
KILLER SHRIMP
RESTAURANT AND BAR SUMMER 2 0 2 2

O U R W O R L D F A M O U S
SECRET FAMILY RECIPE

K i l l e r S h r i m p ? O r i g i n a l ?

s e r v e d w i t h F r e n c h b r e a d 2 3

K i l l e r S h r i m p ? S h e l l e d ?

s e r v e d w i t h F r e n c h b r e a d 2 5

K i l l e r S h r i m p ? R i c e ?

s e r v e d w i t h F r e n c h b r e a d 25

K i l l e r S h r i m p ? P a s t a ?

s e r v e d w i t h F r e n c h b r e a d 2 5

K i l l e r S h r i m p & L o b s t e r

S h r i m p , l o b s t e r t a i l a n d s w e e t

K i l l e r Sh r imp & Crab

f a m o u s s p i c y b r o t h 4 7

c o r n i n o u r f a m o u s s p i c y b r o t h 4 0

S h r i m p , s n o w c r a b c l a w s a n d s w e e t c o r n i n o u r

K i l l e r Shr imp, C rab & Lobster
Shrimp, lobster tail, snow crab claws
and sweet corn in our famous spicy broth 48

K i l l e r Sh r imp is prepared us ing al l na tu ra l i ng red ien ts t h a t are s i m m e r e d fo r 10 hours t o create ou r

l u x u r i o u s sp icy sauce. W h e n y o u r o rde r i s placed t h e s h r i m p are added to the sauce and cooked

qu ick ly . Your o r d e r is t h e n rushed t o y o u r tab le p i p i n g h o t and served w i t h French bread fo r dunk ing .

K i l l e r S h r i m p R o l l - P e p p e r s , o n i o n s , a io l i ,

F r e n c h b r e a d , c h o i c e o f f r ies , s h r i m p a u j u s 2 3

K i l l e r ? P e e l a n d E a t ? S h r i m p

S h r i m p , l e m o n , b u t t e r a n d r o s e m a r y t o s s e d

w i t h o u r K i l l e r S h r i m p sp i ces 19

K i l l e r C rab Claws

S n o w crab , l e m o n , b u t t e r a n d r o s e m a r y

tossed w i t h our Ki l ler Shrimp spices 36
K i l l e r Mac n? Cheese

C l a s s i c m a c n? cheese w i t h o u r K i l l e r S h r i m p 19

TODAY'S
FRESH
FISH

C l) ) = ?
a e

and l ine caught . B lackened Salmon

served wi th maple scented

brown butter sweet potatoes

and wi l ted spinach 32

Pan Sautéed Sa lmon

served wi th garlic mashed potatoes

and mango relish 32

Catch o f the Day MP

K i l l e r S h r i m p w o r k s w i t h local f i she rman t h a t de l i ve r f resh caught seafood da i l y to ou r dock . Each f ish i s

inspected fo r qua l i t y and freshness and is prepared j u s t a few hours a f t e r b e i n g caught. I n add i t ion , w e

c a r e f u l l y source f resh seafood f r o m o t h e r p a r t s o f t h e coun t ry . A l l o f ou r f resh seafood i s susta inable sourced,

Seared Ah i Tuna Szechuan

served rare with gr i l led asparagus, g inger rice
and Szechuan sauce 32

P a n S a u t é e d L o c a l H a l i b u t

s e r v e d o v e r r i c e w i t h t o m a t o , g a r l i c , sha l l o t s ,

w h i t e w ine , b u t t e r , b a s i l a n d s h r i m p au j u s 3 2

Roasted Local H a l i b u t

served wi th roasted vegetables and lemon
parsley butter sauce 32

ENTREES
M E A T
*Gr i l l ed F i l e t M i g n o n

80z fi let mignon, served wi th gar l ic mashed potatoes, roasted

vegetables, choice of béarnaise, peppercorn or red wine sauce 39

*Sur f n? T u r f

8 oz f i le t m i g n o n s e r v e d w i t h g r i l l e d l o b s t e r ta i l , r o a s t e d

