
Beachcomber
BREAKFAST



SWEET 
STARTERS

BEACHCOMBER  
BEIGNETS 

Syrup • Powdered Sugar  
Whipped Cream • 14 

FRUIT CREPE 
House made Crepes filled  
with Strawberries, Mango,  

Banana, Mascarpone Cream,  
Créme Anglaise. Topped with 

Powdered Sugar, and 
Whipped Cream • 15

Gluten Free Option Available 2   •  Entrée Split Charge 8   •  An 18% service charge will be added to parties of 6 or more.

All-Natural Spiral Cut Ham • 9

Applewood Smoked Bacon • 9 

Pork Sausage • 9

“Impossible” Sausage • 9

Italian Chicken Sausage • 10

EGG DISHES
TWO ORGANIC EGGS WITH BACON* 
or with your choice of Sausage, Spiral Cut Ham or  
“Impossible” Sausage • 19

CRYSTAL COVE OMELETTE* 
Applewood Bacon • Avocado •  White Cheddar Cheese • 23

MEDITERRANEAN OMELETTE* 
Organic Egg Whites • Goat Cheese • Baby Spinach  
Roasted Tomatoes • Parmesan Cheese • Lemon Zest  
Mixed Green Salad • Lemon Vinaigrette • 24

HEIRLOOM CAULIFLOWER FRITTATA* 
Organic Egg Whites • Heirloom Sweet Bell Peppers  
Cauliflower • Caramelized Red Onions • Valbreso Feta Cheese 
Chives • Mixed Baby Greens • Lemon Vinaigrette • 24

RANCH SKILLET* 
Organic Scrambled Eggs • Bacon • Italian Chicken Sausage  
Roasted Tomato Salsa • Cheddar Cheese 
Sautéed Bell Peppers and Onions • 23

THE CLASSIC BENEDICT* 
Two Organic Poached Eggs • Spiral Cut Ham 
Hollandaise Sauce • English Muffin • 24

SEARED SALMON EGGS BENEDICT*  
Two Organic Poached Eggs • Pan Roasted Salmon  
Chive Mascarpone • Baby Arugula • Hollandaise Sauce  
Capers • Rye Toast • 34

With choice of:
OVEN ROASTED POTATOES
FRESH FRUIT
COTTAGE CHEESE
SLICED TOMATOES
Plus Your choice of: TOASTED ARTISAN BREADS

ON THE 
SIDE

0626

A 3% adjustment is applied to guest checks paid by credit card. Guests paying by cash or debit card will not incur this charge.  

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
While gluten-free menu options are available, The Beachcomber is not a gluten-free kitchen. Cross-contamination could occur and The Beachcomber is unable to 

guarantee that any item can be completely free of allergens.



SAVORY SPECIALTIES
SAVORY SPINACH & MUSHROOM CREPE*
Crepe Filled with Sautéed Garlic Baby Spinach • Bechamel 
Roasted Cremini Mushrooms • Smoked Gouda & Parmesan 
Cheese Scrambled Eggs • Tomatoes • Chives • 22

SHORT RIB HASH*
Two Organic Eggs • Diced Braised Beef Short Rib  
Yukon Gold Potatoes • Peperonata • Onions • Carrots • Chives  
Choice of Artisan Bread • 26

STEAK CHILAQUILES* 
Tender Steak Braised in Guajillo Sauce • Corn Tortillas
Queso Fresco & Cheddar Cheeses • Sour Cream
Fresh Guacamole • Pico de Gallo • Cilantro
Topped with Two Sunny Side Up Eggs • 25 GF

BREAKFAST BURRITO* 
Turkey Chorizo • Organic Eggs • Pepper Jack Cheese  
Potatoes • Peppers & Onions • Flour Tortilla • Salsa Verde  
Pico de Gallo • Mixed Green Salad • Lemon Vinaigrette • 21

AVOCADO TOAST*
Hass Avocado Mash • Poached Organic Eggs • Goat Cheese 
Heirloom Cherry Tomatoes • Arugula • Balsamic Reduction 
Sourdough Toast • Chives • 20

SWEET TREATS
BRIOCHE FRENCH TOAST 
Soufflé Style Baked Challah • Fresh Strawberries 
Ripe Bananas • Créme Anglaise • Candied Pecans 
Powdered Sugar • Whipped Cream • Syrup • 20

COCONUT-MACADAMIA PANCAKES
A BEACHCOMBER FAVORITE
Lemon Zest Coconut Pancakes with Macadamia Nuts baked 
right in. Served with Warm Coconut Syrup • 20

LEMON RICOTTA PANCAKES 
Lemon Zest Pancakes • Bellwether Farms Ricotta Mousse  
Warm Blueberry Chutney • Powdered Sugar • 19

COFFEE  
DRINKS
Artisan Drip
Regular or Decaf Coffee
Latte • Mocha Cappuccino 
Espresso • Macchiato

ORGANIC
COLD PRESSED

JUICES
GOLDEN GIRL
Packed with Vitamin C to  
Help Boost Immunity,  
Brighten Skin and Fight 
Inflammation, Tumeric Root, 
Carrot, Lemon, Pineapple, 
Ginger.

