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APPETIZERS
TINY AHI TACOS*
AN ORIGINAL BEACHCOMBER FAVORITE.

Freshly Diced Ahi Tuna • Asian Slaw 
Sriracha Aioli • Wonton Taco Shell • 20

KUNG PAO CALAMARI
Fried Calamari • Crispy Rice Noodles 
Pea Shoot Sprouts • Roasted Cashews 
Kung Pao Sauce • 20

AHI NACHOS*
Diced Ahi Tuna • Avocado • Crispy Wontons  
Spicy Aioli • Green Onions • Toasted Sesame 
Seeds • Chili Oil • Micro Cilantro   
Soy Citrus Vinaigrette • 27

BUFFALO CHICKEN ROLLS
Chicken Breast • Buffalo Sauce 
Cheddar Cheese • Blue Cheeses • Micro Herbs 
Avocado Cilantro Ranch Dressing Drizzled with 
Hot Sauce • 19

DEVILISH EGGS
Deviled Eggs with Relish & Mustard Yolks 
Chive Garnish • 13 GF

KOBE MEATBALLS
Kobe Meatballs • Tomato Basil Sauce 
Parmesan Cheese • Ricotta Cheese 
Grilled Ciabatta • 19

KOREAN STEAK SKEWERS
Flat Iron Steak • Asian Cole Slaw • Shishito  
Peppers • Coconut Peanut Sauce • 20

CHAR GRILLED ARTICHOKES
Steamed & Grilled Artichokes 
Lemon Aioli • MP GF

SALADS 
+ SOUPS
THE REAL DEAL
CLAM CHOWDER
New England Style Chowder • Clams 
Potatoes • Cup 10 • Bowl 14

BAKED TOMATO SOUP
Puréed Roasted Organic Tomatoes  
Bleu Cheese • Puff Pastry Crown • 14

VEGGIE SALAD
Charred Cherry Tomatoes • Roasted  
Shitake Mushrooms • Grilled Asparagus 
Feta • Cheese Pepitas • Baby Mixed  
Greens • Creamy Basil Dressing • 20

ASIAN STEAK SALAD*
Pan Roasted Peppercorn Crusted 
Filet Mignon • Baby Greens • Roasted  
Cashews • Crispy Wontons • Mango 
Avocado • Green Onions • Cilantro Rice 
Vinaigrette • 27
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MAHI MAHI TACOS*
Grilled Mahi Mahi • Guacamole • Pico de Gallo 
Cabbage • Cilantro Crema • Pickled Onions 
Achiote • Lime • Flour Tortillas 
Cole Slaw • 22

GRILLED SHRIMP TACOS*
Pacific Shrimp • Flour Tortillas • Cabbage  
Cotija Cheese • Chipotle Aioli • Guacamole 
Mixed Green Salad • Lime Vinaigrette • 23

ALASKAN COD FISH & CHIPS
House Beer Battered Alaskan Cod • French 
Fries • Beachcomber Tartar Sauce • 21

MAINE LOBSTER ROLL*
Lobster Poached in Butter • Tarragon Herb Aioli 
Split-top New England-Style Bun  
Served with French Fries • MARKET PRICE

BUTTERMILK FRIED CHICKEN 
SANDWICH
Chicken Breast • Pepper Jack Cheese 
Bacon • Mayo • Honey Mustard Slaw 
Sliced Pickles • Avocado • Caramelized Bun 
French Fries • 19

HICKORY SMOKED  
BEEF BRISKET SANDWICH 
Beef Brisket • Havarti Cheese
Honey Mustard Aioli • Tomato • Pickled Onion 
Arugula • Toasted Sourdough • Fries • 26

BEACHCOMBER  
KOBE BURGER*
Half-Pound of American Kobe Beef • Lettuce 
Tomato • Onion • Sun-Dried Tomato Aioli  
Choice of Cheese • Caramelized Bun 
French Fries • 24
*Sub Vegetarian Style with “The Beyond Burger Patty”

SCOTTISH SALMON PASTA*
Grilled Salmon • Torchio Pasta • Peas  
Parmesan Cheese • Roasted Tomatoes 
Asparagus • Arugula • Basil Pesto • 32

MACADAMIA CRUSTED 
MAHI MAHI*
Pan Roasted Macadamia Nut Crusted Mahi Mahi 
Passion Fruit Beurre Blanc • Potato Puree
Sauteed Spinach • 28

MACADAMIA NUT CRUSTED 
CAULIFLOWER STEAK
Tomato Basil Coulis Sauce 
Sauteed Baby Spinach • Pomegranate Seeds 
Zucchini • 20

Entrée Split Charge 7.00 * An 18% service charge will be added to parties of 6 or more.

