THE SHORES —o

San Diego Restaurant Week

LIBATIONS

choice of

GLASS OF HOUSE WINE
DRAFT BEER
HOUSE MARGARITA

FIRST

choice of

CHIPS & SALSA

Salsa roja, yellow corn chips

PRETZEL BITES

Tossed in garlic butter, served with beer cheese, grain mustard

CLASSIC CAESAR
Chopped romaine hearts, garlic herb croutons,
parmesan, Caesar dressing

SECOND

choice of

THE SHORE BURGER*

Cheddar cheese, lettuce, tomato, onion, pepperoncini aioli,
pickle wedge, sesame bun

choice of fries, sweet potato fries or bistro salad

CHICKEN BACON RANCH

Grilled chicken breast, Beeler’s bacon, Havarti cheese,
caramelized onion, ranch aioli, sesame seed bun

choice of fries, sweet potato fries or bistro salad

BAJA TACOS

Crispy battered mabhi, cotija cheese, cabbage slaw,
pico de gallo, morita aioli, lime, salsa

THIRD
WARM BROWNIE

Vanilla bean gelato, chocolate drizzle, cookie crumble

$45 PER PERSON

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.



BEVERAGES

SHORES MARGARITA $16 OCEAN RIFT $17
+$1 strawberry | passionfruit St. george spiced pear | brandy | daou sauvignon blanc | prosecco | orange
SPICY SHORELINE $17 MAITIDE $18
Tequila | serrano | cilantro | lime | agave Mount gay rum | diplomatico rum | spiced pear | apple | lime
SHORES SURFRIDER $17 SAILING SUNSET $17
Rum | coconut | strawberry | hibiscus | lemonade Buffalo trace | ginger | apple | lemon
COASTAL COOLER $17 FALLING EMBERS $17
Vodka | cucumber | lime | mint | soda Dalmore scotch | cranberry | orange | lemon
CLEARLY, IT’S THYME $17 MIDNIGHT TIDE $17
Tito’s vodka | pamplemousse | thyme | clarified citrus Casamigos reposado | licor 43 | espresso | orange
WINE NON ALCOHOLIC
BUBBLES & ROSE GLIBTL FRESHLY BREWED COFFEE OR TEA $5
NV Prosecco | Caposaldo
P $101538 | eMoNADE $5
Sparkling Rosé | Domain Chandon $131$50 Classic | strawberry
Rosé | Bieler Pere & Fils | “Sabine” | P | FR
osé | Bieler Pere & Fils | “Sabine” | Provence $121$46 SODA s
AQUA PANNA
WHITE $8
Sauvignon Blanc | Daou $121$46 SAN PELLEGRINO $8
Sauvignon Blanc | Whitehaven $121$46 TOPO CHICO $5
Pinot Grigio | Pighin
g $MI$42 A KALINE WATER $5
Riesling | J. Lohr $111$42
Chardonnay | Grayson Cellars $121%46
Chardonnay | Duckhorn Migration $16 1 $62 SPIRIT FREE
RED LA JOLLA MIST $12
Pinot Noir | Frog’s Reach $141$54 Basil | hibiscus | spirit free mionetto prosecco | elderflower | tonic
Cabernet Sauvignon | Grayson Cellars $121%46 SNOW STORM $12
Cabernet Sauvignon | Justin Vineyards $16 1562 Coconut | Lemon
DRAFT BOTTLE
MILLER LITE $8
LEVEL LINE $9 Pilsner | USA
West Coast Pale Ale | Topa Topa
HEINIKEN $8
ORANGE AVENUE WIT $9 Pale Lager | Holland
Coronado Brewing
BUD LIGHT $8
BARRIO LAGER $9 Lager | USA
Thorn Brewing | Baja Style Lager
BUDWEISWER $8
STELLA ARTOIS $9 Lager | USA
European Pale Lager
CORONA $8
MODELO $9 Lager | Mexico
Grupo Modelo
AMSTEL LIGHT $8
MISSION IPA $9 Lager | Holland
Mission Brewing
GUINNESS $8
ROTATING TAP $9 Stout | Ireland

Local brewery

ROTATING LOCAL NON-ALCOHOLIC

$8




