
 EPIC CHOWDER CUP
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
 

PEACH COBBLER COAST TOAST

RED & WHITE FLIGHTS 

ORANGE PESTO BURRATA

+18

PEACH & BURRATA SALAD

UPGRADE TO FULL
POURS! 

LOBSTER ROLL   +$12

+32
1/2 POURS 

orange parsley pesto | grilled bread | micro basil sliced peaches | burrata | lemon thyme vinaigrette
Marco a almonds | red onion | arugula 

chilled maine lobster | avocado | Bibb lettuce | lemon
basil aioli | buttered & toasted brioche

San Diego Restaurant Week

M A K E  A
R E S E R V A T I O N !

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

SEASONAL DESSERT

Brockton Villa 
Three Courses - $39

E n j o y  H a p p y  H o u r
a t  O u r  H o u s e

D a i l y !  

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

FIG & GOAT CHEESE BURGER
american Wagyu patty | goat cheese | toasted brioche
arugula | fig aioli

FISHERMAN’S PASTA   +$8
bucatini | salmon | shrimp | scallops | tomato
tarragon cream | herb oil | parmesan 

choose 1 starter, 1 entree & 1 dessert!

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

MEDITERRANEAN INSPIRED CRAB CAKES
tzatziki | za’atar | cucumber salad

ask your server for more information!stewed peaches | oat crumble | caramel drizzle | house made
vanilla whipped cream
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