v e g e t a b l e s a n d d r a w n b u t t e r 4 9

Gr i l l ed H a n g e r Steak

R a t a t o u i l l e , m a s h e d p o t a t o e s c h o i c e o f b é a r n a i s e , p e p p e r c o r n

o r red w i n e s a u c e 3 4

Slow Braised Beef Shor t R ib

G a r l i c m a s h e d p o t a t o e s , w i l t e d s p i n a c h , b a b y car ro ts ,

c r i s p y o n i o n s , r e d w i n e sauce 33

Roasted Ch i cken

Roasted ai r l ine chicken, d i jon sauce & gar l ic mashed potatoes 28

Bone- In Pork Chop

Cornmeal crusted served wi th creamy peppercorn sauce

a n d b l e u c h e e s e m a s h e d p o t a t o e s 3 2

PASTA
Seafood Pasta M a r i n a r a

M u s s e l s , c lams , s n o w c r a b , s h r i m p a n d s a l m o n i n a s p i c y

m a r i n a r a s a u c e o v e r s p a g h e t t i 3 0

Clams Vongole
L i t t l e n e c k c lams , w h i t e w i n e , c r e a m , b u t t e r , g a r l i c a n d

s h a l l o t s s e r v e d o v e r s p a g h e t t i p a s t a 2 7

Penne Pasta A l f r e d o

Penne pasta w i th creamy alfredo sauce and parmesan
cheese (w/ chicken 5 w / shrimp 6 w/salmon 12) 23

FADD e a r

Garl ic Mashed Potatoes (v) 6
Blue Cheese Mashed Potatoes (v) 7
Roasted Asparagus (v) 8
Steamed Broccoli (v) 8
Roasted Seasonal Vegetables (v) 8
Ki l ler Corn (v) 8

S E A F O O D
Lobs te r & Sh r imp Enchi ladas
Lobster, shrimp, pico de gallo and cilantro cream sauce served with

ginger rice and black beans 38
J u m b o Fr ied Sh r imp
Served wi th cole slaw and hand cut fries 26

F r i e d Seafood Pla t te r
S h r i m p , c o c o n u t s h r i m p , b e e r b a t t e r e d A t l a n t i c c o d

a n d c a l a m a r i s e r v e d w i t h h a n d c u t f r i e s 32

Beer Ba t te red Fish and Chips
Fried At lant ic cod served wi th cole slaw and hand cu t fries 26

J u m b o Coconut Crus ted Sh r imp
S e r v e d w i t h c o l e s law, h a n d c u t f r i e s a n d m a n g o c h u t n e y 2 7

F i s h e r m e n ? s S t e w

S l o w c o o k e d t o m a t o sauce, s n o w crab , s a l m o n , s h r i m p , s c a l l o p s , m a h i ,

c o d , c l a m , m u s s e l w i t h g r i l l e d b r e a d 3 0

Pael la
S a f f r o n r ice , a n d o u i l l e sausage , c h i c k e n ,

c l a m s , m u s s e l s , c a l a m a r i a n d s h r i m p 32

K i l l e r Paella

S a f f r o n r ice , s n o w c rab c laws, l o b s t e r t a i l , a n d o u i l l e sausage ,

c h i c k e n , c l a m s , m u s s e l s , c a l a m a r i a n d s h r i m p 4 8

J u m b o Sh r imp Scampi
Shrimp, gar l ic mashed potatoes, gr i l led aspargus w i t h gar l ic butter 3 0

Homemade Coleslaw (v) 4
Ange l H a i r Pasta (v) 4
Steamed Rice (v) 4
Ki l ler Spiced Fries (v) 8
Hand Cut Fries (v) 7
Sweet Potato Fries (v) 8

Penne Pasta A r r a b b i a t a ( v )

Penne pasta, spicy arrabbiata sauce, goat cheese, gri l led
zucchini and Japanese eggplant (w/ chicken 5 | w / shrimp 6) 24
Spaghe t t i and Meatba l l s

Homemade meatballs served over spaghett i with a sweet
mar inara sauce and gar l ic toast 22

r CRAB CAKE S T U F F E D SHRIMP t o any e n t r é e 15 o r a la ca r té 2 0

? L o a d e d ? B a k e d P o t a t o 8&

S e r v e d w i t h but te r , sou r c r e a m ,

c h e d d a r cheese, b a c o n & ch i ves

? L o a d e d ? M a s h e d P o t a t o 8

S e r v e d w i t h but te r , sou r c r e a m ,
c h e d d a r cheese, b a c o n & ch i ves

