Sreve

FIRE OASTED TOMATO SOUP °¢ 17
cheese toast, basil

CARLSBAD STRAWBERRY SALAD °* 19
bloomsdale spinach, almond, meyer lemon dressing

GRILLED CAESAR SALAD °* 21
romaine, garlic crouton, anchovy dressing

CHICK PEA HUMMUS °* 19
garden vegetables, za’atar, quinoa tabbouleh,

baba ghanoush, pita bread

DIRTY TOTS °* 17
tater tots, chipotle, bacon, chipotle aioli

YELLOW FIN TUNA POKE °* 28
scallion, ginger, bonito flakes, sesame seeds,
cucumber, crispy wonton

CHEESE & CHARCUTERIE ¢ 31
selection of california cheeses, fine cured meats,
preserves, grilled sourdough

SHRIMP TACOS °* 26
corn tortilla, achiote marinade, cilantro lime salsa

WAGYU DOG °* 22
bacon, cheddar, chipotle

DOUBLE CHEESEBURGER °* 28
onion jam, american cheese, pickles

MARGHERITA PIZZA ¢ 27
san marzano tomato, mozzarella, basil

MUSHROOM PIZZA * 27
roasted garlic, bloomsdale spinach

CIAL

¢l

FANCY SPRINKLE SUGAR COOKIES °* |2
PEANUT BUTTER CRUNCH BROWNIE ¢ 1|2

BASIC S’MORES KIT ® 20
hersheys chocolate, graham crackers, marshmallows

BOUJEE S’'MORES KIT ® 40
assorted house made chocolate bars and marshmallows,
graham crackers, dipping sauces, seasonal fruit

A 20% service gratuity will be added
to parties of 6 or more.
Consuming raw or undercooked
meats, poultry, seafood, shellfish or
eggs may increase your risk of
foodborne illness.
WARNING: Certain foods and
beverages sold or served here can
expose you to chemicals including
acrylamide in many fried or baked
foods and mercury in fish, which are
known to the State of California to
cause cancer and birth defects or
other reproductive harm. For more
information go to

www.P65Warnings.ca.gov/restaurant.



HOORAY

maker's mark bourbon, lemon, grand del mar honey, grapefruit

DAIQUILROY ® 20
myer's dark rum, pineapple juice, lime

PAPER PLANE °* 21
maker’s mark bourbon, lemon, amaro nonino, aperol

LEAVING TIJUANA ¢ 23
volcan blanco tequila, lime, honey, bitters

CAVALIER °® 20
sipsmith london dry gin, amaro montenegro, dolin dry vermouth

SUNFLOWER °* 22
sipsmith london dry gin, cointreau, giffard elderflower liqueur, lemon

W/+gm

WINES

sauvignon blanc, curvature » $20

chardonnay, the calling « $21
pinot noir reserve, argyle « $20

cabernet sauvignon, saddleback « $25

BUBBLES

moét & chandon, imperial brut split » $40
moét & chandon, imperial rosé split « $40
veuve clicquot yellow nv « $155

dom perignon * $395

St

grand del mar IPA «$11

ballast point california kolsch ¢ $1
coors light « $9

golden road mango cart « $10



