 ———
BUNS

served with crispy fries or upgrade to sweet potato fries +2 or garlic truffle fries +3, veggie patty available
SEARED AHT SANDWICH | spice crusted ahi, asian slaw, crispy wontons, wasabi aioli, orange miso dressing | 18
CALI SANDWICH | grilled chicken breast, bacon, havarti, avocado, tomato, jalapeno, house aioli, butter lettuce | 16
PrersipE BurGcER | caramelized onions, butter lettuce, tomato, havarti, house aioli | 15
ADD AVOCADO 2 | BACON 2

ENTREES

Free Range CHICKEN | choice of fried or grilled, creamy red pepper turmeric sauce,
roasted fingerling potatoes, grilled asparagus | 22
GRILLED ATLANTIC SALMON | grilled salmon and corn pesto, lemon butter sauce, fingerling potatoes, vegetable medley | 26
Beer BarTeRED F1su & CHrps | Del Mar Street lager batter, cage caught Alaskan cod,
house tartar, crispy fries | 17 | SWEET POTATO FRIES +2 OR GARLIC TRUFFLE FRIES +3

SWEETS
Very Berry Creme Brulee | 9 Seasonal Bread Pudding | 9

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.