*Consuming raw or undercooked meats, poultry, seafoodoreggs increase the risk of food-borne Illness, especially if you have certain medical conditions



KILLER SHRIMP
RESTAURANT AND BAR

SUMMER 2 0 2 2

GREENS
Beach House Salad ( v )

F i e l d g r e e n s , h e i r l o o m c h e r r y t o m a t o ,

c u c u m b e r , c a r r o t s , b a l s a m i c v i n a i g r e t t e 1 0

G r i l l e d C a e s a r S a l a d ( v )

G r i l l e d r o m a i n e hear ts , g a r l i c c r o u t o n s ,

p a r m e s a n c h e e s e 17

w / chicken 5 w / shr imp 6 | w / salmon 12

Wedge

G r i l l e d g r e e n o n i o n ,

baby tomato, roasted garlic, crispy

prosciutto, creamy bleu cheese 16

Seafood Salad

Chopped iceberg lettuce, tomato,

cucumber, avocado, calamari, shrimp,

crab meat, spicy thousand island 28

Cobb Salad

R o m a i n e l e t t u c e t o p p e d w i t h t o m a t o e s ,

avocado , b l e u c h e e s e , c r u m b l e d b a c o n ,

t u r k e y , h a r d b o i l e d e g g s a n d b a l s a m i c

v i n a i g r e t t e 23

Caprese Salad

B u f f a l o m o z z a r e l l a , h e i r l o o m t o m a t o e s ,

b a s i l , e x t r a v i r g i n o l i v e o i l a n d

balsamic v inegar 16

APPETIZERS & SHELLFISH
Lobster Mac n? Cheese

C l a m s h e l l pas ta , c h e d d a r & j a c k cheese,

c r e a m a n d s h a l l o t s b a k e d a n d s e r v e d in a

c a s s e r o l e d i s h 2 4

Lobs te r Mac n? Cheese Croque t tes

C l a m s h e l l pas ta , c h e d d a r & j a c k cheese,

c r e a m , s h a l l o t s a n d p a n k o b r e a d c r u m b s w i t h

r a n c h d r e s s i n g 1 9

P o p c o r n Sh r imp

L i g h t l y f r i e d r o c k s h r i m p w i t h h a b a n e r o t a r t a r

s a u c e 17

F r i e d Ca lamar i

L i g h t l y f r i e d c a l a m a r i w i t h h a b a n e r o t a r t a r

s a u c e 15

M i n i Crab Cakes

Sautéed crab cakes with habanero tartar sauce 20

Baja Fish Tacos

B e e r b a t t e r e d m a h i m a h i w i t h p i c o d e ga l l o ,

c a b b a g e a n d l e m o n a i o l i 17

Baja Sh r imp Tacos

L i g h t l y f r i e d r o c k s h r i m p w i t h p i c o d e ga l l o ,

c a b b a g e a n d l e m o n a i o l i 17

A n g u s Sl iders

(3) angus beef sliders served on br ioche buns,

lettuce, cheddar cheese and gar l ic aio l i 15

S p i c y Ch i cken Tenders

Fried chicken tenders dipped in Louisiana hot

sauce served wi th celery and ranch dressing 16

Baja Sh r imp Cock ta i l
Mexican wi ld shrimp, celery & cocktail sauce

served in a mart in i glass with won ton chips 18
* B h i T u n a Poke Tacos

Ah i tuna marinated in ginger soy served in a w o n
ton shell with a r ibbon of avocado mousse 17

