
BRUNCH

STARTERS
Thai Style Calamari | lightly fried calamari, honey sriracha dressing | 15

Crispy Brussel Sprouts | honey balsamic glaze, balsamic dressing, panko parmesan crust | 13

Ahi Poke “Nachos” | sashimi style ahi, cucumber, red onion, scallions, wontons, wasabi aioli, spicy mayo sauce | 16

Crab Cake Bites | fried lump crab cake, panko parm crust, roasted pepper aioli, succotash | 18

Truffle Fries | truffle oil, parmesan cheese, french fries | 9

BRUNCH SPECIALS
*Breakfast Tacos | fried egg, bacon, pico de gallo, feta cheese | 15

Eggs Your Way | two eggs, bacon/chorizo/house made sausage, sourdough toast, breakfast potatoes | 12  

add pancakes | 2  

Steak and Eggs | New York Steak, sourdough bread, roasted pico de gallo, fried egg, crispy arugula | 18

*Classic Breakfast Sandwich | fried egg, cheddar cheese, sausage patty or bacon, tomato, lettuce, smashed tots, 
house aioli, brioche bun | 13

*Cali Benedict | shrimp, bacon, avocado, poached egg, hollandaise, english muffin | 16

SCRAMBLES  
*Cali | bacon, avocado, tomatoes, cheddar cheese | 14

*Veggie | bell peppers, corn, mushrooms, spinach, onions, cheddar cheese | 13

*South of the Border| Oaxacan cheese, chorizo, tomato, potatoes, onions, salsa negra | 14

STACKED
Berry Waffles | crisp waffles, berry compote, bourbon caramel sauce | 12

OG Pancakes | fluffy pancakes served with butter and pure maple syrup | 10

Chicken & Waffles| crisp savory herb waffle, jidori fried chciken, pure maple syrup, honey sriracha | 17

* - Served with your choice of tater tots, fries, side salad, or breakfast potatoes

GREENS   
add |  chicken 6 | salmon 9 | shrimp 9 | ahi 9 | available grilled or blackened

  Caesar Salad | romaine, tomatoes, fennel, parmesan cheese, croutons, caesar dressing | 13

Heirloom Burrata Salad | mixed greens, heirloom tomatoes, burrata, olive tapenade, crostini, balsamic reduction | 19

Cobb Salad | romaine + iceberg lettuce, chicken, bacon, blue cheese crumbles, egg, avocado, 
tomato, red onion, blue cheese dressing | 18

DESSERT
    Ginger Lemongrass Panna Cotta | 10             Chef’s Gelato or Sorbet | 7            Seasonal Bread Pudding | 11

*Modiëcations and Substitutions may be politely declined*
*Guest checks will be split a maximum of 3 times*

Oysters | 3 for 9 | half dozen 16| full dozen 30
chef’s seasonal selection

Cocktail Tiger Prawns | half dozen 15 | full dozen 28
black tiger prawns, horseradish cocktail sauce

Sunrise Ceviche | 19
shrimp, mango, avocado, tangerine, red onion, lime, tahin

Chilled Seafood Platter | 39
6 tiger prawns, 6 oysters and sunrise ceviche

cocktail sauce, red wine mignonette, horseradish

RAW & CHILLED

BUNS 
*lettuce wrap available*

add | bacon 2 | thick cut smoked bacon 4 | avocado 3 | brussel sprouts 4 (on side) 
*Breakfast Burger| grass-fed beef patty, fried egg, American cheese, tomato, lettuce, house aioli,brioche bun | 16

*Seared Ahi Sandwich | crusted sashimi ahi, asian slaw, crispy wontons, daikon, wasabi aioli, miso glaze | 18

*Salmon BLT | grilled Atlantic salmon, bacon, tomato, pickles, mixed greens, house aioli, sourdough bread | 17

*Fried Chicken Sandwich | jidori fried chicken, slaw, tomato, pickle, brioche bun (spicy or regular) | 16



