
TACO TUESDAY

STARTERS
Thai Calamari l lightly fried calamari, honey sriacha dressing 15

Asada Fries l carne asada, crispy fries, avocrema,oaxacan cheese, spicy mayo, pico de gallo 15

Guacamole + Chips l avocado, tomato, red onion, lime, cilantro 12

Salsa Negra + Chips l roasted tomatoes, jalapeno, onion, garlic, cilantro 7

Ahi Poke "Nachos" l marinated fresh ahi, house made crispy wontons, wasabi aioli, spicy mayo 14

RAW & CHILLED
Sunrise Ceviche | mango, shrimp, avocado, tangerine, red onion, lime, tajin 17

Cocktail Tiger Prawns l Half Dozen 15 l Dozen 27

Oysters l 3 for 9 l Half dozen 16 l Dozen 30

LOS TACOS (two tacos/order)

Al Pastor l marinated pork, avo crema, cilantro, onion, oaxacan cheese 6.50

Polla Asado l grilled chicken, salsa negra, cilantro, pickled red onion 6.00

Carne Asada l grass fed grilled skirt steak, salsa negra, cilantro, red onion 7.00

Vegetarian l corn tortilla, seasonal veggies, pickled fennel, salsa negra 6.00

Shrimp Tacos l tempura shrimp, avo crema, mixed cabbage, pico de gallo 6.50

Fish Tacos l grilled mahi mahi, pico de gallo, avocrema, mixed cabbage 6.50

Taco Pack l Six Tacos, Spanish Rice, Frijoles de Cerdo, Chips and Salsa l 35

*Choice of Two Taco Types* *Carne Asada +4*

GREENS
Add chicken 7 l salmon 9 l shrimp 9 l ahi 9

Caesar Salad l 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 & butter lettuce, chicken, bacon, blue cheese crumbles, egg, avocado,
tomato, blue cheese dressing 18

ENTREES
Chicken Fajitas l grilled chicken, peppers and onion medley, cilantro, 18

Shrimp Fajitas l grilled shrimp, peppers and onion medley, cilantro, 19

Brick Chicken | one-pound seared herb citrus chicken, potato au gratin 23

Herbed Salmon | oven roasted herb Atlantic salmon, potato au gratin, grilled asparagus 24

Ribeye Steak | 14oz Bone In Ribeye, bacon herb butter basted, truffle fries and grilled asparagus 42

DESSERTS
Ginger Lemongrass Pannacotta l ginger, lemongrass, berry compote 10

Chocolate Bread Pudding l baked cinnamon brioche, chocolate chunk, bourbon caramel 11

Chefs Gelato or Sorbet l 7

The Pinches Tacos l Cinnamon sugar crusted fritter, chocolate gelato, berry compote 12

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

*Modiëcations and Substitutions may be politely declined*



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*

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

8  HAND CRAFTED MARGARITAS

Beverages