* B h i T u n a Poke

Ah i tuna marinated in ginger soy served w i t h

won ton chips and topped wi th avocado 18

*Seared Ah i T u n a Sash imi

Seared ah i tuna served wi th ponzu sauce 18

* O y s t e r s

6 or 12 oysters on the half shell served chi l led
over ice w i th horseradish, cocktai l sauce and

mignonet te sauce 2 2 | 3 8

Steamed Mussels

P E I b l a c k m u s s e l s s t e a m e d w i t h w h i t e w i n e ,

b r o t h , g a r l i c , sha l l o t s , t o m a t o e s , b u t t e r a n d b a s i l

s e r v e d w i t h g a r l i c t o a s t 2 2

Steamed Clams

L i t t l e n e c k c l a m s s t e a m e d w i t h w h i t e w i n e , b r o t h ,

g a r l i c , s h a l l o t s , t o m a t o e s , b u t t e r a n d bas i l s e r v e d

w i t h g a r l i c t o a s t 22

Baked Lobster and Sh r imp Dynami te
J u m b o s h r i m p , lobs te r , k i l l e r s h r i m p a i o l i 27

LOBSTER BISQUE
Served in classic style

10|14

oVS HOUSE
< ? 4 0 ,

SOUPS

P R I S O N C H I L I
Harris Ranch beef chili topped with cheddar

cheese and chopped onions
10 | 14

CLAM CHOWDER
Served New England style

9|23

SANDWICHES
Lobster Rol l

L o b s t e r s a l a d s e r v e d o na b r i o c h e r o l l w i t h c o l e s l a w 2 9

Fr ied Sh r imp Po Boy Sandwich

Popcorn shrimp tossed in our spicy sauce over cole slaw & tomatoes 23
*Seared A h i T u n a Sandwich

Fresh ahi tuna , r o a s t e d t o m a t o , avocado, m i c r o g r e e n s a n d o u r

w a s a b i a i o l i 2 5

Prime Rib French Dip- Shaved roasted pr ime r ib and creamy

horseradish served on a French rol l with au jus for dunk ing 24

Ph i l l y ?P r ime Rib? Cheesesteak Sandwich- Th in l y sliced pr ime rib,

gr i l led onions, roasted red bel l peppers, provolone cheese,

chipotle mayonnaise o n gr i l led French baguette 24

Café Club- Shaved turkey breast w i th iceberg lettuce, tomato, bacon,

avocado and ci t rus gar l ic aioli served o n your choice of bread 16

Spicy Gr i l l ed Ch i cken Sandwich- 6 oz chicken breast mar inated

in our spicy rub topped wi th iceberg lettuce, tomato, avocado

and our spicy thousand island dressing 18

S e r v e d w i t h a c h o i c e o f F r e n c h Fr ies, S w e e t P o t a t o Fr ies o r M i x e d G r e e n s

* K i l l e r Cafe Burger - 8 oz Angus beef topped wi th Iceberg lettuce,

tomato, on ion and our spicy thousand island dressing 17
* C a f é B B Q B a c o n C h e e s e b u r g e r - B B Q sauce, c h e d d a r cheese,

a p p l e w o o d s m o k e d b a c o n , f r i e d o n i o n s on a b r i o c h e b u n 17

The Imposs ib le Burger - Garden burger, alfalfa sprouts, tomato,

avocado, mayonnaise, provolone cheese on a brioche bun 17

* T u r k e y Burger - 8 oz ground turkey breast w i th iceberg lettuce,

tomato, on ion and ou r spicy thousand island dressing 17

BURGERS A D D I T I O N S

Cheddar Cheese | Swiss Cheese | Bleu Cheese Feta Cheese | Jack
Cheese Avocado | Applewood Smoked Bacon | Gri l led Onions

Shoestring Fried Onions | Roasted Red Peppers Guacamole
Saute?ed Mushrooms

K i l l e r Sh r imp is p r o u d t e serve qua l i t y f ood a n d beverage u s i n g fresh i n g r e d i e n t s a n d flavors.

I n t h e event t h a t you do not en joy you r order, m a n a g e m e n t w i l l eva luate t h e i t e m i n ques t i on and i f p repared based on o u r standards, we

wi l l be unable to r e t u r n t h e d ish a n d are h a p p y to wrap it u p to-go. I f we f i nd t h e i t e m falls b e l o w o u r s tandard o f qua l i t y and prepara t ion ,

we w i l l be h a p p y t o prepare ano the r i t e m as a r ep lacemen t o r remove i t f r o m the b i l l .

