KITCHEN OPEN ALL NIGHT
appetizers
BIG JOSH NACHOS 14.00
A double layer of tortilla chips, refried beans and jalapeno nacho cheese, topped with
pico de gallo, black olives, pickled jalapenos, guacamole, sour cream and cilantro
add chicken 4.00 / add sliced steak 5.00
1.00 from each sale goes to the Big Josh Foundation. The Big Josh Foundation is focused
on giving financial and counseling support to people diagnosed as terminally ill.
The Goal of the Big Josh Foundation is to help people that work within the service industries.

CHICKEN FINGERS 13.00

west coast wings 14.00

(4) panko battered, served with honey mustard and ranch dressing.
Your choice of fries onion rings or tater tots.

Served with celery sticks, ranch, and blue cheese. Your choice of
one of our house made sauces:
Buffalo | Sweet Red Chili | BBQ | Sriracha BBQ | Honey Chipotle |
Sriracha Pineapple | Teriyaki | Salt n Pepper

Cali Fries 14.00
Carne asada, mixed cheeses, avocado sauce, sour cream, pico de gallo.

boardwalk quesadilla 11.50
Served with pico de gallo and house made salsa.
Add Chicken 4.00 | Steak 5.00
Blackened Shrimp 6.00 | Slipper Lobster 6.00

mahi mahi ceviche 17.00
Cured in fresh lemon juice, oregano, olive oil, cilantro, jalapeño,
serrano chilies, and roma tomatoes. Served with fresh avocado
and warm corn chips. *Served Raw*

shore club shrimp 16.00
Shrimp stuffed with cheese, wrapped in bacon, and deep fried.
Served with Spanish rice and chipotle aioli.

queso dip 14.50
Pepper jack cheese, spinach, white onions, roasted peppers,
chipotle peppers, and tomatoes. Served with warm corn tortilla
chips and salsa.

shore tater tots basket 9.50
Served with cotija ranch.

tj corn dip 11.50
Roasted yellow corn, vegan soyrizo, garlic mayo, blackened
seasoning, cotija cheese, cilantro and green onions. Served with
warm corn tortilla chips.

ahi poke stack 17.00

crunchy onion rings 10.50
Served with BBQ sauce and cotija ranch.

chips & salsa 7.50
Add Guacamole 4.00

Cured ahi tuna, ponzu sauce, seaweed salad, chopped cucumbers,
avocado and wasabi mayo. Served with crispy wonton chips.
*Served Raw*

basket of fries 8.50

sweet chili calamari 14.00
Lightly battered calamari and mixed peppers. Served with chipotle
aioli and sweet chili sauce.

TACOS & plates
PLATES COME WITH TWO TACOS SERVED WITH SPANISH RICE
AND YOUR CHOICE OF REFRIED OR BLACK BEANS.
CHOICE OF FLOUR OR CORN TORTILLAS
*EACH PLATE SERVED WITH THE SAME TWO TACOS,
NO MIXING OF DIFFERENT TACOS*

seafood

6.00 a la carte/ 15.50 plate

landfood

5.00 a la carte/ 13.50 plate

Mahi Mahi [grilled or fried]

STEAK

Cilantro white sauce, cabbage, mixed cheese, and pico de gallo.

Lettuce, mixed cheese, pico de gallo, guacamole.

Shrimp [grilled or fried]

PORK ADOBO

Cilantro white sauce, cabbage, mixed cheese, and pico de gallo.

Chipotle aioli, red onion, cilantro, mixed cheese.

slipper lobster

CHICKEN

Cilantro white sauce, cabbage, mixed cheese, and pico de gallo.

Lettuce, mixed cheese, pico de gallo, guacamole.

Grilled Salmon with BBQ

VEGGIE
A LA CARTE 4.50/ PLATE 11.50

Cilantro white sauce, cabbage, mixed cheese, and pico de gallo.

Ahi Poke Blackened

Mixed veggies, lettuce, mixed cheese, pico de gallo, guacamole.

Blackened tortilla, cucumber, seaweed salad, ponzu,
avocado.*Served Raw*

*The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness*

KITCHEN OPEN ALL NIGHT
burgers, sandwiches, wraps
YOUR CHOICE OF FRIES, ONION RINGS, OR TOTS / ADD FRUIT OR MIXED GREEN SALAD ADDITIONAL 2.50

Steak wrap 13.50

Caprese Sandwich 13.50

Skirt steak, spinach, pico de gallo, gorgonzola cheese and chipotle
aioli sauce. Wrapped in a warm tortilla.

