
breakfast
HAM AND SWISS CROISSANT   7.50
Avocado, swiss cheese, lettuce, tomatoes  
and sweet mustard aioli

SMOKED SALMON BAGEL   8
Capers, dill, red onions and whipped  
cream cheese

ALL-DAY BREAKFAST SANDWICH   8
Local free-run fried egg, smoked bacon, 
cheddar cheese and avocado on an onion bun

ALL-DAY ENGLISH BREAKFAST   13.50
Breakfast sausage, grilled mushrooms, 
grilled tomatoes, fingerling potatoes, 
smoked bacon, braised beans and 
two local free-run eggs served your way

YOGURT PARFAIT   6.50
Yogurt, local granola, fresh berries and  
warm local honey

cold beverages

SOFT DRINKS   3.50

APPLE JUICE  3.50

ORANGE JUICE  3.50

MILK  3.50 

CHOCOLATE MILK   4
NATURAL WATER  4
CARBONATED WATER   4

hot beverages 
COFFEE  3

TEA   3

ESPRESSO   3.50

LATTE  4

CAPPUCCINO  4

*Prices are subject to change.



appetizers 
BEACH NACHOS   13.50
Salsa fresca, avocado, crema, cheese, lettuce 
add braised beef or chicken   4

BEACH TACOS   14
Salsa fresca, avocado, crema, lettuce, cilantro 
choice of braised beef or chicken

FISH TACOS   15
Tartar sauce, house slaw,  pickled red onions and cilantro 

CLASSIC FRIES   4.50
Sea salt, chives and ketchup

PARM FRIES   5.50
Parmigiano cheese and chives

SWEET POTATO FRIES   5.50
Spicy aioli and green onions 

CHICKEN WINGS   14
Your choice of house bbq sauce, spicy, or 
sweet honey garlic

FRIED CALAMARI AND SHRIMP   15
Lemon dipping sauce

sharing plates
VEGETABLE SPREAD   19.50
House dip, fried cauliflower, marinated vegetables and artisan 
bread

ANTIPASTO SPREAD   29.50
Cured meats, marinated olives and  
peppers, market cheese and artisan bread

salads
Add grilled chicken breast or grilled steak   6

BEACH HOUSE   8.50
Baby greens, heirloom cherry tomatoes, cucumbers, marinated 
olives and feta  
cheese with a champagne vinaigrette

BABY ROMAINE   8.50
Smoked bacon, herb crostini and parmigiano cheese with a 
house caesar dressing

SUPER GREENS   9.50
Baby kale, spinach, fresh berries, goat cheese, pecans with a 
pomegranate vinaigrette

ARUGULA   9.50
Radicchio, almonds, red onions and  
asiago cheese with a sherry vinaigrette

HEIRLOOM TOMATO   10.50
House ricotta cheese, sea salt, fresh basil and fine olive oil with a 
balsamic reduction



market menu
Sommelier pairing wine with all courses

FIRST COURSE

SUMMER GREENS   12.50
Mixed greens, summer squash, 

pumpkin seeds, red onions and market 

cheese with maple vinaigrette

BEETS   12.50
Red and golden beets, crème fraiche,

frisée, roasted pecansand watercress with warm citrus honey

ANTIPASTO   29.50
Cured meats, marinated vegetables 

and artisan bread

SECOND COURSE

PASTA FAGIOLI   15
Fresh heirloom tomatoes, green string 

beans and pecorino cheese

GNOCCHI BOLOGNESE 16
Bolognese sauce and house ricotta cheese

MAIN COURSE

BRANZINO   34
Braised cannellini beans and rapini, 

fennel salad and lemon

PACIFIC WILD SALMON   36
Garlic scapes, baby carrots, 

roasted caulifl ower and dill aioli

CHICKEN SUPREME   32 
Panzanella salad and romesco sauce

BEEF STRIPLOIN   35
Mixed fi ngerling potatoes, wild mushrooms, crispy shallots and chimichurri

HOMESTEAD
A R T I S A N  B A K E R Y



dessert

CHOCOLATE BROWNIE  8.50

Local ice cream

SEASONAL PIE  8.50

Local ice cream 

BUTTER TART  8.50

Mascarpone and warm local honey

AFFOGATO  8.50

Local ice cream and hot espresso

*Prices are subject to change.