T h a n k you f o r y o u r u n d e r s t a n d i n g

?Consuming raw or undercooked meats, poultry, seafood or eggs increase the risk of food-bome Illness, especially ifyou have certain medical conditions



KILLER SHRIMP
RESTAURANT AND BAR BREAKFAST

S P E C I A L T Y P L A T E S S e r v e d w i t h y o u r c h o i c e o f h a s h b r o w n s , h o m e f r ies o r f r e s h f r u i t

* K i l l e r Sh r imp Bened ic t - Poached eggs, Ki l ler Shrimp and

hol landaise served over engl ish muf f ins 18

K i l l e r Sh r imp Omele t - Our K i l l e r Shr imp infused omelet w i t h

t e d b e l l p e p p e r & c a r a m e l i z e d o n i o n c o v e r e d

c h e e s e 19

* F i l e t & Eggs- Pr ime 8 oz fi let served wi th 2

K i l l e r Sh r imp Breakfast B u r r i t o - Our K i l l e r Shr imp in a large

f lou r tor t i l la f i l led w i th scrambled eggs, cheddar cheese and avocado 16

wi th jack & cheddar any style 19

eggs anys ty le 32

* K i l l e r Sh r imp & G r i t s - Our Ki l ler Shrimp served over grits w i t h 2 eggs

SCRAMBLES & OMELE

F r e e - r a n g e e g g s s e r v e d w i t h

y o u r c h o i c e o f h a s h b r o w n s ,

home fries or fresh f ru i t

T S

Pepper, Egg Whi tes (add $2)

Choose any 3 i tems | add i t i ona l i tems $1 each

H a m , C h o r i z o , A p p l e w o o d S m o k e d B a c o n , S a u s a g e L i n k s , C h i c k e n A p p l e Sausage , S h r i m p ( a d d $2) ,

C h i c k e n Breas t ( a d d $2) , S m o k e d S a l m o n { a d d $2), C r a b ( a d d $3), A v o c a d o , S p i n a c h , T o m a t o , C a r a m e l i z e d

O n i o n s , M u s h r o o m , C h e e s e ( C h e d d a r , Jack , Bleu, P a r m e s a n , Feta, C r e a m Cheese ) , R o a s t e d R e d B e l l

FAVORITES
* 2 E g g s a n y s t y l e - 2 e g g s a n y s t y l e

se r ved w i t h y o u r c h o i c e o f h a s h b r o w n s ,

h o m e f r i e s o r f r e s h f r u i t & t o a s t 15

*2 Eggs any sty le w i t h choice o f Bacon,

Sausage or Ham- 2 eggs any style served

wi th your choice of bacon, sausage or

ham and hash browns, home fries o r

fresh frui t & toast 16

*T rad i t i ona l Eggs Benedict- Poached

eggs, shaved ham and hollandaise sauce

served over engl ish muf f ins and hash

browns, home fries o r fresh frui t 17

*§moked Salmon Bened ic t - Poached

eggs, smoked salmon and hollandaise

sauce served over Engl ish muf f ins and

hash browns, home fries or fresh f ru i t 18

*Crab Cake Bened ic t - Poached eggs,

crab cakes and hollandaise sauce served

over English muff ins and hash browns,

h o m e f r i e s o r f r e s h f r u i t 19

*Huevos Rancheros- Crispy corn tort i l las

layered w i th fr ied eggs, cheddar & jack cheese,

black beans, p ico de gallo, guacamole & sour

cream ( w i t h Chorizo add $3 ) 18

* C h o r i z o & Eggs- Chorizo and scrambled

eggs topped w i t h homemade salsa served wi th

your choice of f lour or corn tort i l las and hash

browns, home fries or fresh f ru i t 16

* C o r n e d Beef Hash & Eggs- Homemade

corned beef hash & 2 eggs any style served with

your choice of toast 17

*Rvocado & Toast- 2 Eggs over medium, oven

dried tomatoes, smashed avocados on wheat

toast served w i t h mixed greens 16

* S u r f e r Breakfast- 2 Eggs any style served wi th

an angus beef patty and hash browns,

h o m e f r i e s o r f r e s h f r u i t 17

*Loco Moco- Two eggs any style served wi th

angus beef patty, sausage gravy

a n d w h i t e r i c e 17

B r e a k f a s t B u r r i t o - L a r g e f l o u r t o r t i l l a f i l l e d

