puer the ralls

cocktails. wine. beer.
A clean, classic bar. The essentials, done right.

COCKTAILS

BLOODY MARY 16
house pickled Fresno mix, citrus, sea salt

MIMOSA 15
Mionetto Prosecco, grapefruit, orange, peach

APEROL SPRITZ 14
Aperol , Mionetto , soda, orange

ESPRESSO MARTINI 16
Tito’s, Equator, Kahlua

MARGARITAS

Oceanside Is beautiful and a little spicy.

O'SIDE 16
fresno chili-infused tequila, lime, agave

BIKINI LINE 15
Blanco, cucumber, light agave

DON DADA 28
Don Julio 1942, Grand Marnier, lime

Michelada, Paloma, Ranch Water,

Gin & Tonic, Vodka Soda 13
Well-13 Call-14 Premium - just ask!
BEER

ON TAP

120z pours

Phantom Bride IPA, Belching Beaver, Oceanside 8
West Coast IPA, 7.1%, citrus and pine

.394 Pale Ale, AleSmith, San Diego
San Diego pale, 6.0%, balanced and crushable

Claritas Koélsch, Mike Hess, San Diego 9
Crisp German-style ale, 5.0%, light and clean

Sculpin IPA, Ballast Point, San Diego 9
7.0%, Apricot, peach, mango — the SD classic

Modelo Especial, Mexico 7
Pilsner-style lager, 4.4%, light and refreshing

CANS

Michelob Ultra, St. Louis, MO 6
Light lager, 4.2%, crisp and low-cal

POG Hard Seltzer Maui Brewing Co., Maui, Hawaii 7
5.0%, Passionfruit, orange, guava

JuneShine Hard Kombucha, San Diego 8
6.0%, Organic, probiotic, rotating flavor

Strawberry Blonde, Carlsbad Brewing Co. 7

Light ale, 5.0%, made with Carlsbad Strawberries

NO WAKE ZONE

alcohol free

COASTAL SPRITZ
grapefruit - soda - rosemary

MOCKARITA
ARNOLD PALMER

Upside Dawn N/A Golden Ale
Athletic Brewing, San Diego, CA

non-alcoholic golden ale, clean and balanced

THE CELLAR

by the glass - 50z | bottles available - just ask!

BUBBLES

Veuve Clicquot Brut Yellow Label

Champagne, France

Mionetto Prosecco
Veneto, Italy

Lucien Albrecht Crémant Rosé
Alsace, France

WHITE

Emmolo Sauvignhon Blanc
Solano County, California

Mer Soleil Reserve Chardonnay
Santa Lucia Highlands, California

ROSE

Bieler Pére & Fils
Provence, France

RED

Bonanza Cabernet Sauvignon
Fairfield, California
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daun parral

2,2,2* 18
Two eggs, hashbrowns, choice of bacon, sausage,

or spam. Choice of sourdough or two medallion pancakes
(Udi's Gluten-Free Bread available)

Just respect.

Double O* (V) 18
Deconstructed omelet all scrambled up, hash potatoes,

Vella cheddar cheese, local asparagus, spinach,

cherry tomatoes, onion

Property Value (V, S) 20
Avocado toast with soft boiled egg, smashed ripe avocado,
wild greens, house-pickled fresno chilies, yuzu, radish, roasted sesame

The Sea & Schmear 23
Toasted everything bagel, house-made Jimmy Nardello
pepper cheese schmear, smoked salmon, pickled red onion,
fresh dill, avocado

A little salty, like the best people.

Stack'em High (V) 17
Pancakes, caramelized banana, house-made guava jam
Just the way we like'em.

Torch Job (V) 18
Thick-cut torched French toast, house-made vanilla bean
whipped cream, maple syrup

Sponsor Deal (V) 18
Local strawberry shortcake waffle, house-made whipped
cream, sugar cookie crumble

Pier View (V) 16
Quiche, caramelized onions, melted Vella cheese,

cherry tomatoes, whipped creme fraiche

Best eaten slowly, facing west.

Loco Moco*(GF) 20
60z Brandt beef patty, California rice, house mushroom

gravy, green onions, crispy Spam, sunny-side-up egg

Old school Hawaiian.

The Animal* 19
Burrito barbacoa, Oaxacan cheese, black beans,

house-made guacamole, Morita chili sauce, scrambled eggs
rolled tightly in a fresh tortilla

The kind of burrito that fixes things.

Pipe Dream* 16
Chorizo sausage, house biscuit, yuzu kewpie mayo,

American cheese, fried egg

Drop in fast.

Flower Power* (V) 18
Quesadilla with Oaxacan cheese, squash blossom,

avocado, zucchini, fried egg

North County never lost its hippie soul.

Neither did this quesadilla.

(V) - VEGETARIAN (VG) - VEGAN (GF) - GLUTEN FREE (DF) - DAIRY FREE

Point Break*

60z Brandt beef patty or grilled chicken breast,
house-made surf sauce, American cheese,
lettuce, tomato, pickles, onion

Proper; old school.

It's Reilly Hot

Fried chicken sandwich, house-made hot honey sauce,
pepper relish, coleslaw

He would have wanted it this way.

