
B I T E S

Z E S T Y  G UAC A M O L E  D I P  17
Freshly Smashed Avocado Dip, Tangy Pickled Red Onion, 
Garden Pico de Gallo - Served with Blue Corn Tortilla Chips

CO CO N U T - C R U S T E D  S H R I M P   20
Sweet Chili Dip, Panko, Toasted Coconut, Lime

I S L A N D  C R U D I T É S   17
Fresh Local Vegetables, Lettuces, Toasted Pita, 
Tzatziki, Hummus

TACO S   18
Sliced Avocado, Local Radish, Pickled Onion, Garden Pico de 
Gallo, Hot Sauce
Choice of: Blackened Swordfish, Shimp, Grilled Maitake 
Mushrooms
 
C R I S P Y  C H I C K E N  B I T E S   18
Choice of: Harissa Buffalo Sauce or Honey BBQ - Served with 
SIde of Green Goddess

P I Z Z A

C H E E S E  P I Z Z A   18 
Classic Tomato Sauce, Hand-pulled Mozzarella, Fresh Basil

B B Q  C H I C K E N  21
Caramelized Onion, BBQ Grilled Chicken, Honey BBQ Sauce, 
Hand-Pulled Mozzarella  

M U S H R O O M  P I E  23
Maine Mushrooms, Basil Pesto, Arugula, 
Hand-Pulled Mozzarella, Black Truffle Preserve

S A L A D S

S U M M E R  M E LO N  S A L A D  18
Mixed Local Kale, Juicy Watermelon, Shaved Cucumber, Red 
Onions, Goat Cheese, Mint, Balsamic Vinaigrette, Lemon Zest

WA S H A S H O R E  G A R D E N  C H O P   19
Local Asian Greens, Carrot, Cabbage, Radish, Cashew Crum-
ble, Local Sprouts, Sesame Ginger Dressing 

C L A S S I C  C A E S A R  18
Petite Romaine, Garlic Crouton, Parmesan Crisps, 
Green Peppercorn Caesar Dressing

Salad Add Ons
Grilled Chicken Breast +8 
Grilled Blackened Swordfish +12
Grilled Blackened Shrimp +10

H A N D H E L D S

S E R V E D  W I T H  C H O I C E  O F  S I M P LY  D R E S S E D  G R E E N S ,  T W I S T Y  F R I E S  O R  T R U F F L E  F R I E S

A L L  D AY  B R E K K Y  S A N D O   21
Fried Farm Eggs, Bacon, New American Cheese, Avocado, 
Pickled Red Onion, Farm Greens, Toasted Brioche Roll

B LT   23
Sourdough, Slab Bacon, Local Lettuce, Sliced Tomato, Garlic Aioli
Add Fried Egg +3 

B E AC H  S T.  B U R G E R  24
Black Angus Beef, Brioche Bun, American Cheese, 
Green Tomato Relish, Kewpie Mayo, Local Lettuce

FA L A F E L  G Y R O  24
Bodega Style, Tzatziki, Tomato, Cucumber, Lettuce, Hot Sauce

LO C A L  C ATC H  S A N D W I C H  28
Grilled Blackened Swordfish, Sourdough, Kewpie Mayo, 
Pickled Green Tomato Relish, Fresh Tomato, Local Lettuce 

H OT  C H I C K E N  S A N D O  26
JFC, Brioche Bun, Harissa Hot Sauce, Shredded Cabbage, 
Kewpie Mayo, Pickles
*Can Be Prepared Mild Upon Request*

K I D S

A L L  B E E F  F R A N K  & F R I E S   10
Neiman Ranch Beef Hot Dog, Brioche Bun 

C H I C K E N  T E N D E R S  & F R I E S   14
Breaded Buttermilk Chicken Tenders

G R I L L E D  C H E E S E  & F R I E S   10 
Potato Bread, American Cheese

C H I C K E N  & C H E E S E  Q U E S A D I L L A   16
Grilled Chicken, Garden Pico, Salsa, Sour Cream

 
S W E E T S 
G E L ATO
C H O CO L AT E  -  VA N I L L A  -  O R E O S  & C R E A M  -  P I S TAC H I O

WA F F L E  CO N E  O R  C U P
1 S CO O P /2 S CO O P /3 S CO O P     7/10/12   

H O M E M A D E  I TA L I A N  I C E  5
TA R T  L E M O N / WAT E R M E LO N  G R A N I TA



C O C K TA I L S  1 8
T H E  H E AT WAV E  ( S P I C Y  M A R G A R I TA )
Mezcal, Lemon, Lime, Muddled Jalepeno

