
GROUP DINING
Elevated Menus for Effortless Enjoyment



GF | Gluten-Free VE | Vegetarian V | Vegan DF | Dairy-Free N | Contains Nuts Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increaseyourriskof foodborne illness, 
especially if you have certain medical conditions. These items may contain raw or undercooked ingredients. Before placing
your order, please inform your server if anyone in your party has a food allergy. Substitutions not listed above can be
accommodated for an additional $3.
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 p65warnings.ca.gov/restaurant.

The Surfline
Choice on site
$55 per person

  
  

FIRST  

choice of 
San Marzano Tomato Bisque vg
focaccia crouton

Classic Caesar vg
chopped romaine hearts, garlic herb croutons, parmesan, caesar dressing

ENTREÉ

 

 

choice of
Baja Fish Tacos
crispy battered mahi, cabbage slaw, pico de gallo, morita aioli, lime, salsa

Chicken Bacon Ranch
grilled chicken breast, bacon, caramelized onion
havarti, ranch aioli, sesame seed bun
choice of fries, sweet potato fries, or bistro salad
*gluten-free bun available upon request

DESSERT

choice of
Warm Brownie vg
vanilla bean gelato, chocolate drizzle, cookie crumble

Ice Cream or Sorbet vg
vanilla, chocolate, raspberry, or blood orange

LUNCH MENUS



GF | Gluten-Free VE | Vegetarian V | Vegan DF | Dairy-Free N | Contains Nuts

 Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increaseyourriskof foodborne illness, 
especially if you have certain medical conditions. These items may contain raw or undercooked ingredients. Before placing
your order, please inform your server if anyone in your party has a food allergy. Substitutions not listed above can be
accommodated for an additional $3.
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 p65warnings.ca.gov/restaurant.

The Farms
Choice on site
$66 per person

FIRST

ENTREÉ
 

DESSERT

 

 

 

 

 

 

choice of 
San Marzano Tomato Bisque vg
focaccia crouton

Summertime Shine vg gf
mixed greens, goat cheese crumbles, strawberries, 
candied pecans, white balsamic vinaigrette

choice of
Wagyu Bavette Steak Frites 
8oz grilled steak, chimichurri, fries

Icelandic Salmon
toasted fregola, heirloom cherry tomatoes, cucumber 
spiced citrus labneh, harissa marinade

choice of
Warm Brownie vg
vanilla bean gelato, chocolate drizzle, cookie crumble

Ice Cream or Sorbet vg
vanilla, chocolate, raspberry, or blood orange



GF | Gluten-Free VE | Vegetarian V | Vegan DF | Dairy-Free N | Contains Nuts
 Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increaseyourriskof foodborne illness, 

especially if you have certain medical conditions. These items may contain raw or undercooked ingredients. Before placing
your order, please inform your server if anyone in your party has a food allergy. Substitutions not listed above can be
accommodated for an additional $3.
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 p65warnings.ca.gov/restaurant.

The Palma
Choice on site
$55 per person

FIRST

 

choice of 
San Marzano Tomato Bisque vg
focaccia crouton

Classic Caesar vg
chopped romaine hearts, garlic herb croutons, parmesan, caesar dressing

DESSERT   

choice of
Warm Brownie vg
vanilla bean gelato, chocolate drizzle, cookie crumble

Ice Cream or Sorbet 
vanilla, chocolate, raspberry, or blood orange

ENTREÉ
 

 
UPON REQUEST

 

 

 

choice of
Icelandic Salmon
Toasted fregola, heirloom cherry tomatoes, cucumber,
spiced citrus labneh, harissa marinade 

Lemon Herb Half Chicken
mashed potato, sautéed broccolini, lemon gremolata

Wagyu Bavette Steak Frites 
8oz grilled steak, chimichurri, fries

DINNER MENUS



GF | Gluten-Free VE | Vegetarian V | Vegan DF | Dairy-Free N | Contains Nuts
 Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increaseyourriskof foodborne illness, 

especially if you have certain medical conditions. These items may contain raw or undercooked ingredients. Before placing
your order, please inform your server if anyone in your party has a food allergy. Substitutions not listed above can be
accommodated for an additional $3.
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 p65warnings.ca.gov/restaurant.