Make it Nashville hot +3

Pier Dog

1/2 Ib. Wagyu beef hot dog, house mustard relish,
sport peppers, crispy onions

This hot dog went to college.

Square Fish Sandwich*

Crispy offshore catch, Chris’ house-made tartar sauce,
shaved lettuce, herbs

Choice of: cheddar, Havarti or American cheese

The shape matters.

Boardwalk Greens (VG)
Spinach, arugula, carrots, strawberry, sunflower

seeds, green onions, cauliflower, poppy seed dressing
This salad doesn’t need to apologize for being a salad.

bacon +7, sausage +/, chorizo +7, barbacoa +10

SERIOUSLY GOOD FOOD. LIGHT ATTITUDE.
sunrise to sunset. all day menu.
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crispy spbam +6, soft boiled egg* +3, grilled chicken +9,

smoked salmon (CS) +14, guacamole +6, fruit +/

(CN) - CONTAINS NUTS (CS) - CONTAINS SHELLFISH (S) - CONTAINS SESAME



coffee. juice. shakes. active shacks.

Equator Coffee. O'side.

COFFEE
DRIP
ESPRESSO
CORTADO
FLAT WHITE
CAPPUCCINO
LATTE

AMERICANO

COLD BREW
Steeping Giant

CHAI LATTE

FLAVORS:
vanilla - mocha - honey

ALTERNATIVE MILK:
almond - oat - soy - coconut

COLD + CLEAN

Ice cold. Built to reset.

SALT LINE
lime - soda - sea salt

Add cucumber
Add tequila

JUICE |
orange - grapefruit - apple

LEMONADE
ICED TEA
SODA

MEXICAN COKE

SPARKLING/STILL WATER
small / large
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snacks & sides - all day - share them or don't

The Lineup (VG)

House-made guacamole with ripe Hass avocados, lime, cilantro, onion,

Jjalapeno, sea salt. Served with house-made corn tortilla chips
Everyone’s waiting for their turn.

Poke Chips* (DF, S)

Fresh ahi tuna poke, Tamari soy-lime, sesame oil, scallion, avocado,
toasted sesame, house-made corn tortilla chips

Something the whole coast already loves.

Marvin's (V, S)

Cauliflower florets battered and fried until shatteringly crisp,
tossed in sweet chile glaze, toasted sesame, lime

Suddenly everyone wants cauliflower?

Toss Up (VG)
Dressed greens, radishes, carrots, house vinaigrette

Add chicken +9, smoked salmon +14

Sautéed Spicy Edamame (VG, S)
Tamari, chili flakes, sesame

Clam Chowder (CS)
Rich, coastal, and made for foggy mornings
or late-afternoon cravings

Hash Browns (VG)
Crisp, golden, great all day long

Add cheddar cheese +2, chorizo +7, crispy spam +6

Dock Fries (V)
sea salt, malt vinegar aioli
The fries that know where they are.
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12 cup / 17 bowl

(V) - VEGETARIAN

kids menu-13 | ages 0-12
little rippers. big appetites. all day - every day - build your own

1. PICK YOUR BOARD 2. PICK YOUR FIN

Choose One Choose One

FRESH FRUIT - BACON - SAUSAGE
CRISPY SPAM - FRENCH FRIES
HASH BROWNS

Shredder (V)
Buttermilk pancake, butter, maple syrup

Beach Break (V)
Scrambled eggs, buttered toast

The Grom Burger
Smashed beef patty, American cheese
Udi’s Gluten-Free Bread available

Chicken Little
Chicken tenders — we say it with love

The Half Pipe (V)
Half grilled cheese

PB Pipeline (V, CN)
Peanut butter and jam, crustless white bread

3. PICK YOUR LEASH

Choose One

MILK - ORANGE JUICE - APPLE JUICE
LEMONADE - SPARKLING WATER

Allergen note for parents:
The PB Pipeline contains peanuts.

ANENAL RaNcOON

Plated with intention. Chewed with purpose.

The Good Girl (GF) 9/12
Poached chicken breast, soft rice, steamed carrot, and plain Straus yogurt. Contains dairy.
She knows what she did. She also knows she’s the best girl.

The Good Boy (GF, DF) 9/12
Ground beef, sweet potato mash, and a strip of plain bacon
The only plain bacon we make. For the only guest who deserves it that way.

The Puppuccino (GF) 4
House-made whipped cream, no sugar added, served in a small cup at eye level. Contains dairy.
Every lineup has one. Order this before they do.

The Fetch (GF, DF) 9
One bully stick, served on a small plate like it's a course

Hydration Station (VG, GF)
Fresh water in a clean ceramic bowl. Always available. Just ask

On The House

(VG) - VEGAN (GF) - GLUTEN FREE (DF) - DAIRY FREE (CN)- CONTAINS NUTS (CS) - CONTAINS SHELLFISH (S) - CONTAINS SESAME

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

While we take steps to minimize risk, our restaurant handles wheat, egg, dairy, soy, peanut, tree nut,
fish, shellfish, and sesame products, and cannot guarantee that cross-contact will not occur.

Large parties of 6 or more will have a 20% gratuity added to your check, which will be distributed to staff. Your check

includes a 6% surcharge to help offset the cost of State & City minimum wage increases. The surcharge is not a tip or a service charge.



