
BRUNCH
STARTERS

 

Thai Style Calamari | lightly fried calamari, citrus chili sauce, curry aioli | 14
Octopus al Fuego | char-grilled octopus & onion skewer, red sweet chipotle sauce, crostini | 15
Crab Cake Bites | crab cake, cream cheese, panko crust, roasted pepper creamy aioli , tartar sauce | 16
Crispy Brussel Sprouts | house-made honey balsamic glaze, panko parm crust | 11  
Ahi Poke “Nachos” | marinated fresh ahi, house-made crispy wontons, wasabi aioli, spicy mayo sauce | 14
Citrus Crudo | octopus, ahi tuna, watermelon radish, cherry tomatoes, cucumber, daikon radish, 
avocado, citrus vinaigrette | 16

BRUNCH SPECIALS
Eggs Your Way | two eggs, your choice of bacon/chorizo/house made sausage, sourdough toast  | 12  
add pancakes | 2 
Gravlax and “Everything” Waffle | house-made Gravlax, savory cream cheese waffle, pickled red onion, 
cherry tomatoes, capers, poppyseeds | 18
Chorizo Chiliquiles | chorizo, salsa verde, tortilla chips, sour cream, red onion, queso fresco, cilantro  | 15
Steak and Eggs | New York Steak, sourdough bread, roasted pico de gallo, fried egg, crispy arugula | 18
Classic Breakfast Sandwich | fried egg, cheddar cheese, house-made sausage patty, tomato, lettuce, 
smashed tots, house aioli, brioche bun  | 13

BENEDICTS
Cali Benedict | shrimp, bacon, avocado, sous vide poached egg, hollandaise, english muffin  | 16
Salmon Benedict | cured gravlax salmon, arugula, dill, sous vide poached egg, hollandaise, 
english muffin  | 17
Biscuits and Gravy “Benedict” | two classic biscuits, sous vide poached egg, house-made sausage patty, 
country gravy  | 15
Spinach & Mushroom Benedict | sauteed spinach & mushrooms, sous vide poached egg, hollandaise, 
english muffin  | 14

SCRAMBLES  
Cali Scramble | bacon, avocado, tomatoes, cheddar cheese  | 14
Veggie | bell peppers, corn, mushrooms, spinach, onions, cheddar cheese  | 13
South of the Border | chorizo, potatoes, tomatoes, onions, queso fresco, green chili salsa, sour cream  | 14

STACKED
Berry Waffles | crisp waffles served with berry compote and bourbon caramel syrup  | 12
Bourbon Pancakes | whipped bacon butter, walnuts, bourbon soaked grapes and bourbon caramel syrup  | 15
OG Pancakes | fluffy pancakes served with butter and syrup  | 10

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
Cobb Salad | romaine & butter lettuce, chicken, bacon, blue cheese crumbles, egg, avocado, tomato, red 
onion, blue cheese dressing | 17
Ahi Noodle Salad | ahi tuna, ponzu soba noodles, iceberg lettuce, red onion, red bell pepper, water chestnuts, 
cashews, grilled shishito peppers, fresh orange, ginger-lime dressing | 19 

BUNS 
served with crispy fries, tots, side salad or fruit +3

Cali Sandwich | chicken breast, bacon, avocado, tomato, butter lettuce, jalapeno, gouda, aioli | 16
Seared Ahi Sandwich | crusted ahi, asian slaw, crispy wontons, daikon, wasabi aioli, miso glaze | 18
Lobster Roll | tender lobster meat, toasted sweet bun, dill, mayo, celery spread | 20

DESSERT
     Passion Fruit Panna Cotta | 9            Gelato | 6            Fruit Parfait | 8            Seasonal Bread Pudding | 9

*Modi�cations and Substitutions are limited*
*Guest checks will be split a maximum of 3 times*

R-HOUSE COCKTAILS - $14

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

Cocktail Tiger Prawns | half dozen 13 | full dozen 24
black tiger prawns, house cocktail sauce

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

house cocktail sauce, red wine mignonette, horseradish

RAW & CHILLED

BRUNCH SPECIALS - $12



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

DRINKS

Danger Zone | Lime, Pineapple Juice, Mezcal, Allspice Dram 
Pierside Marg | Jalapeno Tequila, Lime Cordial, Lime , Mint
Buen Viaje  | Green Chartreuse, Jalapeno  Tequila, Simple  Syrup, Lime, Cucumber, Mint 
King of Kings | Irish Whiskey, Grenadine, Peach Bitters 
Jack Torrance | Apricot , Lime, Pineapple Juice, Blended Scotch, Irish Whiskey, Orgeat, Cinnamon, Nutmeg 
Cruise Control | Lemon, Mint, Gin, Grenadine, Soda 
Liliana | Vodka, Aquavit, Lillet, Blanc, Benedictine, Noyaux 
Wedding Crasher | Vodka, Cacao, Lemon, Coconut, Passion Fruit 
Dust Devil | Cognac, Jamacian Rum,  Banana, Amaro, Nutmeg 
Perfect Stranger | Lime, Cucumber, Fennel, Pisco, Cachaca, Felernum, Egg White, Tiki Bitters 

DRAUGHT BEER
Ice German Pilsner  | 7

Modern Times, San Diego, CA 4.8%
Beachhouse Amber  | 7

Strand Brewing Co., El Segundo, CA 5.1%
Mayberry IPA  | 8

El Segundo Brewing Co., El Segundo, CA  7.2%
Port Mongo American Imperial IPA  | 8

Port Brewing, San Marcos, CA 8.5%
Groundwork Coffee Porter  | 8

Smog City Brewing, Torrance, CA 6.0%
Belgian Tripel Ale  | 8

Allagash Brewing Company, ME 6.0%
Farmhouse Cider  | 7

Honest Abe Cidery, Carson, CA 6.9%
*Ask About Rotating Tap

BOTTLED BEER 
Sierra Nevada Pale Ale  | 7

Sierra Nevada Brewing Co., Chico, CA 5.6%
Trappiste Belgian Quadrupel  | 12

Brasserie Rochefort 10, Belgium 11.3%
Pacifico Mexican Lager  | 6
Grupo Modelo, Mexico 4.5%

Abita Light  | 7
Abida Brewing, Covington, LA 4.1%

Yeti Imperial Stout  | 9
Great Divide Brewing, Denver, CO 9.5%

Lifes a Peach Cider  | 9
SoCal Cider & Beer, Gardena, CA 5.0%

BUBBLES & ROSE

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

 

Carmel Road Pinot Noir, Monterrey, CA | 12/44
Kenwood Six Ridges Pinot Noir, Russian River, CA | 16/60
Robert Hall Cabernet Sauvignon, Paso Robles, CA | 13/48
Three Finger Jack Cabernet Sauvignon, Lodi, CA | 12/44
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
Barolo Renato Ratti Marcenesco 2015, Piemonte, IT |  110 
Guiseppe Lonardi  Valpolicella Ripasso Classico 2016, IT |  80 
Orin Swift Bordeaux Blend, Napa Valley, CA | 120

 

Gancia Prosecco, Veneto, IT |  10/45
Pol Clement Brut, France | split 9 
Fleurs de Prairie Rose, France | 12/44

Le Grand Rose, France | split 11
LGH Mumm Grand Cordon, Champange, FR | 90

RED WINEWHITE WINE 

R-HOUSE COCKTAILS - $14

Bottomless Mimosa  | 18
*Limited to 1.5 hours with the purchase of a brunch item. Pours end at 3:00pm* 

BRUNCH SPECIALS - $12