The Tidepools
Choice on site
$66 per person

 

 

 

 

FIRST
choice of 
San Marzano Tomato Bisque vg
focaccia crouton

Summertime Shine vg gf
Mixed greens, goat cheese crumbles, strawberries, 
candied pecans, white balsamic vinaigrette

ENTREÉ  

choice of
Wagyu Bavette Steak Frites 
8oz grilled steak, chimichurri, fries

Icelandic Salmon
toasted fregola, heirloom cherry tomatoes, cucumber 
spiced citrus labneh, harissa marinade

Seafood Pasta 
mussel, shrimp, chorizo cream sauce

DESSERT
 
 

choice of
Warm Brownie vg
vanilla bean gelato, chocolate drizzle, cookie crumble

Ice Cream or Sorbet vg
vanilla, chocolate, raspberry, or blood orange



GF | Gluten-Free VE | Vegetarian V | Vegan DF | Dairy-Free N | Contains Nuts
 Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increaseyourriskof foodborne illness, 

especially if you have certain medical conditions. These items may contain raw or undercooked ingredients. Before placing
your order, please inform your server if anyone in your party has a food allergy. Substitutions not listed above can be
accommodated for an additional $3.
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 p65warnings.ca.gov/restaurant.

The Jewel
Choice on site
$72 per person

FIRST

ENTREÉ

 

DESSERT

 

 

 

 

 

 

choice of 
San Marzano Tomato Bisque vg
focaccia crouton

Summertime Shine vg gf
Mixed greens, goat cheese crumbles, strawberries,
 candied pecans, white balsamic  vinaigrette

Bistro Salad vg
spring mix, cherry tomatoes, persian cucumbers
heirloom carrots, croutons, balsamic vinaigrette

choice of
12oz New York 
herb crusted fingerling potaoes, asparagus,
roasted pearl onion, au poivre

Icelandic Salmon
toasted fregola, heirloom cherry tomatoes, cucumber 
spiced citrus labneh, harissa marinade

Seafood Pasta 
mussel, shrimp, chorizo cream sauce

choice of
Biscoff Cheesecake Trifle
layers of cheesecake, cookie butter, biscoff crumble

Warm Brownie Cream
vanilla bean gelato, chocolate drizzle, cookie crumble



FRESHLY BREWED COFFEE OR TEA –––––––––––––––––––––––--------––- $5

LEMONADE  –––––––––––––––––––––––––––––––––––––––––––---–-- $5
Classic | strawberry

SODA ––––––––––––––––––––––––––––––––––––––––––--------------–– $5

AQUA PANNA  –––––––––––––––––––––––––––––––––––––––--––---–- $8

SAN PELLEGRINO -–––––––––––––––––––––––––––––––––––––--–----– $8

BEVERAGES

BEER

NON ALCOHOLIC

 

SPECIALTY COCKTAILS

 

WINE

WHITE

Sauvignon Blanc | Daou  ––––––––––––––––––––––––––––––––––––-–-–––

Sauvignon Blanc | Whitehaven  –––––––––––––---–––––––––––––––––-––---–

Pinot Grigio | Pighin ––––––––––––––––----------------------------------------––-–-––––

Riesling | J. Lohr ––––––––––––––––----------------------------------------–––-–––-----–

Chardonnay | Grayson Cellars ––––––––––––––––----------------------––-–-–--–-----

Chardonnay | Duckhorn Migration ––––––––––––––––-----------------––-–––-----–

COASTAL COOLER –-–––––––––––––––––––––––––––––––––––––––––––---–-  $17

Vodka | cucumber | lime | mint | soda

LEVEL LINE  ––––––––––––––––––––––––––––––––––––––––––––––––––––––- $9 
West Coast Pale Ale | Topa Topa

ORANGE AVENUE WIT  –––––––––––––––––––––––––––––––––––––––––––––-– $9
Coronado Brewing

BARRIO LAGER –––––––––––––––––––––––––––––––––––––––––––––––––––– $9
Thorn Brewing | Baja Style Lager

STELLA ARTOIS ––––––––––––––––––––––––––––––––––––––––––––--–––-––– $9
European Pale Lager

MODELO –––––––––––––––––––––––––––––––––––––––––––––––––––––––––$9 
Grupo Modelo

ROTATING TAP –––––––––––––––––––––––––––––––––––––---------––––––––-–– $9
Local brewery

