BRUNCH

French Toast
country bread - berries - syrup - whipped cream | 17

Chilaquiles

salsa suiza - avocado crema - onions - eggs | 20

Avocado Toast + wo eags* |4+ bacon |3
country bread - hummus - arugula salad - lemon vin | 18

Pan Con Tomate Y Huevos - tacen |3
toasted country bread - tomato puree - Spanish EVOO -
garlic rub - sunny side up eggs | 14

Beach Bum Sandwich
cheesy eggs - bacon - avocado - aioli - brioche | 17

Rise ‘n’ Shine Plate
2 eggs - chopped bacon - yp -toast | 18

Florentine Omelette
feta - tomatoes - spinach - potatoes or house salad | 18

Smoked Bacon Omelette
bacon - cheese - onions - potatoes or house salad | 19

Beeside Burrito
fries - chorizo - cheesy eggs - aioli - jalapefios -
demi-glacé | 21
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APPETIZERS ENTREES
Cup of Cioppino Soup Fish Tacos
Arugula House Salad Crab Cake
Caesar Salad Avocado Toast
Octopus Ceviche Veggie Gyro
Truffle Parmesan Fries Chicken Gyro
Lamb & Beef Meatballs BeeYoutiful Bow!

DRINKS
Any Mimosa
Red or White Sangria
Red or White House Wine
Any Beer
Any Mocktail

LUNCH PLATES

Spanish Octopus

arugula salad - potatoes - bacon - onions - lemon truffle vin. | 34

Fish & Frites
tempura-battered rockfish - fries - lemon remoulade | 20

Steak Frites*
8 oz. - chimichurri sauce - bee-spice fries | 30

Peppercorn Crusted Yellowfin A La Plancha*

8oz tuna steak - seared - watermelon - salad shallot glaze | 30
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\SHAREABLES '

Trio of Dips + voggie crudités | 6 Bee's Board +ewapials
artichoke hummus - tzatziki - dips - cheeses - charcuterie -
spicy htipiti - toasted pita | 17 accoutrements - pita - country toast | 29
Crab Cake Truffle Parmesan Fries |13
panko-crusted blue lump crab - + garlic aiok | 2
arugula - remoulade | 18

Meatballs
Mussels Maison lamb & beef - San Marzano tomato
garlic cream sauce - toast | 26 sauce - feta |17
% Dozen Fresh Oysters* Octopus Ceviche
apple mignonette - horseradish - tomato - pineapple - cucumber -
cocktail sauce - crackers | 18 onions - jalapefio - tortilla chips | 18

CRUDO | SALADS | SOUP

ADD CHICKEN 10 | LAMB* 12| SHRIMP 15 | SALMON* 17

Yellowfin Crudo* Beeside Salad

raw tuna - sesame oil - jalapefio - aged mixed greens - greek salad veggies -
sherry vinegar - cilantro | 18 feta - tzatziki dressing | 15
Arugula Beet Salad Caesar Salad*

honey goat cheese - spiced walnuts - romaine - herb parmesan croutons -

champagne vin - balsamic glaze | 17 anchovy-olive tapenade | 16

Malaga Chopped Salad Cioppino Soup
lettuce - watermelon - cucumber - mussels - shrimp - baby octopus - clams -
tomato - almonds - balsamic vin.|17  squid - tomato-white wine broth - toast | 17

SAMMIES | TACOS

“Gyro” CHICKEN 18 | LAMB* 19 | SALMON® 24 + fries |5
grilled pita - arugula - cherry tomatoes - onions - tzatziki

Beeside Burger*

cheese blend - arugula - tomatoes - onions - garlic aioli - brioche | 21

Riviera Panini
melted mozzarella - bacon - tomato - avocado - fresh basil - sriracha mayo | 20

Seaside Sandwich
panko rockfish - bell pepper tapenade - hab honey d- lade | 20

Crispy Chicken Sandwich

tempura breast - mango-jicama slaw - pepper jack cheese - sriracha aioli | 18

Tacos sauttep ROCKFISH 20 | SAUTEED OR CRISPY SHRIMP 22
mango-jicama slaw - avocado - corn tortillas - remoulade - micro cilantro

e Buzzy Burger Deal! | 2
double smashed burger - american cheese - grilled & raw onion -
homemade pickles - secret sauce - parmesan truffle fries
&
“POLLINATOR”
honey blonde beer 160z

VEGETARIAN PLATES

BEEyoutiful Bowl ADD TEMPURA TOFU | 6

arugula - quinoa - brussels - edamame - garbanzo - cucumbers - tomatoes -
onions - avocado - lemon vin | 20

Veggie Gyro -5

grilled pita - hummus - arugula salad - avocado - tomatoes - onions | 16
Mediterranean Tofu

tempura crusted - quinoa - veggies - cilantro lime vin | 28