w i t h s c r a m b l e d e g g s , b a c o n , c h e d d a r c h e e s e

s e r v e d w i t h p i c o de g a l l o & a v o c a d o a n d h a s h

b r o w n s , h o m e f r ies o r f r e s h f r u i t 14

* B r e a k f a s t S a n d w i c h - O n e e g g ove r easy,

b a c o n , m e l t e d c h e d d a r c h e e s e & a v o c a d o

s e r v e d o na b r i o c h e b u n a n d h a s h b r o w n s ,

h o m e f r i e s o r f r e s h f r u i t 14

B T L A - B a c o n , t o m a t o , l e t t u c e & a v o c a d o

s a n d w i c h s e r v e d o n y o u r c h o i c e o f b r e a d w i t h

h a s h b r o w n s h o m e f r i e s o r f r e s h f r u i t 15

B a g e l & L o x - S m o k e d s a l m o n & c r e a m cheese,

s e r v e d w i t h r e d o n i o n , s l i c e d

t o m a t o e s & cape rs o n y o u r c h o i c e o f b a g e l 18

B u t t e r m i l k P a n c a k e s 13

B a n a n a , B l u e b e r r y o r S t r a w b e r r y a d d $3

SURF SIDES
A p p l e w o o d Smoked Bacon 5

Sausage L inks 5

Smoked Sa lmon 10

*Free-Range Egg | Egg W h i t e s 4 / 5

Toast- Wheat, Sourdough, Engl ish M u f f i n 4

Tots- Tossed in Ki l ler Shr imp spices 6

Bagel & Cream Cheese 8

Bagels- Plain, Onion, Poppy Seed or Egg 5

H a s h B r o w n s o r H o m e F r i e s 5

T o m a t o 3

A v o c a d o 4

Fresh F r u i t & Ber r ies 10

K i l l e r S h r i m p is proud t o serve qua l i t y food and beverage u s i n g fresh ing red ien ts and f lavors.

In the e v e n t tha t y o u do n o t en joy y o u r order, m a n a g e m e n t w i l l evaluate the i tem in ques t i on a n d if p r e p a r e d based on our standards, we

w i l l be unab le to r e t u r n t h e d ish and are h a p p y t o wrap it up to-go. I f we f i nd the i t e m falls b e l o w our s tandard o f q u a l i t y and prepara t ion ,

we w i l l be h a p p y t o prepare ano the r i t e m as a rep lacement o r remove i t f r o m t h e bi l l .

T h a n k you for you r u n d e r s t a n d i n g

*Consuming raw or undercooked meats, poultry, seafoodor eggs inerease the risk of food-borne Illness, especially if you have certain medical conditions



S P E C I A L T Y D R I N K S

13

P ieces o f E i g h t
Served w i t h Cruzan A g e d Rum,

H o u s e m a d e Pass ion Fru i t Syrup,

B l a c k T e a C o l l i n s

B lue Ice V o d k a i n f u s e d w i t h B l a c k

Tea, Lemon , Sugar & Soda Water .

c a l l B k

"Pevrang qua

B E E R S & B E V E R A G E S

Fresh P ineapp le & Fresh L i m e . ?A perf ri. i tha per fect p a i r i n g with our
?A revamp o f a classic s i gna tu re K i l l e r Sh r imp dish as our D R A F T

Tik i D r i n k f rom the 1960?s Killer Shri d i c e d t h a n d . . .

tha t o r i g i n a t e d in M a r i n a del Rey? ?Riller Shrimp and iced tea go han K i l l e r S h r i m p IPA 8 Guiness Stout 8
in h a n d ? S h o c k Top Belg ian W h i t e 8 Fat T i re A le 8

. . . . G o l d e n Road Hefewe izen 8 Estre l la D a m m Lager 8
K i l l e r M a r g a r i t a Tommy?s C lass i c M a r g a r i t a S a m A d a m s 8 G o l d e n Road Brown 8