*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 we offer gluten-free menu options, we are not a gluten-free kitchen. Cross-contamination could occur and our restaurant is unable to guarantee that any item can be 

completely free of allergens.

LUNCH SPECIALTIES
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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 • 21

PIMM’S CUP
Pimm’s No. 1 Cup • Nolet’s Gin • Lemonade  
Sparkling Soda • Lemon • Strawberries  
Cucumber • Orange • 21

MICHELADA
House-made Bloody Mary Mix • Mexican Beer 
Chili Spiced Rim • 18

FRONT PORCH BLACKBERRY TEA
A SECRET PROHIBITION-STYLE ICED TEA
Citron Vodka • Blackberry Liqueur • Lemonade Iced Tea • 21

WATERMELON MOJITO
Cruzan Rum • Cointreau • Fresh Watermelon Juice  
Agave Lime Juice • Mint •  21

THE MARGARITAS
PATRON CADILLAC
Patrón Silver • Grand Marnier • Fresh Citrus Juices • 18

THE REAL DEAL
Casamigos Blanco • Fresh Lime Juice 
Real Agave Nectar • 17 
Make it Spicy for $1

BLACKBERRY
Cazadores Reposado • Blackberry Liqueur 
Real Agave Nectar • Lime • 17

BLOOD ORANGE MARGARITA 
Casamigos Blanco Tequila • Solerno Blood Orange Liqueur  
Pineapple Juice • Agave Lime • 17

EL MORRO
Lunazul Blanco Tequila • Cointreau 
Fresh Citrus Juices • 16

THE MULES
THE MULE
Deep Eddy Vodka • Ginger Beer 
Freshly Squeezed Limes • 16

THE SKINNY MULE
Vodka • Diet Ginger Beer • Freshly Squeezed Limes • 16

THE RUBY RED GRAPEFRUIT MULE
Deep Eddy Grapefruit Vodka • Ginger Beer  
Freshly Squeezed Limes • 16

THE MARTINIS
STRAWBERRY SUNSET 
Vodka • Strawberry Liqueur  
Strawberry Puree • Lemonade • Lemon • 17
CUCUMBER MIST
Citron Vodka • Lemonade 
Freshly Muddled Cucumber • Mint • 17 

CATALINA SUNSET
Citron Vodka • Lemonade • Blackberry Liqueur  
Pineapple Juice • 17

THE COCKTAILS
LUSCIOUS LEMONADE
Citron Vodka • Crème de Mure Blackberry Liqueur 
Lemonade • 16

THE BEACHCOMBER
OUR SIGNATURE TALL & COOL COCKTAIL
Cherry Cruzan Rum • Coconut Rum 
Lemonade • Cranberry Juice • 16

MAD MEN MANHATTAN
Maker’s 46 • Classic Pomegranate Grenadine  
Giuseppe B. Carpano Antica Formula Vermouth  
Finished with a Crystal Clear Ice Sphere • 21

ENDLESS SUMMER
Vodka • Basil • Muddled Strawberries & Cucumbers  
Freshly Squeezed Lemonade • 16

THE BAJA BREEZE
Casamigos Blanco Tequila • Aperol • St. Germain 
Fresh Lime and Watermelon Juices • Agave Nectar 
Tajin Spice • 18

COCONUT MOJITO
Blue Chair Coconut Rum • Rum • Pineapple Juice  
Mint • Lime • Pina Colada Mix • Agave Lime • 15

FALLIN’ FOR YOU
St. George Pear Liqueur • Nolet’s Gin • Fresh Lemonade  
Pineapple Juice • Soda • 16

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

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

LOCAL CRAFT BEERS
BOOTLEGGER’S “EL CHANGO” Mexican Lager • 9
KARL STRAUSS “RED TROLLEY” Red Ale • 9
EEL RIVER “ORGANIC CALIFORNIA BLONDE” • 9
KARL STRAUSS “BOAT SHOES” • Hazy IPA • 9
LEFT COAST “TRESTLES” IPA • 9
STONE IPA • 9

CORKAGE FEE • 25


