BITES
ALBACORE POKE | 13
walnut, sea lettuce, scallion, shichimi togarashi
TWO GRILLED FISH TACO | 12
cabbage, crema, pico de gallo, salsa verde
SUNSET CEVICHE | 11
shrimp, satsuma agua chile, cucumber, fennel,
blood orange
GUACAMOLE & SALSA| 12
+ crab | 4
+ bacon | 2

SALADS & SANDWICHES
COBB | 16
avocado, bacon, ojo de cobra bean, cotija,
citrus vinaigrette, hominy
+ shrimp, crab, crispy calamari | 10
+ grilled chicken | 6

BLTA | 17
sugar cane cured bacon, leopard lettuce,
heirloom tomatoes, avocado, whole grain toast
french fries or side salad
BURGER | 18
bacon, tomato, lettuce, onion, avocado,
cheddar, secret sauce
french fries or side salad

SWEETS
BALTIMORE SNOWBALL | 6
CARNIVAL
cotton candy and bubble gum snow, vanilla ice
cream, marshmallow, carnival sprinkles
LITTLE SURFER
coconut, banana and pineapple snow, coconut
ice cream, marshmallow
POM A BERRY
blueberry and pomegranate snow, strawberry
ice cream, marshmallow
ROOT BEER FLOAT
root beer snow, vanilla ice cream, marshmallow
STRAWBERRY
strawberry snow, strawberry ice cream, marshmallow
MOCHA MADNESS
coffee snow, chocolate ice cream, marshmallow,
chocolate syrup

BEERS
MODELO | 7
CORONA LIGHT | 7
BUD LIGHT | 7
STONE IPA | 8
PIZZA PORT SEASONAL ALE | 8
GOLDEN ROAD HEAL THE BAY IPA | 8
COORS LIGHT | 7
ON TAP
PACIFICO | 7
BALLAST POINT MADE IN SAN DIEGO | 8
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs which may contain
harmful bacteria may increase your risk of foodborne illness or death, especially if you have
certain medical conditions. Please note a mandatory 3% surcharge will be added to your check
to help offset costs associated with recent minimum wage increases. No portion of the surcharge
will be distributed as a gratuity to your service or our other associates. The entire surcharge
amount is retained by the resort, thank you.

WINES BY THE GLASS
BUBBLES
SPARKLING WINE, MIONETTO,
BRUT, PROSECCO DOC. ITALY | 12
SPARKLING WINE, GERARD BERTRAND, BRUT,
CERMANT DE LIMOUX, FRANCE | 16
CHAMPAGNE, MOET, BRUT, EPERNAY,
FRANCE | 26
WHITE
CHARDONNAY, ST. SUPERY,
STA. RITA HILLS, 2015 | 13
ROSÉ, M. CHAPOUTIER,
COTES DU RHONE, 2015 | 12
RIESLING, DR. LOOSEN,
BLUE SLATE, KABINETT. MOSEL, 2014 | 13
SAUVIGNON BLANC, DRYLANDS,
MARLBOROUGH, 2016 | 12
ALBARINO, FERDINAND, NAPA 2015 | 12
RED
CABERNET SAUVIGNON, FOXGLOVE,
PASO ROBLES, 2015 | 14
CABERNET SAUVIGNON, WHITEHALL LANE,
NAPA VALLEY, 2013 | 21
PINOT NOIR, ROW ELEVEN,
SANTA MARIA VALLEY, 2014 | 17
ZINFANDEL, BERAN,
CALIFORNIA, 2013 | 12

HANDCRAFTED COCKTAILS
SPICED MAI TAI | 13
spiced rum, coconut water, pineapple juice and
orange juice, luxardo grenadine
SUNSET IN BOMBAY | 14
bombay sapphire, passionfruit, cointreau,
lime juice
MANGO ME CRAZY | 14
blanco tequila, bitterman’s citron savauge,
mango, jalapeno
MELON SUMMER | 13
blanco tequila, midori, pineapple,
lime juice, sage
RUM PUNCH | 14
bacardi superior, cointreau, blood orange,
pineapple juice
SEASONAL SANGRIA | 13
ask server for details
As an Ocean Friendly Restaurant, L’Auberge
Del Mar is providing our guests with Hay! Straws
in lieu of plastic ones.
Please note a mandatory 3% surcharge will be added to your check to help
offset costs associated with recent minimum wage increases. No portion of the
surcharge will be distributed as a gratuity to your service or our other associates.
The entire surcharge amount is retained by the resort, thank you.

