
s a n  d i e g o  r e s t a u r a n t  w e e k 
b r u n c h

t w o  c o u r s e s  $ 3 0

choice of first course
crispy calamari 
macadamia nut panko crusted, sweet & sour sauce

bbq ribs  
compart family farms duroc pork ribs, brown sugar & cumin 
rubbed, sambal bbq sauce

pear & candied walnut salad 
organic field greens, goat cheese*, cranberry balsamic

brussels sprouts 
shishito peppers, calabrian chili chimichurri, lemon  
black garlic aioli, parmesan

choice of dessert
kimo’s original hula pie® 
individual slice of the classic.  
chocolate cookie crust, macadamia nut ice cream,  
hot fudge, toasted mac nuts, whipped cream

new york style cheesecake  
almond cookie crust, coconut and shortbread cookie 
crumble, passion fruit coulis

seasonal sorbet  
fresh berries

or

choice of entree
huevos rancheros  
pinto beans, crispy corn tortilla, queso fresco, two eggs, jalapeno 
salsa, pico de gallo, cilantro cream  
add duroc applewood bacon 3 
add avocado 2

achiote roasted fish   
farro, butternut squash, roasted tomatoes, toasted pecans, baby 
spinach, roasted tomatillo vinaigrette

beachside vegan  
seasonal vegetables, sweet potatoes, organic brown jasmine rice, 
coconut curry sauce, tomato apricot chutney

eggs benedict 
poached eggs, buttermilk biscuits, shaved smoked duroc ham, 
hollandaise, breakfast potatoes

bottle wine special

glass wine specials 

 the diver    7/25 
brut  

 
 banshee      9 

pinot noir, sonoma county

 mohua   9 
sauvignon blanc, marlborough, new zealand

 rickshaw   9 
chardonnay, california

vegetarian prix fixe meal available
no splitting or sharing tax, beverages and gratuity are additional
local and state taxes will be added to all food and beverage items

 Gluten Conscious – item is prepared with gluten-free ingredients;  
however, our kitchen is not gluten-free. Please inform your server of any allergies.
*Consuming raw or undercooked foods may increase your risk of foodborne illness.

030723