Bloody Mary | Vodka, House-Made Bloody Mary Mix 
Brunch Box | Grapefruit, Amaro, Pilsner
Bamboo | Fino Sherry, Vermouth, Lemon Oil
Irish Coffee | Irish Whiskey, Coffee, Whipped Cream, Nutmeg
Milk Punch No.2 | Brandy, Dark Rum, Cream, Sugar, Nutmeg
Ramos Gin Fizz | Orange Blossom, Lemon, Lime, Gin, Cream, Egg White, Soda
Chartreuse Swizzle  | Green Chartreuse, Falernum, Lime, Pineapple, Mint, Nutmeg

Bottomless Mimosa  | 19
*1.5hr Limit, with purchase of Entree*

*Pours end at 3:00pm*

Lime, Pineapple, Jalapeno Tequila, Pamplemousse, Select
Blended Rum, Averna, Cacao, Cynar, Allspice  

Lime, Pineapple Shrub, Mezcal, Allspice Dram
Apricot , Lime, Pineapple Juice, Blended Scotch, Irish Whiskey, Orgeat, Cinnamon, Nutmeg 

Spiced Pear, Lemon, Lime, Aquavit, Italicus, Creme De Noyeaux, Orgeat
Bourbon, Amaro di Angostura, Lemon, Pineapple, Orgeat, Cinnamon, Pale Ale

Lemon, Mint, Gin, Grenadine, Soda 
Blended Scotch, Lemon, Lime, Mace, Fennel, Strega, Cinnamon, Coffee Bitters

Jalapeno Tequila, Lime , Mint
Citrus Vodka, Green Chartreuse, Saline, Lemon, Grapefruit, Fennel, Ginger Beer

Vodka, Cacao, Lemon, Coconut, Passion Fruit 
Irish Whiskey, Grenadine, Peach Bitters, Mace, Px Sherry 

Lime, Cucumber, Fennel, Pisco, Cachaca, Falernum, Egg White, Tiki Bitters 
Shochu, Blanc Vermouth, Elderflower, Manzanilla 

Modern Times, San Diego, CA 4.8%

Falls Brewing Co, San Diego, CA 5.5%

Allagash Brewing Co, Portland, ME 9.0%

El Segundo Brewing Co., El Segundo, CA  7.2%
Port Mongo American Imperial IPA

Port Brewing, San Marcos, CA 8.5%

Smog City Brewing, Torrance, CA 6.0%
Pacific Pineapple Cider

Two Towns Cider, San Diego, CA 5.0%

Sierra Nevada Brewing Co., Chico, CA 5.6%

Brasserie Rochefort 10, Belgium 11.3%
Buenaveza Mexican Lager 

Stone Brewing, San Diego, CA 4.7%

Bear Republic Brewing, Rohnert Park, CA 7.5%
Abita Light 

Abida Brewing, Covington, LA 4.1%

Great Divide Brewing, Denver, CO 9.5%

Local Roots Brewing, Vista, CA 6.0%

Bitburg Brewing, Germany 0.0%

Tohu Sauvignon Blanc, Marlborough, NZ | 11/40
Lagaria Pinot Grigio, Venezio, IT | 10/36
Raeburn Chardonnay, Russian River, CA | 12/44
Nielson Chardonnay, Santa Barbara, CA | 11/40
Epiphany Grenache, Santa Barbara, CA | 15/56
Far Niente Chardonnay, Napa Valley, CA | 120

Carmel Road Pinot Noir, Monterrey, CA | 12/44
C.Woodson “Intercept” Pinot Noir, Paso Robles, CA | 15/56
Robert Hall Cabernet Sauvignon, Paso Robles, CA | 13/48
Eberle “Select” Cabernet Sauv., Santa Barbara, CA | 15/56
White Hall Trelione  Cab Blend, Napa Valley, CA | 15/60
Tinto de Termes Tempranillo, Tinto, SP | 13/48
Poggio Bosso Chianti, Chianti, IT | 10/36

, Veneto, IT |  10/45
, France | split 9

, Sonoma, CA | 12/44

Le Grand Rose, France | split 11
, Champange, FR | 90

Guiseppe Lonardi  Valpolicella Ripasso Classico 2016, IT |  80 
Orin Swift Bordeaux Blend, Napa Valley, CA | 120

*Modiëcations and Substitutions may be politely declined*

Beverages


