SAN DIEGO
Restaurant

Week

JAN 25 - FEB 1

Presented by California Restaurant Association

DINNER MENU

STARTER
LEMON CAESAR

Crisp romaine, Sicilian oregano croutons, shaved parmesan, lemon
Caesar dressing.

MAIN COURSE (CHOICE OF ONE)
FISH & CHIPS

Beer-battered Alaskan cod served with house fries, tartar sauce, and
grilled lemon.

VEGETABLE TACO PLATTER
Sweet potato, yellow squash, zucchini, caramelized onion, served with
hand-made tortillas, pico de gallo, charred jalapefo, guacamole,
Napa cabbage & kale slaw, salsa.

SNAKE RIVER FARMS WAGYU BURGER

Gruyere cheese, arugula, tomato, dill pickle, garlic aioli, brioche bun

DESSERT

CHOCOLATE BROWNIE
Rich Valrhona chocolate brownie with vanilla bean ice cream and
salted caramel.

$59 / PERSON

Shorebird

FULL MENU AVAILABLE




