
COASTAL TRIO CHOWDER
sea clams | blue crab | bacon | fingerling potatoes | corn 
carrots | celery

D E S S E R T S

W I N E  F L I G H T S
 

COAST TOAST A LA MODE

RED & WHITE FLIGHTS 

THE COVE CAESAR

+18

8oz FLAT IRON STEAK     +10

UPGRADE TO FULL
POURS! 

MUSHROOM BURGER

+32
1/2 POURS 

gem lettuce | toasted sourdough croutinis
pickled red onion | parmesan | cilantro cumin caesar dressing

sauteed peppers & mushrooms | chermoula aioli 
grilled broccolini

propietary beef blend | wild mushrooms | black garlic aioli
LTOP | brioche bun | choice of cheddar or jack | served
with side salad

San Diego Restaurant Week

J O I N  U S
F O R  G I R L  B R U N C H !

S T A R T E R S E N T R E E S

SEASONAL | CHURRO | REGULAR

Brockton Villa 
Three Courses - $55

E v e r y  T u e s d a y  
9 a m  -  3 p m

B r e a k f a s t  C h a r c u t e r i e  +
E s p r e s s o  B r o c k t i n i  =  $ 3 0  

TOMATO & SPINACH RIGATONI
tomato garlic sauce | seasonal veggies | goat cheese

CRISPY SALMON
rainbow carrots | fingerling potatoes | lemon tahini sauce
scallions | Persian spice blend

CHICKEN MILANESE
lemon chive spatzel | rosemary au poivre sauce | arugula
cherry tomatoes

SEARED LOCAL HALIBUT
chilled her couscous | garlic sauce | chives

+5

choose 1 starter, 1 entree & 1 dessert!

W E L C O M E
T O  O U R  H O U S E .  


