e BRUNCH -

Two Eggs Any Style « 20
Breakfast Potatoes or Refried Beans
Bacon or Sausage/Tortillas or Toast

Chilaquiles de Chorizo « 21
Avocado/Pickled Red Onion/Queso Fresco
Fried Egg/Lime Crema/Tomatillo Sauce

Baja Shrimp Omelet « 23
Rajas/Queso Oaxaca/Crema
Salsa Quemada/Cilantro

Greek Yogurt Parfait -+ 18
Macerated Berries/Housemade Granola
Toasted Coconut

Cinnamon Apple

Brioche French Toast + 22
Maple Syrup/Whipped Cream/Powdered Sugar

Chicken and Rajas al Pastor Quesadilla 17
Monterey Jack/Chipotle Crema/Salsa Quemada

AhiTunaTostada 17
Kumquats/Whipped Avocado/Jicama
Chipotle Aioli

Fallbrook Avocado Guacamole 20
Lime/Cilantro/Red Onion/Spiced Pepitas
Tajin Chips

Taljin Chipsand Salsa 13
Salsa Macha/Salsa Verde/Salsa Quemada

Fried Brussels Sprouts Leaves - 18
Longaniza/Queso Enchilado
Roasted Sunflower Seeds/Habanero Agave

Baja Caesar 17

Baby Romaine Hearts/Queso Fresco

Spiced Pepitas/Tortilla Strips/Cilantro Dressing
add Chicken 7/ Shrimp 9 / Skirt Steak 13

Grilled Persimmon &

Local Wild Greens - 18

Shaved Fennel/Panela/Corn Nuts

Citrus Mezcal Vinaigrette

add Chicken 7/ Shrimp 9 / Skirt Steak 13

Oven Roasted Turkey Club 22
Bacon/Panela Cheese/Lettuce/Tomato
Avocado/Sweet Piquillo Pepper Mayo
Telera/Fries

1/2 Pound Angus Beef Burger 23
Pepper Jack/Caramelized Onion
Lettuce/Tomato Jam/Sesame Brioche/Fries

Chicken Al Pastor Taco Plate 25
Grilled Pineapple/Avocado
Pickled Red Onion/Salsa Quemada/Rice/Beans

Blackened Shrimp Taco Plate 25
Queso Oaxaca/Chipotle Aioli
Pico de Gallo/Cilantro/ Rice/Beans

Bavarian Cream Filled Empanadas 12
Macerated Berries/Abuelita's Chocolate Sauce

Horchata Rice Pudding 12

Persimmon/Toasted Coconut/Golden Raisins

Caramel Flan 12
Cinnamon Bufiuelo/Whipped Cream
Orange Liqueur

SATURDAY AND SUNDAY 10-2PM

20% gratuity will be added to parties of 6 or more




DRAFT BEERS

Make it a pitcher for $36

SIGNATURE MARGARITAS

Served Blended or on the Rocks Karl Strauss Red

. Karl Strauss Boat Trolley 10
La Casa Margarita 12 L Shoes Hazy IPA 12 Stone Buenaveza 10
Teremana Blanco tequila, fresh lime juice, Sculpin IPA 12 Pacifico 10

agave nectar, and a touch of orange liqueur.
Tajin or salt rim.

Spicy Mango Margarita 14

Teremana Blanco jalapefio house-infused
tequila, chinola mango liquor, lime juice, and
agave nectar, Tajin rim.

Smoked Pineapple Margarita 16

The Producer Mezcal, Teremana Reposado,
pineapple puree, fresh lime and honey, finished
with a smoked sea salt rim.

Cadillac Margarita 18

LALO Blanco, Grand Marnier Float, fresh lime
juice, and organic agave syrup, served with a
black lava salt rim.

CHARDONNAY

60z/90z

Bread & Butter, Napa Valley 10 15
Outerbound, Michael David, Lodi 15 22
Hess "Panthera”, Russian River Valley 18 27

SAUVIGNON BLANC

60z/90z

Bread & Butter, Napa Valley 10 15
Stoneleigh, Marlborough, New Zealand 12 18

PINOT GRIS

60z/90z

Rainstorm, Willamette Valley 12 18

Brewed Coffee 4

Soft Drink 4

Kona Big Wave 10

BOTTLED BEER

Modelo Especial 10

Modelo Negra 10 Bud Light ¢
Corona Extra 10 Miller Lite o
Blue Moon 10 Budweiser ¢
Voodoo Ranger

IPA 10

Guiness 10

Heineken 10
Stella Artois 10
805 Blonde Ale 10
Samuel Adams
Seasonal 10
Michelob Ultra 10

CABERNET SAUVIGNON

60z/90z

Bread & Butter, Napa Valley 10 15
Earthquake, Lodi 15 22
Justin, Paso Robles 18 27

PINOT NOIR

60z/90z

Bread & Butter, Napa Valley 10 15
Hahn, Arroyo Seco 15 22

MERLOT

60z/90z

Robert Hall, Paso Robles 12 18

IcedTea 4

pepsi, diet pepsi, starry
lemon, mountain dew

*Consumer Advisory: Consumption of undercooked meats, poultry, eggs, seafood, shellfish or unpasteurized milk may increase the risk of food-borne illnesses*