DRAFT 

MILLER LITE  ––––––––––––––––––––––––––––––––––––––-----– $8
Pilsner | USA

HEINIKEN  ––––––––––––––––––––––––––––––––––––-----––––– $8
Pale Lager | Holland

BUD LIGHT  ––––––––––––––––––––––––––––––––––––-----–––– $8
Lager | USA

BUDWEISWER –––––––––––––––––––––––––––––––––––-----––– $8
Lager | USA

CORONA –––––––––––––––––––––––––––––––-––––-–––-----––– $8
Lager | Mexico

AMSTEL LIGHT ––––––––––––––––––––––-––––––––––––-----––– $8
Lager | Holland

GUINNESS –––––––––––––––––––––––––––––––––-–––-----–––– $8
Stout | Ireland

ROTATING LOCAL NON-ALCOHOLIC –––––––––––––––-----------------– $8

BOTTLE

 
NV Prosecco | Caposaldo  –––––––––––––––––––––––––––––––––––––––– 

Brut Cuvee | Piper Heidseick | FR ---------------------------------------------------------------------

Sparkling Rosé | Domain Chandon –––––––––––––––––––––––––––––––––– 

Rosé | Bieler Pere & Fils | “Sabine” | Provence | FR ––––––––––––––––––––––– 

BUBBLES & ROSÉ

RED

Pinot Noir | Frog’s Reach  ––––––––––––––––––––––––––––––––––––-––––

Cabernet Sauvignon | Grayson Cellars –––––––––––––––––––––––––––-––––

Cabernet Sauvignon | Justin Vineyards –––––––––––––––––––––––––––-––––

SPIRIT FREE
LA JOLLA MIST ––––––––––––------–––––––––––--------------–––-------------– $12

Basil | hibiscus | spirit free mionetto prosecco | elderflower | tonic

PRETY IN PASTEL ––––––––––––------–––-––––––––----------------------------– $12

Coconut | lavender | lime | lemon

SHORES MARGARITA ––––––-–––––––––––––––––––––––––––––––––––-–––  $16

+$1 strawberry | passionfruit

SPICY SHORELINE ––––––-––––––––––––––––––––––––––----––––––––––-–-–  $17

Tequila | serrano | cilantro | lime | agave

WHITE LOTUS  –-––––––––––––––––––––––––––––––––––––––––----–---–- $17

Tequila | coconut cream | lime

MIDNIGHT TIDE –-––––––––––––––––––––––––––––––––––-----–––––----–- $17

Casamigos reposado | licor 43 | espresso | orange 

GL | BTL

$14 | $54

$22 | $86

$13 | $50

$12 | $46

$12 | $46

$12 | $46

$11 | $42

$11 | $42

$12 | $46

$12 | $46

$14 | $54

$12 | $46

$16 | $62

ISLAND HOPPER  ––––––––––––––––––––––-––––-----------------------------------------–- $18

Cane rum | curacao | orgeat | strawberr | orange | lime | dark rum float

OPALITE –––––––––––-------------–––––––––––-––––-----------------------------------------–- $17

Basil | hibiscus | elderflower tonic | prosecco

VITAMIN SEA –-––––––––––––––––––––––––––––––––––––––––----–-----–- $17

Bombay gin | Italicus | Luxardo | ginger | lavender | lemon

NAUTICAL MILE –-––––––––––––––––––––––––––––––––––––––----–-----–- $19

Redwood bourbon | Aperol | pineapple | lemon | angostura bitters


	GROUP DINING
	FIRST

	LUNCH MENUS
	The Surfline Choice on site $55 per person
	choice of  San Marzano Tomato Bisque vg focaccia crouton
	Classic Caesar vg chopped romaine hearts, garlic herb croutons, parmesan, caesar dressing

	ENTREÉ
	choice of Baja Fish Tacos crispy battered mahi, cabbage slaw, pico de gallo, morita aioli, lime, salsa
	Chicken Bacon Ranch grilled chicken breast, bacon, caramelized onion havarti, ranch aioli, sesame seed bun choice of fries, sweet potato fries, or bistro salad *gluten-free bun available upon request

	DESSERT
	choice of Warm Brownie vg vanilla bean gelato, chocolate drizzle, cookie crumble
	Ice Cream or Sorbet vg vanilla, chocolate, raspberry, or blood orange
	GF | Gluten-Free VE | Vegetarian V | Vegan DF | Dairy-Free N | Contains Nuts


	The Farms Choice on site $66 per person

	FIRST
	choice of  San Marzano Tomato Bisque vg focaccia crouton
	Summertime Shine vg gf mixed greens, goat cheese crumbles, strawberries,  candied pecans, white balsamic vinaigrette

