SNACKS § SHAREABLES

Esquite Tostada 18 ) @
Carn / Black Bean / Avocada / Cotija / Tajin

Shrimp Aguachile24 @ €
Shrimp / Cucumber / Fresno Chile / Red Onion / Avocado / Spicy Citrus Sauce

Loaded Tots 24 @»
Barbacoa / Queso / Pico de Gallo / Jalaperio / Guacamole / Chipotle

Chicken Wings 22
Buffalo, BBQ or Gochujang / Ranch or Blue Cheese

Cheese Quesadilla18 ®
Monterey Jack / Aji Verde / Cilantro / Guacamole

Add Chicken $6 / Shrimp $10 / Barbacoa $8

Truffle Parmesan Fries 12 (V) &»
Truffle / Parmesan

SALADS
Add Chicken Breast $8 / Shrimp $10 / Salman

Latin Cobb Salad19 ® @@ €
Romaine / Black Bean / Egg / Corn / Tomato / Avocado / Catija / Chipatle Ranch

Charred Caesar 19
Romaine / Kale / Brussels Sprouts / Parmesan / Crostini / Caesar Dressing

Market Greens 16 (9 ®
Greens / Avocado / Corn / Cherry Tomato
Toasted Pepitas / Citrus Vinaigrette

HARBOR

BAR BISTRO

ARTISAN PIZZAS

Margherita24 ©
Tomato Sauce / Mozzarella / Fresh Vine Tomato / EVOO
Pepperoni 24
Tomato Sauce / Mozzarella / Pepperoni

Elote Pizza 24
Carn / Mozzarella / Catija / Chipotle-Lime Crema / Tajin

HANDHELDS

Barbacoa Tacos 19
Barbacoa / Salsa Macha / Pickled Onion / Pico de Gallo

Shrimp Tacos 19
Shrimp / Cabbage Slaw / Aji Verde / Crema

Blackened Mahi Tacos 22
Blackened Mahi / Cabbage Slaw / Charred Corn Salsa
Twao tacos served with chips and salsa

Double Smash Burger* 26
Double Beef Patties / Onions/ American Cheese /
Secret Sauce / Brioche Bun / Fries

Traditional Club 25
Roasted Turkey / Avocado / Smoked Bacon / Lettuce /
Tomato / Garlic Aioli / Sourdough Toast / Fries

Short Rib Grilled Cheese 26
Braised Short Rib / Aged Cheddar / Chipotle Aiali /
Crispy Shallots
Chipotle Chicken Sandwich 26
Grilled Chicken / Avocado / Shishito Peppers /
Charred Tomato / Caramelized Onion
Pacific Beach Mahi Sandwich 28
Ancho Mahi / Avocado / Charred Corn Salsa /
Fresno Chile / Cilantro-Lime Aiali

MAINS

Grilled Skirt with Patatas Bravas * 52 G
Prime Skirt Steak / Patatas Bravas / Broccolini / Shishito Chimichurri

Half Chicken Guisado 36
Braised Chicken / Tomato / Peppers / Onion / Potatoes / Carrots / Crusty Bread

Grilled Shrimp* 32 @ €
Chili-Lime Shrimp / Quinaa / Corn / Black Bean / Tomato / Aji Verde

Grilled Mahi 42 G €
Mahi-Mahi / Cilantro-Lime Rice / Mango Salsa / Asparagus / Pepitas

Blackened Salmon with Peruvian Pasta Verde 45
Salmon / Cilantro-Jalapefio Pasta / Peppers / Caramelized Onion / Feta / Tamato Jus

Grilled Cauliflower Al Pasto 28 ¢ 6
Cauliflower / Cilantro-Lime Rice / Charred Tomato / Mango Salsa

SWEETS

Strawberry Tres Leche Cake 16
Strawberry / Tres Leches Cake

Caramel Flan 14
Caramel / Vanilla Custard

Triple Chocolate Mousse Cake 16 ¢
Chocolate Cake / Chocolate Mousse

® VEGETARIAN @ VEGAN @ GLUTEN-FREE ¢ WELL-BEING

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness. An 18% gratuity will be added for parties of 6
or more and distributed in its entirety to the staff. Please ask your server for more vegetarian or vegan items if needed.

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 WWW.P65WARNINGS.CA.GOV/RESTAURANT.




