THE

BEACH CLUB
é% est 2017

WATERMELON ¥, o, v
Arugula, Feta, Mint, Champagne Vinaigrette

SWEET CORN SALAD cr,vc
Baby Gem Lettuce, Black Bean Salsa, Corn, Tomato,
Avocado, Cotija, Tajin, Ranch Dressing

CAESAR

Romaine, Parmesan, Croutons, Caesar Dressing

SEAFOOD LOUIS* cF or
Mixed Greens, Lobster, Crab, Shrimp, Egg, Tomato,
Capers, Lemon, Thousand Island Dressing

POWER BOWL v
Baby Kale, Mixed Grains, Cabbage, Roasted Carrots,
Beets, Pumpkin Seeds, Lemon Vinaigrette

$12

$10

$26

$15

SERVED WITH FRENCH FRIES, SWEET POTATO FRIES,
POTATO CHIPS, FRESH FRUIT OR A SIDE SALAD

LOBSTER ROLL

Celery, Onion, Romaine, Tarragon Aioli, Split Top Bun

$34

FISH & CHIPS
Ale Battered Market Fish, Slaw, Remoulade,
Tarter Sauce, Lemon

$21

CHICKEN SANDWICH
Herb Marinated Grilled Chicken Breast,
Promontory White Cheddar, Lettuce,
Tomato, Toasted Brioche Bun

$16

CHICKEN TENDERS
House Cut & Battered, Ranch, Fry Sauce

NATHAN’S HOT DOG
Split Top Bun

$16

$10

BEACH BURGER*
1/2 Ib Patty, Promontory White Cheddar, Lettuce,
Tomato, Onion, Pickles, Fry Sauce, Brioche Bun

$18

CRISPY CALAMARI $16
Remoulade, Cocktail Sauce, Lemon
AHI POKE*or $18
Sesame & Soy Marinade, Scallion, Togarashi,
Roasted Garlic Aioli, Wonton Crisps
FISH TACOS*cr $18
Market Selection, Cabbage, Black Bean Salsa,
Avocado Crema, Corn Tortilla
FRESH OYSTERS*or $28/50
Market Selection, Mignonette, Cocktail Sauce, Crackers
Half Dozen or Whole Dozen
NACHOS cr $16
House Made Chips, Queso, Pepper Jack,
Black Beans, Pico de Gallo, Crema, Cotija,
Choice of Beef or Chicken
GULF SHRIMP COCKTAIL* cr, or $26
Cocktail Sauce, Remoulade
MEZZE PLATTER ¢ $18
Hummus, Warm Pita Bread, Crudité, Herb Oil,
Pepperoncini, Kalamata Olives, Peperonata

SERVED WITH FRENCH FRIES, SWEET POTATO FRIES,

POTATO CHIPS, FRESH FRUIT OR A SIDE SALAD

MINI CORN DOGS $8
Fry Sauce, Ranch
JUNIOR BEACH BURGER* $11
1/4 Ib Patty, Brioche Bun
GRILLED CHEESE $8
Cheddar Cheese, White Bread
FRUIT BOWL $6
Seasonal Sliced Fruit
FRENCH FRIES $5
SWEET POTATO FRIES $5
POTATO CHIPS $3
FRESH FRUIT $5
SIDE SALAD $5
CHIPS, SALSA & GUACAMOLE $14

BEACH TIME SWEET TIME

PINEAPPLE UPSIDE
DOWN CAKE %12

Vanilla Ice Cream, Whipped Cream,
Caramel Sauce

MOQO’S ORGANIC
ICE CREAM $8

Vanilla or Huckleberry

MAHALO SHAVED ICE $12
Vanilla Ice Cream Center, Choice of Mango,
Watermelon or Berry Syrup,

Sweet Cream Drizzle, Fresh Berries

SHAKES &
FLOATS $9

SUNDAE CUPS $9
Ice Cream, Choice of Sauce,
Whipped Cream

Lemonade or Mixed B

GOURMET ICEE $6

erry

GF: GLUTEN FREE | VG: VEGETARIAN | DF: DAIRY FREE

* Consuming raw or undercooked meat, poultry, eggs or seafood may increase your risk of food borne illness.
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SERVED WITH FRENCH FRIES, SWEET POTATO FRIES,

CRISPY CALAMARI $16 POTATO CHIPS, FRESH FRUIT, OR A SIDE SALAD
Remoulade, Cocktail Sauce, Lemon
AHI POKE* pr $18 CHICKEN TENDERS $16
Sesame & Soy Marinade, Scallion, Togarashi, House Cut & Battered, Ranch, Fry Sauce
Roasted Garlic Aioli, Wonton Crisps
CHICKEN SANDWICH $16
FRESH OYSTERS?* or $28/50 Herb Marinated Grilled Chicken Breast,
Market Selection, Mignonette, Cocktail Sauce, Crackers Promontory White Cheddar, Lettuce, Tomato,
Half Dozen or Whole Dozen Toasted Brioche Bun
CHILLED SEAFOOD PLATTER* MP BEACH BURGER* $18
Oysters, Ceviche, Chilled Poached Prawns, 1/2 Ib Patty, Promontory White Cheddar, Lettuce,
Ahi Poke, Mignonette, Cocktail Sauce Tomato, Onion, Pickles, Fry Sauce, Brioche Bun
CRAB CAKES or $22
Remoulade, Scallions, Lemon
BAKED ARTICHOKE DIP vc $14
Cheddar Cheese, Onions, Garlic, Chips
POWER BOWL vc $15
MEZZE PLATTER vc $18 Baby Kale, Mi>_<ed Grains, Cabbag_e, Roasted Carrots,
Hummus, Warm Pita Bread, Crudité, Herb Oil, Beets, Pumpkin Seeds, Lemon Vinaigrette
Pepperoncini, Kalamata Olives, Peperonata
WATERMELON cr, pr, vc $14

Arugula, Feta, Mint, Champagne Vinaigrette

SWEET CORN SALAD cr,vc $12
Baby Gem Lettuce, Black Bean Salsa, Corn, Tomato,
Avocado, Cotija, Tajin, Ranch Dressing

GRILLED CAULIFLOWER STEAK cr,v $22
Roasted Baby Broccoli, Cherry Tomatoes,
Red Pepper Hummus

CAESAR $10

Romaine, Parmesan, Croutons, Caesar Dressing

MEDITERRANEAN PLATTER $32
Herb Marinated Chicken Kabobs, Hummus,
Peperonata, Kalamata Olives, Pita

GRILLED PACIFIC SWORDFISH* cr, or $36
Herb Marinate, Warm Nicoise Salad
FRENCH FRIES $5
PAN SEARED RED SNAPPER* cr, or $28 SWEET POTATO FRIES $5
Fennel Orange Slaw, Green Olive Relish POTATO CHIPS $3
FRESH FRUIT
STEAK & FRIES* cr $34  SIDE SALAD ﬁg
10 oz Ribeye Steak, Herb Butter, Garlic Parmesan Fries CHIPS. SALSA & GUACAMOLE $14

COCONUT CURRY CIOPPINO* or $28
Market Seafood Selection, Coconut Lemongrass Broth,
Serrano Pistou, Fingerling Potatoes, Seasonal Vegetables

LOBSTER MAC & CHEESE $28
Cavatappi Pasta, Three Cheese Sauce, Tomato,
Seasoned Breadcrumb, Scallion

GF: GLUTEN FREE | VG: VEGETARIAN | DF: DAIRY FREE | V:VEGAN
* Consuming raw or undercooked meat, poultry, eggs, or seafood may increase your risk of food borne illness. Dinner V8: 6.29.23