B E AC H S I D E  W I N D  D O W N 
Bourbon, Chin Chin (Amaro), Vermouth, Angostora Bitters

P O O L S I D E  E L I X I R
Cachaca, Lime, Grapefruit, Muddled Dill

H A R B O R  F O G
Gin, Lemon, Lime, Cherry Herring Liqueur, Egg White

‘ S C ’ E S P R E S S O  M A R T I N I
Tequila, Frangelico, Cold Brew

T H E  D E C K  H A N D 
Langosta Blanca-Infused Tequila, Topo Chico, Lime

T H E  B LO O DY  M A R Y  ( A K A  T H E  M O R N I N G  A F T E R ) 
Your Choice of Tequila, Vodka or Gin

F R O Z E N

I S L A N D  OA S I S 
P I Ñ A  CO L A DA  O R  DA I Q U I R I    18

O R A N G E  D R E A M    11  ( W I T H  B O O Z E  18 )
O R A N G E  J U I C E ,  CO CO N U T  M I L K ,  L I M E

H U G O  S P R I T Z    18  
C AVA ,  E D L E R F LO W E R ,  L I M E

B E E R
B U D  L I G H T  12 O Z     9
L AG E R ,  4 .2% A B V

M O D E LO  12 O Z     9
P I L S N E R ,  4 .4% A B V

L AW S O N S  ‘ L I T T L E  S I P ’ 16 O Z     12
I N D I A  PA L E  A L E ,  6 .2% A B V 

KO N A  ‘ B I G  WAV E ’ 12 O Z    10
L I Q U I D  A LO H A ,  4 .4% A B V

BEST DAY BREWING, ‘Hazy IPA’ 12 O Z     9
N O N - A LCO H O L I C

W I N E 
S PA R K L I N G  W H I T E    17/68            
Naveran, Cava, Brut, Catalunia, Spain 2022

S PA R K L I N G  R O S E  18/72                
Kobal, Bajta, Slovenia, 2024

R O S E    18/72                        
Sainte Marguerite, ‘Symphonie’,  Cotes de Provence, 2024

T X A KO L I N A  ( C H A - KO - L I N A )   16/64                     
Antixiola, Spain, 2024  

S AU V I G N O N  B L A N C    17/68           
Chateau Camus, Bordeaux, France , 2024 

E T N A  B I A N CO    17/68           
Carricante, Sicily, Italy , 2024

P I N OT  N O I R    17/68                         
Lioco, Mendocino County, CA, 2022

C A B E R N E T  F R A N C    19/76                     
Lieu Dit, Central Coast, CA, 2022

S O M E  B OT T L E S  O F  W I N E

W H I T E   

Noelia Bebalia,  Albarino, Rias Baixas, Spain, 2023    65   

R O S E                        
Chateau Gassier, ‘Espirit Gassier’, Provence, 
2024 (MAGNUM)    120

O R A N G E   
Cote Mas, France, 2024   80 ( 1 L  B OT T L E ) 

B U Z Z - F R E E  L I B AT I O N S
G O L D E N  H O U R  F I Z Z   12
Strawberry, Mint, Lime

A F T E R G LO W    12
Basil, Pineapple, Lime

S T E WA R T S  S O DA   7
( B L AC K  C H E R R Y  O R  C R E A M  S O DA )

L E M O N A D E   7 

I C E D  T E A   7

FO O D PR EPA R ED I N O U R R E S TAU R A N T M AY CO N TA I N T H E FO L LOW I N G I N G R ED I EN T S: M I L K , EG G S, W H E AT, PE A N U T S, A N D T R EE N U T S. CO N SU M I N G R AW O R U N D ER CO O K ED M E AT S, P O U LT RY, SE A FO O D, SH EL L FI SH O R EG G S M AY 

I N CR E A SE YO U R R I SK O FFO O D B O R N E I L L N E SS, E SPECIA L LY I F YO U H AV E CER TA I N M ED I C A L CO N D I T I O N S. 

Z A 20% SER V I CE CH A R G E W I L L B E A D D ED TO A L L CH ECK S A S W EL L A S A 3% K I TCH EN A PPR ECIAT I O N FEE . T H I S A D M I N I S T R AT I V E FEE I S N OT A G R AT U I T Y, T I P O R SER V I CE CH A R G E . W E USE T H I S FEE TO I N CR E A SE T H E WAG E S FO R 

O U R TA L EN T ED K I TCH EN T E A M . PL E A SE L E T A T E A M M E M B ER K N OW I F YO U ’ D L I K E TO O P T O U T O F T H I S FEE , W E W I L L G L A D LY R E M OV E I T FR O M YO U R CH ECK .