SOUL KICK
Packed with Vitamin C to 
Help Boost Immunity, Apple, 
Pineapple, Lemon, Ginger.

PURE GREENS 
Combats Inflammation and 
Aids in Digestion, Apple 
Cucumber, Lemon, Celery, 
Spinach, Ginger, Kale,  
Zucchini, Romaine.

ROCKIN’ BEET 
Enhances Performance by 
Increasing Nitric Oxide, Beet, 
Carrot, Apple, Lemon, Ginger.

$12

0626

*Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk 
of foodborne illness, especially if you have certain 
medical conditions. While gluten-free menu options 
are available, The Beachcomber is not a gluten-free 
kitchen. Cross-contamination could occur and The 
Beachcomber is unable to guarantee that any item 
can be completely free of allergens.A 3% adjustment is applied to guest checks paid by credit card. Guests paying by cash or debit card 

will not incur this charge.  Entrée split charge $8.00 An 18% service charge will be added to parties of 6 or more.  



EYE OPENERS 
MIMOSA
Sparkling Wine • Freshly Squeezed Orange Juice • 12

THE ROYALE
Add one of your favorite flavors to a glass of bubbly: 
Blackberry, Elderflower Liqueur, Peach, Mango, or 
Strawberry Banana • 14

THE BIG JARS
BIG BAD BLOODY MARY*
VOTED “BEST IN OC” BY OC REGISTER!
Housemade Bloody Mary Mix • Deep Eddy Vodka  
Crab Claw • Jumbo Shrimp • Fresh Vegetable Garden • 25

PIMM’S CUP
Pimm’s No. 1 Cup • Gin • Lemonade  
Sparkling Soda • Lemon • Strawberries  
Cucumber • Orange • 23

MICHELADA
House-made Bloody Mary Mix • Mexican Beer 
Veggie Garden • Chili Spiced Rim • 22

FRONT PORCH BLACKBERRY TEA
A SECRET PROHIBITION-STYLE ICED TEA
Citron Vodka • Blackberry Liqueur • Lemonade 
Iced Tea • 23

WATERMELON MOJITO
Cruzan Rum • Cointreau • Fresh Watermelon Juice  
Agave Lime Juice • Mint • Limes • Soda • 24

THE MULES
THE MULE
Deep Eddy Vodka • Ginger Beer 
Freshly Squeezed Limes • 17

THE SKINNY MULE
Vodka • Diet Ginger Beer • Freshly Squeezed Limes • 17

THE RUBY RED GRAPEFRUIT MULE
Deep Eddy Grapefruit Vodka 
Ginger Beer • Freshly Squeezed Limes • 17

THE MARGARITAS
EL PRIMO
Patrón Silver • Grand Marnier • Fresh Citrus Juices • 19

THE REAL DEAL 
El Tesoro Blanco Tequila • Fresh Lime Juice 
Real Agave Nectar • 18 
Make it Spicy for $1

BLACKBERRY 
Cazadores Reposado • Blackberry Liqueur 
Real Agave Nectar • Lime • 18

SPICY CUCUMBER 
Blanco Tequila • Elderflower Liqueur • Agave Lime  
Jalapeno Purée • Muddled Cucumber • Tajin Spice • 18

THE COCKTAILS
THE BEACHCOMBER 
OUR SIGNATURE TALL & COOL COCKTAIL 
Cherry Cruzan Rum • Coconut Rum 
Lemonade • Cranberry Juice • 18

SUMMER SPRITZ 
Vodka • Aperol • Fresh Lemonade • Soda • Lemon 
Strawberries • 17

COCONUT MOJITO 
Coconut Rum • Rum • Pineapple Juice • Mint 
Lime • Pina Colada Mix • Agave Lime • 18

SURFER HARD ICED LATTE 
Licor43 • Kahula • Espresso • Cream • Nutmeg  
Cinnamon • 18

STRAWBERRY BASIL MOJITO 
Rum • Fresh Strawberries • Basil • Mint  
Fresh Lime Juice • 18

THE MOCKTAILS
PUCKER PUNCH
Passion Fruit Purée • Pineapple Juice  
Fresh Agave Lime • Whipped Cream • Sprite • 12

BERRY BANG 
Strawberries • Blueberries • Blackberries  
Lemonade • Sprite • 12

STRAWBERRY LEMONADE
Basil • Muddled Strawberries & Cucumbers  
Freshly Squeezed Lemonade • 12

LOCAL CRAFT BEERS
EVANS BREWING “THE CHANCLA” Mexican Lager • 9
GOLDEN ROAD “RIDE ON” Hazy IPA • 9
BEACHCOMBER’S “HONEY BLONDE ALE” • 9  

EVANS BREWING “BEACH HAUS” Pilsner • 9
LEFT COAST “TRESTLES” IPA • 9 
NORTH COAST “RED SEAL ALE” Red Ale • 9

CORKAGE FEE • 25