Shore club 13.50

Roasted tomatoes, fresh mozzarella, house made pesto, and olive
oil. Served with a balsamic glaze on a toasted garlic aioli French
Roll. *Pesto Made With Pine Nuts*
Add Chicken 4.00

Turkey, bacon, lettuce, avocado and mayo. Served on our chipotle
aioli toasted sourdough.

Shore classic burger 11.50

Banh mi sandwich 13.00
Choice of grilled Mahi Mahi or chicken. Pickled red onions, daikon
and carrots, jalapeños, cilantro, and mint. Served on a toasted
french roll with sriracha aioli.

Chicken club 14.00
Grilled chicken, chopped bacon, lettuce, tomato, pickled onions,
and avocado. Served on a Dijon aioli toasted French roll

Salmon sandwich 14.50
Grilled salmon, shredded lettuce, pickled onions, and avocado.
Served on a chipotle aioli toasted french roll.

Angus beef, lettuce, pickles, tomato, served on a toasted chipotle
aioli brioche bun.
Add Cheese 1.25 | Caramelized Onions 1.25 |
Bacon 2.50 | Avocado 2.50

Mushroom burger 13.00
Angus beef, caramelized onions, gouda cheese, garlic aioli, and
dijon mustard. Served on a toasted brioche bun.

The double 14.00
Two Angus beef patties. American cheese, caramelized onions,
garlic aioli and pickles. Served on a toasted brioche bun.
Add Bacon 2.50 | Avocado 2.50

Veggie Burger 15.50
Vegan patty, lettuce, tomato, vegan mayo and vegan American cheese.
Served on a toasted vegan bun.

favorites
fish n chips 15.00

teriyaki bowl 14.00

(4) beer-battered cuts of Pacific Cod, served with fries, tartar,
chipotle, and cocktail sauce.

Your choice of skirt steak or chicken. Served with cabbage,
mixed veggies, white rice and sesame seeds.

mustard glazed salmon plate 15.00

poke bowl 17.00

Salmon topped with Dijon mustard, served with white rice,
roasted tomatoes, cucumbers, balsamic glaze, and topped
with fried onion rings.

Chopped Ahi tuna served in ponzu sauce, white rice, avocado, seaweed
salad, cucumbers, cilantro, sliced nori, crushed wontons, pickled daikon &
carrots. Finished off with sesame seeds. *Served Raw*

soup & salad
chicken tortilla soup 6.00 cup / 8.50 bowl

caprese salad 12.50

house made and served with grilled chicken, cilantro, cotija cheese,
sour cream, avocado and crispy tortilla strips

Roasted tomatoes, fresh mozzarella, house made pesto, and
olive oil. Served with a balsamic glaze and toasted garlic aioli roll.
*Pesto Made With Pine Nuts*

the shore club salad 12.50
Romaine lettuce, pickled red onions, and chili roasted peanuts.
All tossed in cotija ranch and served with fresh avocado and crispy
tortilla strips. *Served With Peanuts*
Add Chicken 4.00 | Steak 5.00 | Salmon 6.00 | Mahi Mahi 6.00 |
Blackened Shrimp 6.00 | Ahi 7.00 | Slipper Lobster 6.00

KIDS
CHOICE OF FRIES, ONION RINGS, TOTS, OR FRUITS
AND A BEVERAGE (MILK/WATER)

CHICKEN FINGERS (2) 7.00
CORN DOGS (2) 7.00
CHEESE QUESADILLA 7.00
CHICKEN TACO (1) 4.50
BEAN & CHEESE BURRITO 7.00

warm spinach salad 13.00
Tossed in our house make bacon dressing. Topped with hard
boiled eggs, pickled onions, caramelized mushrooms, crispy
bacon and spicy peanuts. *Served With Peanuts*
Add Chicken 4.00 | Steak 5.00 | Salmon 6.00 | Mahi Mahi 6.00 |
Blackened Shrimp 6.00 | Ahi 7.00

SIDES
Rice & beans 6.00
Spanish rice served with choice of black
or refried beans

HOUSE SALAD 8.50
Mixed greens, mixed cheese, red onions,
cucumbers, and tomatoes. Choice of ranch,
honey mustard, balsamic vinaigrette.

non-alcoholic beverages
fountain beverages 3.50
coffee 4.00
red bull 6.00

juices 5.00
Orange | Pineapple | Grapefruit | Cranberry

iced/hot tea 4.00

Sugar Free | Tropical | Coconut Berry
*The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness*

