Bar Favorites

From Our Oven

our pizza dough is made fresh every morning

Full Bar List available
Bloody Mary

13.5

New Amsterdam Vodka / House Blend
Bloody Mix / Edible Garnish
House 13.5

Jumbo 19

Sauza Blue Tequila / House Lime Juice /
Grand Marnier Float
Mission Beach Margarita

13.5

Sauza Blue Tequila 100% blue agave infused with mango
& serrano chilies / Ancho Reyes chile liqueur / house
lime juice / spicy rim
Captain’s Mojito

13.5

Captain Morgan Rum / Mint / House Lime Juice / Soda
Top Notch Long Island

14

New Amsterdam Gin / New Amsterdam Vodka / Cruzan
Rum / Sauza Blue Tequila / House Lime Juice / Coke
Mule

13

Mimosa

12.5

Wind & Sea

13.5

La Jolla Shores

13.5

Ketel One Vodka / Ginger Beer / Lime

Original, Bubbles and OJ
Blushing, Bubbles and Guava Nectar

New Amsterdam Vodka infused with Pineapple /
muddled Cucumber / Sprite / House Lime Juice
Cruzan Rum infused with Papaya & Raspberries /
Pineapple Juice / House Lime Juice / Kraken rum float

Appetizers

Ceviche
17
Citrus marinated shrimp and scallops with avocado
and tortilla chips
Crab Cake
16.5
Two lump crab cakes, tarragon aioli, Arugula and
tomatoes
Calamari
15
Golden fried rings and tentacles served with
marinara sauce
Brussels Sprouts
13.5
Deep fried Brussels sprouts tossed in parmesan
cheese and garlic butter then drizzled with balsamic
Add Bacon $1
reduction
Crab Bruschetta
16.5
Crab with tomatoes, garlic, olive oil and lemon zest
on fresh mozzarella and toasted baguette with
balsamic drizzle and basil
Honey Glazed Shrimp
17
Honey-glazed beer-battered shrimp sprinkled with
candied pecans
Lobster & Goat Cheese Chile Relleno
15
Served in chipotle sauce with cotija cheese and baby
cilantro
Shishito Peppers
12
Charred shishito peppers, cotija cheese, tajin, lime
wedges and crisp tortilla strips
Smoked Salmon Platter
20
Smoked salmon, citrus infused cream cheese,
tomatoes, cucumbers, red onion, crispy capers,
and bagel chips.

"People who love to eat are always the best people.” - Julia Child

Margarita

Spinach Flatbread
14.5
Spinach, tomatoes, mozzarella and ricotta
cheeses
Mushroom & Goat Cheese Flatbread 15.5
Roasted mushrooms, caramelized onions,
arugula, smoked gouda and herbed goat
cheese
Margherita Pizza
17.5
Fresh sliced tomatoes, olive oil, marinara,
fresh mozzarella and basil
Hawaiian Pizza
18.5
Duroc Canadian bacon, grilled pineapple, red &
green bell peppers, and mozzarella cheese

Pizza Rustica
19
Genoa salami, pepperoni, spicy Italian
sausage, mozzarella, roasted tomatoes, basil
and marinara
BBQ Chicken Pizza
18.5
Grilled chicken breast, house-made ancho
chile BBQ sauce, mozzarella and smoked
gouda cheeses, red onion, and cilantro
Vegetarian Pizza
18
Spinach, artichokes, goat cheese,
mushrooms, mozzarella, and basil pesto
Cheese Pizza
16.5
Add mushrooms, artichoke, onions, sausage,
pepperoni, pineapple, Canadian bacon or
anchovy $1 each

Soup and Salads
Clam Chowder

Cup 8.25 Bowl 10.25

Soup and Salad
16.5
Soup and a choice of a half salad of mixed
greens, Caesar, or house
Mixed Greens Salad
14
Mixed greens with goat cheese, chilied
pecans, dried cranberries, and balsamic
vinaigrette
Caesar Salad
11.5
Romaine lettuce tossed in our Caesar
dressing with parmesan cheese and
croutons
Add anchovy $1 Add chicken $6 Add shrimp $8