Served w i t h E s p o l o n Tequ i la , Served w i t h D a h l i a Reposado K o n a Longboa rd L a g e r 8 Lagun i tas I P A 8

H o u s e m a d e Curacao & Fresh Lime. _Cristal ino Tequ i la , Fresh Squeezed K o n a B ig Wave Go lden A l e 8 C h i m a y Grande Reserve 12

?Our s igna tu re M a r g a r i t a , b a s e d o n _ L imes, H o u s e m a d e S imp le Syrup. M o d e l o Especia l 8 Lost Coast Great W h i t e 8

o u r recipe for H o u s e m a d e Orange ?Inspired by Tommy's in San Francisco Goose Is land IPA 8 A b i t a ?Purple Haze?

L iqueur? served up witha salt rim? Ste l la A r t o i s 8 Raspbe r r y Lager 8
P a c i f i c o 8 Elys ian Space D u s t IPA 8

F i res tone 805 8 Stone IPA 8

S h r i m p K i l l a T h e W e s t s i d e F i res tone Cal i Squeeze Coors L igh t 7

Featuring Bacardi ?Ocho? Rum combined. Served w i t h Av ia t i on G i n B l o o d Orange Hefewe izen 8 Bud L i g h t 7

wi th Coconut Cream, Pineapple Ju i ce& © Cucumber, M in t , Sugar & Fresh Lime.

Freshly Grated Nutmeg. ?A new classic tha t is refreshing

?Inspired by a cock ta i l o fa s i m i l a r a n d makes a gin lover out of any- B O T T L E D

n a m e inven ted a t the Soggy D o l l a r B a r one who d r i nks it? | ,

on the I s l and of Jos t Van Dyke? Pac i f i co 7 A m s t e l L i g h t 7

C o r o n a 7 Budwe ise r 6

KS M o j i t o D a r k ?n S t o r m y C o r o n a L i g h t 7 Bud L i g h t 6

Served w i t h Bacard i R u m , 2 t y p e s o f  Gosling?s B l a c k Seal R u m c h a r g e d H e i n e k e n 7 Blue M o o n kes 7

Bitters, M i n t , Sugar & Fresh Lime. w i t h G i n g e r Bee r and Fresh L i m e . He ine . onN A 7 i e B rew Works X P A (can) 7

?Tri-color mo j i t o based on a r e c i p e ?Referred to as Bermudas?s n a t i o n a l lew Castle 7 a e e t
f rom the Queens Park H o t e l in the d r i nk a n d supposedly o r i g i n a t e d a t astard Ale (2202) 16

1920's? the Roya l Of f icers Club?

C I D E R A N D S E L T Z E R S
S m o k e y P a l o m a K i l l e r M a i T a i

Served w i t h E] Silencio Mezcal, Agave, Served w i t h P lan ta t i on P i n e a p p l e and S t e l l aC i d r e 7
Fresh Lime, Grapef ru i t Juice & Sea Salt. A p p l e t o n R u m , Orgeat , G r a n d H i g h N o o n H a r d Se l t ze r 8

?A smokey take on a M e x i c a n M a r n i e r & Fresh Lime. Watermelon , Black Cherry, Grapef ru i t , P ineapp le

classic, th is P a l o m a (dove o f a d r i n k ) ?A seaside staple. Ours inc ludes an

swaps out the o r i g i n a l tequ i la f o r a a g e d rum, a p i n e a p p l e r u m a n d g r a n d B E V E R A G E S

sl igh t ly more d a r i n g b u t d i s t i nc t i ve l y m a r n i e r . . a d d a toucho f l i m e a n d |

b a l a n c e d mezeat? a l m o n d and it?s p e r f e c t ? H o u s e m a d e Lemonade 6 S m o o t h i e - Banana, Blueberry, Strawberry 6

Strawberry , M i x e d Berry , M i n t Lemonade 4

Pass ion K i l l e r K i l l e r s t h o r J a l e p e n o ( n o r e f i l l s) C ranbe r r y J u i c e 4

Served w i t h Ja ja B lanco Tequ i la , Served w i t h Deep Eddy Grapef ru i t ?Mexican? Coke 4 A p p l e Ju i ce 4

