COASTAL KITCHEN

o SAN DIEGO RESTAURANT WEEK
: CE/Lil TWO COURSE LUNCH

$15 PER PERSON | JANUARY 15 - 22

STARTERS

CHOICE OF

BAJA CLAM CHOWDER

spicy chorizo, crema

LITTLE GEM CAESAR SALAD

warm croutons, shaved parmesan

PLATES

CHOICE OF

ISLAND-STYLE TUNA

seared ahi tuna, grilled pineapple, spinach, frisée, fried wonton // sesame dressing

DRUGSTORE HAMBURGER

harris ranch beef, tomato, red onion, lettuce, dill pickle, mayo // fries

SMOKED SALMON CITRUS ROLL &

crab, tobiko, serrano

V VEGETARIAN VN VEGAN G GLUTEN-FREE

Please alert your server to any food allergies before ordering. A mandatory surcharge of 2% will be added to all items sold fo help offset the cost of state and city
minimum wage increases. The current sales tax will be added to the price of all food and beverage items served. For parties of 6 or more, a mandatory service
charge of 18% (plus current sales tax) will be added to your bill. WARNING: Consuming raw or undercooked meat, eggs, poultry, seafood, or shellfish may increase
your risk of confracting a foodborne illness, especially if you have certain medical conditions.



