




Olive Herb Yellowtail
Sustainable Yellowtail lightly seasoned and pan seared, served on jasmine rice, 

with steamed haricot verts, and topped with a Kalamata olive-herb sauce.
$27.95

Glazed Yellow Fin Ahi
Sushi grade Yellow Fin Ahi glazed with sweet and spicy Thai chili sauce,

served over coconut jasmine rice, stir fried vegetables and papaya mango relish.
$28.95

Cajun Shrimp Linguini
Large shrimp seasoned with cajun spices and sautéed with tri-color peppers, 

served on a bed of linguini cooked in a chorizo-lobster broth.
$23.95

Seafood Pot Pie
Chunks of lobster, swordfish, shrimp, scallops and vegetables

cooked in a brandied lobster sauce served under a flaky puff pastry.
$26.95

Maple Glazed Salmon
All natural salmon rubbed with Ancho chili spice and a maple glaze,

served with coconut jasmine rice and seasonal vegetables.
$25.95

Steak Frites
6 oz.Petite Filet Mignon with Port wine demi-glace, along with shoestring potato fries 
and a beefsteak tomato gratin topped with macadamia nut pesto and Asiago cheese.

$34.95

Red Wine Braised Kobe Short Ribs
Boneless Kobe short ribs cooked slowly until tender, served with

wild mushrooms, walnut and gorgonzola filled ravioli, and merlot-thyme jus.
$26.95

Vineyard New York Strip 
12 oz. New York Strip spice rubbed and grilled, served with roasted garlic mashed potatoes, 

steamed asparagus and a Madeira-California golden raisin jus.
$33.95

Ranch Pork Chop
Spice rubbed 10 oz. bone-in pork chop grilled and glazed with 

Jon’s BBQ sauce. Served with roasted potatoes, Parmesan aioli cream corn 
and wilted baby spinach.

$23.95

Chicken Marsala
Pan seared 8 oz. chicken breast, with roasted baby baker potatoes 

and a seasonal mushroom sauté in a Marsala wine sauce.
$21.95

Spinach Truff le Mac
Fresh pasta, mushrooms and organic spinach, in a truffle infused Parmesan 

and Gouda cream sauce, topped with a crisp parmesan crust.
$17.95

Farmers Market Vegetable Lasagna
Fresh seasonal vegetables layered with pasta sheets, large curd ricotta, 

mozzarella and provolone cheeses, and marinara sauce, 
then baked to a golden brown and garnished with fried basil leaves.

$19.95
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ENTRÉE SPLIT CHARGE: $4.00

The Beachcomber utilizes produce, meat, poultry and fish that comes from farms, 
ranches, and fisheries guided by principles of sustainability.



THE MARTINIS
$12.00 each

WE ACCEPT: VISA, MASTERCARD, CARTE BLANCHE, DISCOVER, AMERICAN EXPRESS AND DINER’S CLUB. SORRY, NO CHECKS. CORKAGE $15.00.  SPLIT CHARGE: $4.00
AN 18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE.  GIFT CARDS AVAILABLE - ASK YOUR SERVER FOR DETAILS. PHOTOS COURTESY OF CRYSTAL COVE ALLIANCE

THE BEERS
By The Bottle: $6.25 each

Amstel Light  •  Blue Moon  •  Corona  •  Corona Light
Fat Tire Ale  •  Stella Artois  •  Kona Longboard  •  Stone IPA

THE COCKTAILS

The Beachcomber
Our signature tall and cool cocktail is

made with citrus vodka, juices of lemon
and lime, finished with Island Blue Pucker.

$9.00

Laura’s Lemonade
Rumored to be the house drink at
cottage #2. Lemonade, vodka and

Chambord raspberry liqueur.  
$9.00

Bloody Mary
This recipe goes back to the days of the

“Tenters” who camped right here 
on the beach. Nice n’ spicy.

$9.00

Pearadiso
A sparkling blend of  Absolut Pear Vodka,
St. Germain Elderflower, orange liqueur,

and fresh citrus juices on the rocks. 
$10.00

Peachallini
A refreshing blend of sparkling wine

and peach liqueur!
$9.00

Mojito
From La Bodeguita del Medio in Havana.

Aged rum, lime, mint and club soda.
Add a twist with peach, raspberry or mango.

$10.00

Seasonal Sangria
Enjoy our house made 

seasonal fruit sangria guaranteed 
to quench your thirst. 

$9.00

Lemon Ginger
Svedka vodka, Tuaca, Cointreau, 

fresh squeezed lemon juice 
and ginger essence.

Cucumber Mist
A crisp blend of citron vodka

freshly muddled 
with cucumber and mint. 

Tradewind
Enjoy the Pacific breeze. 

A decadent blend of vanilla vodka,
fresh pineapple and orange juice 

with a touch of amaretto. 

Black & Cran
Ripe blackberries crushed

and shaken with Cruzan rum, mint
and cranberry juice.

CaboTini
Baja style with tequila,
Cointreau, fresh citrus

and jalapeño heat.

Passion Fruit
Passion fruit rum, 

Svedka citrus vodka, splash of 
sparkling wine and 

fresh lime juice.

Pomepolitan
Clementine vodka,

fresh citrus, 
pomegranate juice. 

Catalina Sunset
Svedka citrus vodka, lemonade,

pineapple juice
and Chambord liqueur.

BIKINI DRINKS

THE MARGARITAS

El Morro Margarita
Made from scratch with Sauza Gold Tequila, 

fresh citrus juices, Cointreau and served 
on the rocks or blended to perfection! 

$9.00

The Real Deal Margarita
As natural as it was meant to be. 

Made with Partida Tequila, real Agave 
nectar and fresh lime juice. 

$11.00
Piña Rita

Tropical, yet robust.  Made with Herradura Silver
Tequila, a blend of fresh citrus and pineapple

juices, and topped with a touch of brandy. 
$10.00

Patron Margarita
The ultimate version made from scratch 

with Patron Tequila, fresh citrus juices, and
Grand Marnier served on the rocks. 

$12.00

11/11

Coastal Breeze
Smooth and simple, 

vodka mixed with cranberry and
pineapple juices.  

$9.00

The Bootlegger
A tropical favorite made with

banana rum, orange and 
pineapple juices served over ice.

$9.00

All under 150 Calories

Really Skinny Margarita
Partida Tequila, real Agave nectar,

and fresh lime juice. 
$12.00

Skinny Cosmo
Svedka citron, Cointreau, cranberry juice. 

$9.00

Coastal Cooler
Svedka citron vodka, Barcardi Limon,

Grand Marnier, cranberry juice, and Fresca.
$9.00

Slim Mojito
Aged rum, lime, Splenda, mint.

$9.00


