
New England
Clam chowder | 9

SOUPSTARTERS
Thai Calamari | lightly fried calamari, honey sriracha | 15

Chowder Tots | New England style clam chowder, crispy bacon, tater tots | 13

Crispy Brussel Sprouts | homemade honey balsamic glaze, panko parm crust | 13

Octopus al Fuego | char-grilled octopus & onion skewer, red sweet chipotle sauce, crostini | 18

Crab Cake Bites | seared crab cake, panko crust, roasted pepper aioli, succotash | 18  

Coconut Curry Mussels & Clams | NZ green lip mussels, manila clams, green curry, crostini | 18

Ahi Poke “Nachos” | marinated fresh ahi, house made crispy wontons, wasabi aioli, spicy mayo sauce | 16

Spinach Artichoke Dip | artichoke hearts, spinach, cream cheese, onions, pita bread | 15

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

RAW & CHILLED

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

Citrus Crudo | 17
octopus, ahi tuna, watermelon radish, cherry tomatoes, cucumber, daikon sprouts, 

avocado, pickled red onions, citrus vinaigrette

Chilled Seafood Platter | 39
6 tiger prawns, 6 oysters and citrus crudo

cocktail sauce, red wine mignonette, horseradish

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

 Caesar Salad | romaine, tomatoes, fennel, parmesan cheese, herb butter croutons, caesar dressing | 15

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 | 19

BUNS 
served with tater tots, french fries, or side salad, truffle fries 6

add | bacon 2 | avocado 3 | brussel sprouts 4 (on side) 
*lettuce wrap available*

Cali Sandwich | chicken breast, bacon, avocado, tomato, iceberg lettuce, jalapeno, gouda, aioli | 17
Double Smash Cheeseburger | two smashed beef patties, grilled onions, American cheese, house aioli, with fixings | 17

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

Salmon BLT | grilled Atlantic salmon, applewood bacon, tomato, pickles, mixed greens, house aioli, sourdough bread | 18

ENTREES

Beer Battered Fish & Chips | wild Alaskan cod, house tartar, crispy fries | 20
Vegetarian Cannelloni | eggplant, spinach, ricotta, creamy pesto sauce | 20

Fajitas | pepper medley, onions, ciltantro, garlic, frijoles cerdos, spanish rice | chicken 20 | shrimp 22 | vegetarian 19
Herbed Salmon | grilled Atlantic salmon, seasonal vegetables, pesto sauce | 27

Shrimp Scampi | capers, tomato, shallots, white wine cream sauce, pappardelle pasta | 25
Linguini Del Mare | mussels, clams, shrimp, garlic, Italian parsley, lemon, tomato, linguini pasta | 29
Fresh Seabass | seared seabass, pomodori chique sauce, wild mushroom and asparagus risotto | 32

Brick Chicken | one-pound seared herb citrus chicken, roasted fingerling potatoes, grilled asparagus | 27
Ribeye Steak | 14oz bone in Ribeye, bacon herb butter basted, truffle fries and grilled asparagus | 42

add | “surf style” - grilled shrimp (3) | 6

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness
Please inform staff/management of any known allergies before ordering

DESSERT
   Ginger Lemongrass Panna Cotta | 10       The Pinches Tacos | 12 
  Chef’s Gelato or Sorbet | 7          Seasonal Bread Pudding | 11

*Modiëcations and Substitutions may be politely declined*

Dinner



Oaxacan Old Fashioned Mezcal, Reposado Tequila, Sugar, Orange Bitters
Vesper Vodka, American Dry Gin, Blanc Vermouth
Twentieth Century Lemon, Creme De Cacao, American Dry Gin, Blanc Vermouth 
Pisco Punch Pisco, Lime, Pineapple, Punt E Mes
Old Cuban Lime, Mint, White Rum Blend, Aromatic Bitters, Champagne
Queens Road Lime, Orange, Aged Rum Blend, Ginger, Honey, Aromatic Bitters

Papagayo Lime, Pineapple, Jalapeno Tequila, Pamplemousse, Select
Killjoy Blended Rum, Averna, Cacao, Cynar, Allspice  
Danger Zone Lime, Pineapple Shrub, Mezcal, Allspice Dram
Jack Torrance Apricot , Lime, Pineapple Juice, Blended Scotch, Irish Whiskey, Orgeat, Cinnamon, Nutmeg 
Scarlet Letter Spiced Pear, Lemon, Lime, Aquavit, Italicus, Creme De Noyeaux, Orgeat
Pendulum Bourbon, Amaro di Angostura, Lemon, Pineapple, Orgeat, Cinnamon, Pale Ale
Cruise Control Lemon, Mint, Gin, Grenadine, Soda 
Pistol Pete Blended Scotch, Lemon, Lime, Mace, Fennel, Strega, Cinnamon, Coffee Bitters
Pierside | Jalapeno Tequila, Lime , Mint
Buck Masters Citrus Vodka, Green Chartreuse, Saline, Lemon, Grapefruit, Fennel, Ginger Beer
Wedding Crasher Vodka, Cacao, Lemon, Coconut, Passion Fruit 
King of Kings Irish Whiskey, Grenadine, Peach Bitters, Mace, Px Sherry 
Perfect Stranger Lime, Cucumber, Fennel, Pisco, Cachaca, Falernum, Egg White, Tiki Bitters 
White Rose Shochu, Blanc Vermouth, Elderflower, Manzanilla 

Ice German Pilsner 
Modern Times, San Diego, CA 4.8%
Magical and Delicous Pale Ale 

Falls Brewing Co, San Diego, CA 5.5%
Belgian Tripel 

Allagash Brewing Co, Portland, ME 9.0%
Mayberry IPA 

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

Port Brewing, San Marcos, CA 8.5%
Groundwork Coffee Porter

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

Two Towns Cider, San Diego, CA 5.0%

*Ask About Rotating Tap*

Sierra Nevada Pale Ale 
Sierra Nevada Brewing Co., Chico, CA 5.6%

Trappiste Belgian Quadrupel
Brasserie Rochefort 10, Belgium 11.3%

Buenaveza Mexican Lager 
Stone Brewing, San Diego, CA 4.7%

Racer 5 IPA
Bear Republic Brewing, Rohnert Park, CA 7.5%

Abita Light 
Abida Brewing, Covington, LA 4.1%

Yeti Imperial Stout 
Great Divide Brewing, Denver, CO 9.5%

Purple Haze Hard Kombucha
Local Roots Brewing, Vista, CA 6.0%

Bitburger Drive NA 
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

Fornarino Prosecco, Veneto, IT |  10/45
Pol Clement Brut, France | split 9
Ronda Rose, Sonoma, CA | 12/44

Le Grand Rose, France | split 11
LGH Mumm Grand Cordon, 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