	ENTREÉ
	choice of Wagyu Bavette Steak Frites  8oz grilled steak, chimichurri, fries
	Icelandic Salmon toasted fregola, heirloom cherry tomatoes, cucumber  spiced citrus labneh, harissa marinade

	DESSERT
	choice of Warm Brownie vg vanilla bean gelato, chocolate drizzle, cookie crumble
	Ice Cream or Sorbet vg vanilla, chocolate, raspberry, or blood orange
	GF | Gluten-Free VE | Vegetarian V | Vegan DF | Dairy-Free N | Contains Nuts


	DINNER MENUS
	The Palma Choice on site $55 per person
	FIRST
	choice of  San Marzano Tomato Bisque vg focaccia crouton
	Classic Caesar vg chopped romaine hearts, garlic herb croutons, parmesan, caesar dressing

	ENTREÉ
	choice of Icelandic Salmon Toasted fregola, heirloom cherry tomatoes, cucumber, spiced citrus labneh, harissa marinade
	Lemon Herb Half Chicken mashed potato, sautéed broccolini, lemon gremolata
	UPON REQUEST
	Wagyu Bavette Steak Frites  8oz grilled steak, chimichurri, fries


	DESSERT
	choice of Warm Brownie vg vanilla bean gelato, chocolate drizzle, cookie crumble
	Ice Cream or Sorbet  vanilla, chocolate, raspberry, or blood orange
	GF | Gluten-Free VE | Vegetarian V | Vegan DF | Dairy-Free N | Contains Nuts



	The Tidepools Choice on site $66 per person
	FIRST
	choice of  San Marzano Tomato Bisque vg focaccia crouton
	Summertime Shine vg gf Mixed greens, goat cheese crumbles, strawberries,  candied pecans, white balsamic vinaigrette

	ENTREÉ
	choice of Wagyu Bavette Steak Frites  8oz grilled steak, chimichurri, fries
	Icelandic Salmon toasted fregola, heirloom cherry tomatoes, cucumber  spiced citrus labneh, harissa marinade
	Seafood Pasta  mussel, shrimp, chorizo cream sauce

	DESSERT
	choice of Warm Brownie vg vanilla bean gelato, chocolate drizzle, cookie crumble
	Ice Cream or Sorbet vg vanilla, chocolate, raspberry, or blood orange
	GF | Gluten-Free VE | Vegetarian V | Vegan DF | Dairy-Free N | Contains Nuts


	The Jewel Choice on site $72 per person

	FIRST
	choice of  San Marzano Tomato Bisque vg focaccia crouton
	Summertime Shine vg gf Mixed greens, goat cheese crumbles, strawberries,  candied pecans, white balsamic  vinaigrette
	Bistro Salad vg spring mix, cherry tomatoes, persian cucumbers heirloom carrots, croutons, balsamic vinaigrette

	ENTREÉ
	choice of 12oz New York  herb crusted fingerling potaoes, asparagus, roasted pearl onion, au poivre
	Icelandic Salmon toasted fregola, heirloom cherry tomatoes, cucumber  spiced citrus labneh, harissa marinade
	Seafood Pasta  mussel, shrimp, chorizo cream sauce

	DESSERT
	choice of Biscoff Cheesecake Trifle layers of cheesecake, cookie butter, biscoff crumble
	Warm Brownie Cream vanilla bean gelato, chocolate drizzle, cookie crumble
	GF | Gluten-Free VE | Vegetarian V | Vegan DF | Dairy-Free N | Contains Nuts


	BEVERAGES
	SPECIALTY COCKTAILS
	WINE
	NON ALCOHOLIC
	BUBBLES & ROSÉ
	GL | BTL $14 | $54 $22 | $86 $13 | $50 $12 | $46
	FRESHLY BREWED COFFEE OR TEA –––––––––––––––––––––––--------––- $5
	SODA ––––––––––––––––––––––––––––––––––––––––––--------------–– $5
	AQUA PANNA  –––––––––––––––––––––––––––––––––––––––--––---–- $8
	SAN PELLEGRINO -–––––––––––––––––––––––––––––––––––––--–----– $8

	WHITE
	$12 | $46 $12 | $46 $11 | $42 $11 | $42 $12 | $46 $12 | $46


	SPIRIT FREE
	$14 | $54 $12 | $46 $16 | $62
	RED

	BEER
	DRAFT
	BOTTLE
	ROTATING LOCAL NON-ALCOHOLIC –––––––––––––––-----------------– $8