Passion Fru i t , H o u s e m a d e Curacao, Vodka, Bitters, Fresh L i m e ?Mexican? Orange Fanta 4 Fresh Juices ( n o r e f i l l s) 6

f resh L i m e Ju i ce & Jalapeno. Juice and Apero l . ?Mexican? S t r a w b e r r y F a n t a 4 M o n s t e r ( r e g u l a r o r l ow-ca rb ) 6

?A de l i c ious p a s s i o n f ru i t m a r g a r i t a ?The sweetness o f g r a p e f r u i t p a i r e d ?Mexican? P ineapp le Fanta 4 M o u n t a i nV a l l e y S p r i n g W a t e r 7

with a spicy k ick? w i t h fresh lime j u i c e a n d A p e r o l creates C o k e 4 S t i l l o r S p a r k l i n g

th is un ique re f resh ing dr ink? D i e t Coke 4 Coffee | Iced Tea 4
S p r i t e 4

B e r r y M i n t Breeze Peach S a n g r i a

Served w i t h 818 Blanco Tequ i la , A b l e n d o f W h i t e Wine , Peach Puree,

Fresh M u d d l e d St rawber r ies , Fresh Cognac, & C i t r u s Juices

L ime Ju i ce a n d S p a r k l i n g W a t e r ?A l i gh t cock ta i l pe r fec t for

w i t h Fresh M i n t . a n y t i m e o f day?
?A beautiful blend o f strawberries &

m i n t for a hot day?

g lass | b o t t l e g lass | b o t t l e

B r u t MummN a p a Valley,Cal i fornia n | 3 9 P i n o t N o i r , McManis,Ca l i f o rn ia 1 1 ] 3 5

C h a m p a g n e ,Brut, VeuveCliquot, Reims, France 115 _ P i n o t Noir, JosephPhalps ?FreestoneVineyards? SonomaCoast,Ca l i f o rn ia los

Cherdonnay ,Chalk H i l l ,Russian River Valley, California 1 / 3 5 B u r g u n d y , DomaineFaiveley ?MercureyRouge?, France 16| 54

Chardonnay,Francis Coppola ?Diamond Collection?,Monterey County, California 12| 96 -?-Matlot-RedVelvet, Washington State 11135

D u e l Napa Ve,Butter, Californi 2 1 9 6 Merlot, Duckhorn, Napa Valley 7 0

Caberne t Sauvignon, Noble Vines337,Lodi , California n | 3 2
Cherdonnay, Jordan, Russian River Valley, California |e2

Cabernet Sauvignon, Simi, Alexander Valley, California 14| 50

C h e r d o m n a y ,JosephPhelps ?FreestoneVineyards?,SonomaCoast, Cal i fornia |70
, Caberne tSauvignon, SilverOakAlexanderValley, California |220

Burgundy, Les Charmes Macon-Lugny, France% 72136 c a b e m e t Sauvignon, Joseph Phelps ?Estate Grown?, Napa Valley, California |320

?White Blend ChateauL?Hospitalet ? GrandVin? L aClape,F r a n c e 1 3 | 4 7 Bordeaux, C h a t e a uMagnol, H a u t - M e d o c , 1 5 1 5 6

SauvignonBlanc, Brancott , Marlborough New Zealand 12/36 Red Blond,U n s h a c k l e dRed,CentralCoast 15150

SauvignonBlanc , Duckhorn, NapaVal ley ,Cal i fornia 1 5 | 4 2 Z i n f a n d e l ,The Federalist, Lodi, California 1 3 | 3 8

P i n o t G r i g i o , Terlato, Italy 14 /48 Malbec, GraffignaReserve,SanJuanArgen t i na 1 2 3 5

Moscato d?Asti, Cupcake, A s t i DOCG, Italy n1| 34 Cotes Du Rhone, Delas ?Saint-Esprit?, Rhone Valley, France 12|39

Rose, Listel, doc, F 2 2 3 6 Chiant i , Cecchi, Tuscany, Italy 11| 3 5

Rosso d i Montalcino, Ant inor i , ?Pian d e l l e Vigne?Tuscany Italy |e2


