
Charcueterie & Cheese  20
CHEFS SELECTIONS OF MEATS & CHEESES W/ PAIRED
ACCOUTREMENTS SERVED W/ C’EST CI BON BAGUETTE 

Beachside Breakfast  8
GREEK YOGURT & SEASONAL FRUIT BOWL

Croissant  6
W/ BRIE & GRAPESW/ BRIE & GRAPES

Avocado Toast  12
GRILLED BREAD SERVED W/ SMASHED AVOCADO, LEMON ZEST,
SLICED RADISH, FRESNO CHILE, HEIRLOOM GRAPE TOMATO &
MICRO CILANTRO

Bagel & Lox  14
HOUSE CURED SALMON, CREAM CHEESE ON A C’ EST SI BON
SESAME BAGEL TOPPED SESAME BAGEL TOPPED W/ FRIED CAPERS PICKLED ONION & DILL

SeaLegs Breakfast Sandwich  12
SCRAMBLED EGGS, WHITE CHEDDAR, PROSCIUTTO.
SLICED HEIRLOOM TOMATO & ARUGULA ON A CROISSANT
SERVED W/ A SIDE OF FRUIT

California Chilaquiles    12
FRIED TORTILLAS TOPPED W/ A CHIANTI BRAISED CHICKEN,
TOMTOMATO CHILI SAUCE, SLICED RADISHES, CILANTRO,
OVER EASY EGGS & WHITE CHEDDAR
 
Chianti Chicken Tacos    10
3 BRAISED CHICKEN TACO’S GARNISHED W/ PICKLED ONIONS,
SLICED RADISH, MICRO CILANTRO, MANGO GUACAMOLE &
HOUSEMADE CHIANTI HOT SAUCE
  
Apple & Brie Grilled Cheese   12
SOURDOUGH TOAST W/ MELTED BRIE CHEESE, SLICED GREEN
APPLES & CARAMELIZED ONION SERVED W/ FRESH CUT FRIES
 
Fried Chicken Croissant Sandwich  14
HAND BREADED FRIED CHICKEN, HONEY MUSTARD AIOLI,
HEIRLOOM TOMHEIRLOOM TOMATO, HOUSE MADE PICKLES, ARUGULA, ON
A CROISSANT SERVED W/ SIDE FRUIT

SL Stinky Fries    12
FRESH-CUT FRIES DRENCHED IN THREE-CHEESE FONDUE
& DRIZZLED IN TRUFFLE OIL

Shrimp & Scallop Ceviche    16
BAY SCALLOPS, BLACK TIGER SHRIMP, LECHE DE TIGRE,
CUCUMBERS, HEIRLOOM TOMCUCUMBERS, HEIRLOOM TOMATOES, JALAPEÑOS, RED
ONIONS, MANGO, & MICRO CILANTRO SERVED W/ HOUSE
MADE TORTILLA CHIPS

Kale Chicken Ceasar   14
BABY KALE, DICED CHICKEN, GRILLED MEYER LEMON
ANCHOVY DRESSING, SHAVED PARMESAN & CRISPY CHICKPEAS

Bolsa Chica Summer Salad    14
ARUGULA, FIGS, STRARUGULA, FIGS, STRAWBERRIES, ORANGES, CANDIED
WALNUTS, FETA W/ A ROSÉ WHITE BALSAMIC VINAIGRETTE

Lobster Roll   22
MAINE LOBSTER, LEMON TARRAGON AOILI, CELERY, ONION,
MICRO ARUGULA ON A ROLL W/ FRESH-CUT FRIES

“If you are lucky enough to drink wine by 
the sea... you are lucky enough”

Beers
BUD  6

BUD LITE  6

CORONA  6

CORONA LITE  6

SAINT ARCHER BLONDE  7

SAINT ARCHER SAINT ARCHER PALE ALE  7

SAINT ARCHER IPA  7

STONE DELICIOUS IPA  7

OSKAR BLUES MOMMA’S LITTLE YELLA PILLSNER  7

LEFT COAST TRESTLES IPA  7

CONEY ISLAND HARD ROOT BEER  7

ANGRY ORCHARD APPLE CIDER  7

..................................................................................

By the glass:
HOUSE RED  6

HOUSE WHITE  6

HOUSE CHAMPAGNE  5

BUTTER “CHARDONNAY”  10

JAM “RED BLEND”  10

TOAST “STOAST “SPARKLING”  10

CONUNDRUM WHITE  12

CONUNDRUM RED 12

MEOIMI PINOT NOIR  12

DAOU CABERNET  14

CHANDON  12

MOUTON CADET ROSE  12

..................................................................................

Bottle:
MOET ICE  90

VUEVE CLICQUOT  80

MOET IMPERIAL  75

ZD CHARDONNAY  70

THE PRISONER  70

JUSTIN CABERNET  70JUSTIN CABERNET  70

DUCKHORN CABERNET SAUVIGNON  70

SILVER OAK CABERNET SAUVINGON ALEXANDER VALLEY  100
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