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SEASIDE STARTERS

CHIPS, SALSA & GUACAMOLE | 18

yellow corn tortilla chips | charred tomato salsa | hass avocado
guacamole

BUFFALO WINGS | 23

gorgonzola dressing

CEVICHE* | 24

shrimp | local white fish | cucumber | pico de gallo | avocado
tostadas

LOADED FRENCH FRIES* | 24

carne asada | pico de gallo | pickled serrano | guacamole
sour cream cotija

ROASTED RED PEPPER HUMMUS | 17

olive mix | toasted pine nuts | olive oil | crudité of vegetables
grilled warm pita

SHORELINE SLIDERS | 23

3 sliders | caramelized bacon onion jam | pepperonicini aioli
cheddar cheese | brioche buns

SWEET POTATO | 14

mole poblano | crispy onions | salsa seca

CHICKEN TORTILLA SOUP cup 9 bowl 13

shredded chicken | chipotle | crispy tortilla | crema | pepita pesto

GREENS

enhancement: flat iron steak 13 | shrimp 14 | grilled chicken 11

WEDGE ON THE EDGE | 20

sweet baby gem | bacon crumble | heirloom tomato | crispy onion | egg
point reyes bleu vinaigrette

CLASSIC CAESAR SALAD | 18

chopped romaine hearts | garlic herb croutons | caesar dressing | parmesan

SUPERFOOD SALAD | 19

spring mix | kale | sweet potato | lentils | crushed almonds
preserved lemon vinaigrette

BISTRO SIDE SALAD | 8

spring mix | cherry tomatoes | Persian cucumbers | heirloom carrots
croutons | balsamic vinaigrette

KIDS MENU

CHICKEN TENDERS | 14

choice of fries or sweet potato fries

CHEESEBURGER | 14

choice of fries or sweet potato fries
MAC & CHEESE | 14
CHEESE PIZZA | 14

MAINS

ACHIOTE YELLOWTAIL FISH TACOS* | 25

cabbage slaw | avocado serrano salsa | micro cilantro | pickled onion | lime

YELLOW CURRY MUSSELS * | 29

sweet peppers | pickled green papaya | cilantro | grilled bread

CRUSTED SALMON* | 37

cherry - pistachio crust | whipped potato | balsamic spinach
saffron lemon butter

FLAT IRON STEAK FRITES* | 39

70z | chimichurri | fries

CLASSIC GOMFORTS

THE SHORE BURGER* | 24

8oz burger patty| tomato | onion | butter lettuce | pepperoncini aioli
cheddar cheese | pickle wedge | Martin’s potato roll

VEGAN SHORES BURGER* | 22

Violife cheddar | butter lettuce | onion | tomato | pretzel bun

TURKEY PESTO | 23

ciabatta | oven roasted turkey | havarti | balsamic marinated onion
pesto mayo | tomato

CHICKEN BACON RANCH | 22

grilled chicken | Beeler’s bacon | caramelized onion | havarti | ranch aioli
Martin’s potato roll

FIVE CHEESE QUESADILLA* | 19

charred tomato salsa | guacamole | sour cream
choice of carne asada or chicken

SOMETHING SWEET

WHITE CHOCOLATE RASPBERRY
CHEESE CAKE | 13

WARM BROWNIE | 11

vanilla bean ice cream | chocolate drizzle | cookie crumble

FLAN | 14

marzipan peanut cookie crumble

ICE CREAM OR SORBET | 9

mint chip, vanilla, chocolate, seasonal sorbet

ADDITIONALS

FRIES | 7
ONION RINGS | 8
SWEET POTATO FRIES | 7

A 20% service charge will be added to parties of 7 or more. Tax and gratuity not included. Menu items and pricing subject to change.
*Some dishes may contain raw or undercooked ingredients, which may increase your risk of foodborne illness.
All ingredients may not be listed on the menu. Please tell your server about any allergies or dietary restrictions.



SANIMA &

SAVOR the
GOLDEN
HOURS
with US...

COCKTAILS

KIWI DROP |18

mezcal la luna | beefeater gin | st. germain | dry vermouth
lime | kiwi puree

TASTE OF HAVANA | 17

white rum | lemon | pineapple syrup | mint syrup | caposaldo

SHORES SURFRIDER | 17

rum | coconut | strawberry | hibiscus lemonade

ROYAL BLOOM | 19

bombay saphire gin | lemon | strawberry basil syrup

SMOKIN SUNSET | 17

la luna mezcal | lime | passionfruit | cherry

COASTAL COOLER | 17

rigby vodka | cucumber | lime | mint | soda

NEW FASHION | 18

sage infused bourbon | banana liqueur
orange angostura bitters

MARGARITAS

SHORES MARGARITA | 16

+1 strawberry | passionfruit | spicy prickly pear frozen

SPICY SHORELINE | 17

serrano & cilantro infused blanco | lime | agave

BLAZIN BEACH BREEZE | 17

cazadores reposado | jalapernio | prickly pear lime
agave

CADDY RANCH WATER | 17

Casamigos blanco | grand marnier | lime topo chico

NON ALCOHOLIC

Freshly Brewed Coffee or Tea 5

Lemonade 4

regular or strawberry

Aqua Panna 8.5

San Pellegrino 8.5
Topo Chico 5.75
Bottled Alkaline Water 5
Sodas 5

WINE SELECTION

Bubbles & Rosé GL/BTL

NV Prosecco | Caposaldo 10/ 38

Sparkling Rosé | Domain Chandon 13/ 52

Rosé | Bieler Pere & Fils | “Sabine” | Provence | FR 12 /48

Whites GL/BTL

Sauvignon Blanc | Daou 12 /48

Pinot Grigio | Pighin 11/42

Riesling | J. Lohr 11/42

Chardonnay | Grayson Cellars 12 /43

Chardonnay | Duckhorn Migration | Sonoma Coast 16 / 62

Reds GL/BTL

Pinot Noir | Cambria | Julia’s Vineyard 14 / 54

Cabernet Sauvignon | Grayson Cellars 12 /43

Cabernet Sauvignon | Justin Vineyards | Paso Robles 16 /62

BEER SELECTION

Craft Drafts 9

Level Line | West Coast Pale Ale | Topa Topa
Chasing Citra IPA | Resident Brewing

Orange Avenue Wit | Coronado Brewing

Barrio Lager | Thorn Brewing | Baja Style Lager
Stella Artois | European Pale Lager

Modelo | Grupo Modelo

Rotating Beer Tap | Local Brewery

Bottled Beer 8

Miller Light | Pilsner | USA
Heineken | Pale Lager | Holland
Bud Light | Lager | USA
Budweiser | Lager | USA
Corona | Lager | Mexico
Amstel Light | Lager | Holland
Guinness | Stout | Ireland

Rotating Local Non-Alcoholic Beer

A 20% service charge will be added to parties of 7 or more.
Tax and gratuity not included. Menu items and pricing subject to change.