Shrimp Cobb
20
Grilled shrimp with fresh avocado,
hardboiled egg, tomato, bacon, and bleu
cheese tossed in our house-made green
goddess dressing

Country Standard

15.75

Two eggs your way, choice of ham, pork sausage,
or smoked bacon, with potatoes and rosemary toast

Sandwiches and entrees
All of our sandwiches are served with your choice of
fries or kale slaw
Substitute your side for a house salad or fruit $1.50

Cheeseburger

16.75

Omelets and Scrambles come with potatoes and toast
Egg whites available upon request

Half pound beef patty with white cheddar, lettuce,
tomatoes, onions and pickles on an Amish bun

ABC Omelet

Chicken Sandwich

17

Edgewater Deli Sandwich

16.5

Cuban

17.75

Italian Torta

17

Ahi Poke Bowl

20

Fish & Chips

19.5

Shrimp Tacos

19

Cinnamon sugar brioche bread with lemon curd, whipped
cream and house-made huckleberry syrup

Two blackened shrimp tacos with cabbage,
avocado, mango salsa and bell pepper-yogurt
sauce are served with french fries

Pancake Stack

Fish Tacos

18.5

16.5

Brined and grilled chicken breast with pesto aioli,
oven roasted tomatoes, mozzarella, basil and spinach
on ciabatta

Avocado, bacon, cheddar cheese

Crab Omelet

17.5

Crab, jack cheese, and avocado salsa

Vegetarian Omelet

16

Mushrooms, goat cheese, arugula, spinach, and onions

Healthy Scramble

15.5

Egg whites, spinach, bell peppers, tomatoes

Miguelitos Scramble

16.5

Seared steak with mushrooms, tomatoes and onions,
topped with cheddar cheese and chives

Classic Benedict

Roasted pork shoulder and smoked ham with mayo,
mustard, pickles, and Swiss cheese on sourdough
Prosciutto, fresh mozzarella, tomatoes, spinach and
basil pesto on torta bread

16.5

Canadian bacon and our hollandaise on a toasted
English muffin served with potatoes

Crab Cake Benedict

Sliced ham, turkey, and bacon, with avocado,
tomatoes, lettuce, red onion, remoulade and mayo on
toasted sourdough bread

17.5

Roasted lump crab cake, toasted English muffin,
and hollandaise. Served with potatoes

Sashami-grade raw ahi tuna over brown rice is
garnished with cucumber, jalapeño, avocado,
pineapple, toasted almonds, shredded nori and
pickled red onions
Beer battered alaskan cod with french fries, tartar
sauce and kaleslaw

French Toast

14
10.5

Three golden griddle cakes. Add blueberries or
chocolate chips $2

Fresh Fruit Parfait

13.5

Seasonal fresh fruit, low fat vanilla yogurt and our
house-made granola

Avocado Toast

13.5

Housemade avocado spread on wheat toast with serrano
chile, onion, tomatoes, chiffonade spinach and tajin.
Add two eggs your way $2

California Burrito

17.5

Warm flour tortilla filled with scrambled eggs, bacon,
cheddar cheese, potatoes, avocado, sour cream and pico
de gallo. Smothered in our pork green chile sauce, and
oaxaca and cotija cheese.

Chiliquiles Verde

16.5

Crisp corn tortilla chips smothered in our pork green
chile sauce, topped with two eggs your way, oaxaca and
cotija cheese, and sour cream.

Belgian Ricotta Waffle

Two grilled mahi Mahi tacos with cabbage, avocado,
pico de gallo, and bell pepper-yogurt sauce, served
with french fries

15

Golden waffle with bananas, ricotta cheese, almond
butter and house-made huckleberry syrup

Smoked Tuna Melt

17.75

Smoked albacore tuna with chipotle pepper,
lemon, mozzarella cheese, and tomatoes on
sourdough bread

