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TACO TUESDAY

PIERSID.
ERSID:
STARTERS

bacon dates | 11 smoked gouda, spring mix, honey balsamic glaze

calamari | 14 fried calamari, citrus chili sauce, honey siracha

shrimp & guac | 17 grilled shrimp, fresh guacamole, tortilla chips

chips & guac | 10 house salsa, tortilla chips

crispy brussel sprouts | 11 lightly fried, bacon bits, honey balsamic glaze, panko parm crust

gorgonzola mac | 14 add jalapeno 1 applewood bacon, carmelized onion, panko parm crust
seafood chowder | 8 New England chowder

GREENS add chicken 5 | salmon 8 | steak 8 | prawns 8 *all available grilled or blackened
house mix green salad | 12 spring mix, fennel, herloom cherry tomatos, erutons, house golden balsamic
kale caesar | 12 green kale, cherry tomatoes, shaved fennel, croutons, house caesar dressing, shaved parmesan
beet salad | 14 braised red and golden beets, spring mix, shaved fennel, goat cheese, lemon thyme vinaigrette

cobb | 17 romaine, butter lettuce, chicken, blue cheese, bacon, egg, avocado, tomato, red onion, croutons, ranch

N RAW & CHILLED
cocktail prawns | 13 house cocktail sauce
oysters | 3 for $9 | half dozen $16 | full dozen $30 chef’s seasonal selections
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FOOD SPECIALS

asada taco | 4
beans, queso fresco, cilantro, onions, guajillo cream sauce
crispy fish or crispy calamari taco | 4
coleslaw, pico de gallo, avocado, serrano ranch |
grilled chicken taco | 3.50 i
chicken breast, fried wontons, sweet chili sauce, onions, cilantro, thai basil
al pastor taco | 4 |
pineapple, onions, cilantro, jalapeno dressing
shrimp quesadilla | 14
mozzarella, pico de gallo. guacamole, chopped salad, chipotle dressing |
shrimp tostada | 11
fried tortilla, guacamole, chopped salad, chipotle dressing
tuesday nachos | 14 \
choice of chicken or asada, nacho cheese, beans, guacamole, pico, guajillo cream sauce |
nopalitos salad | 13

tomatoes, red onion, cucumber, cactus, queso fresco, pepitas, cilantro dressing

DRINK SPECIALS
Pacifico | 3 Well Drinks | 5 Creme de Lys Chardonnay | 7

Racer 5IPA |5  Scratch Margaritas | 7 Angeline Pinot Noir | 6
Jalapeno Business | 8

BUNS
serwed, with crispy fl’"UQS or upgmd’e to suceet petate fr"ws +2, garfic truffﬁe fr‘ies +3

seared ahi sandwich | 17 spice crusted ahi, asian slaw, crispy wontons, wasabi aioli, orange miso dressing
cali sandwich | 16 grilled chicken breast, bacon, havarti, avocado, tomato, jalapeno, house aioli, butter lettuce

pierside burger | 14 add avocado 2 | bacon 2 | caramelized onions, butter lettuce, tomato, havarti, house aioli
(veggie patty available)

ENTREES
chicken schnitzel | 17 breaded & fried chicken breast, garlic mash, broccolini, capers, white wine cream sauce
grilled salmon | 24 atlantic, smashed potatoes, grilled asparagus, lemon butter, corn pesto
beer battered fish & chips | 16 wpograde te suseet potate fries +2, gartic truffte fries +3
N0 Del Mar Street lager batter, cage caught alaskan cod, house tartar, crispy fries

SAN CLEMENTE, CA
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« SWEETS
L( SIDES gatlic mash |6 !

' wild berry panna cotta | 7
crispy fries |6 gilled asparagus | 7 *

white chocolate raspberry bread pudding | 8

sweet potato fries |7 green salad | 6 “ peanut butter mud pie | 8

smashed potatos | 7 broccolini | 7 wild berry or lemon sorbet | 6
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Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.



