STARTERS

HOUSEMADE CHIPS,

SALSA & GUACAMOLE 22. v
queso blanco +8. VG

CEVICHE* 32. pF
citrus-marinated halibut | mango | pico de gallo
radish | cilantro | served with crispy tortilla chips

FRIED CALAMARI 3o0.
marinated rings & tentacles | lemon wheels
sweet chili sauce | cajun aioli

CRISPY CHICKEN WINGS 2s.
buffalo sauce | ranch | blue cheese | carrots | celery

SHRIMP COCKTAIL 29. GF
poached jumbo shrimp | house cocktail sauce | lemon

TUNA NACHOS* 37. br
gochujang-marinated ahi tuna | wonton crisps
pickled shallots | ninja radish | togarashi mayo

sesame seeds | scallions

RED PEPPER HUMMUS 21. v
toasted pita | sliced cucumber | bell pepper
paprika | fresh herbs

CRAB CROQUETTES 36. nr
crispy rolled crab cake bites | lemon aioli
pickled fresno chilis | chives

SWEET CORN EMPANADAS 21. vG
fire-roasted corn and black bean filling
avocado salsa verde | cotija cheese

VEGAN LETTUCE WRAPS 34. v
sautéed impossible meat | pickled escabeche
housemade teriyaki sauce | crunchy noodles

scallions | thai peanut sauce on side

OCTOPUS CAPONATA 41. GF DF
marinated octopus | blistered tomatoes
roasted eggplant | olives | capers
cipollini onions | agrodolce sauce

CLAM CHOWDER cup 13. * BOWL 18. GF
smoky bacon | ocean clams | chives

SOUP OF THE DAY MKT.
rotating seasonal soup



SANDWICHES & SALADS

sandwiches include choice of french fries, sweet potato fries, creamy coleslaw, side salad or sub truffle fries +4.

CLUB SANDWICH 32.
smoked turkey | oven-roasted ham | crispy bacon | butter lettuce
sliced tomato | garlic aioli | toasted sourdough

LOBSTER & CRAB MELT 3s.
creamy lobster and crab | provolone cheese
toasted sourdough

SPICY FRIED CHICKEN 32.
crispy fried chicken breast | house hot sauce
pickle chips | creamy coleslaw | chipotle aioli

thick-cut toast

BEACH HOUSE BURGER* 32.
aged cheddar | butter lettuce | grilled onions | sliced tomato
garlic aioli | pickle chips | brioche bun

BEACH HOUSE CAESAR 21.
chopped romaine | heirloom tomatoes | shaved parmesan
lemon caesar dressing | garlic croutons

FARMER’S MARKET SALAD 21. ¢r v
farmers market greens | heirloom tomatoes | cucumber
shredded carrots | citrus vinaigrette

BAY CLUB COBB SALAD 34. cr
romaine lettuce | chopped chicken | bacon | cherry tomatoes
cucumber | grated egg | blue cheese crumbles
red wine vinaigrette on the side

CAPRESE SALAD 27. GF VG
heirloom tomatoes | fresh mozzarella | sweet basil
pesto sauce | reduced balsamic | toasted pine nuts

SAUTEED SHRIMP +16.
80Z BEEF PATTY* +15.
CARNE ASADA* +24,

SEARED SALMON* +19.
SESAME SEARED TUNA* +21.
\ GRILLED CHICKEN +12.

Y BUILD IT UP \

BACON +6.
FRIED EGG +4.
GUACAMOLE +5.

TOFU +8.
ANCHOVIES +6.

AVOCADO +5. /

ON THE BOARDWALK

BEACH HOUSE TACOS 32.

choose one protein: carne asada* ¢ blackened shrimp ¢ grilled chicken ¢ blackened whitefish
pico de gallo | cilantro-lime crema | queso fresco | lime | salsa roja
MAKE IT PROTEIN-STYLE WITH SAUTEED VEGGIES AND LETTUCE CUPS +3.

BAY CLUB FISH AND CHIPS 34. pr

crispy beer-battered cod | french fries | housemade tartar sauce | malt vinegar

CATCH OF THE DAY* MKT. GF
lemongrass & herb jasmine rice
steamed seasonal vegetables
yuzu beurre blanc | watercress

PASTA BOLOGNESE 39.
spiced pork and beef bolognese
parmesan cheese | linguine pasta

fresh basil | garlic butter toast

KING SALMON* 52. GF DF

infused coconut rice | baby spinach
sweet bell peppers | red curry sauce

CREAMY POTATO PUREE 10. VG

GARLIC BUTTER BROCCOLINI 12. GF VG
STEAMED MARKET VEGETABLES 12. GF V

GF - Gluten-free

ENTREES

SHRIMP SCAMPI 42.
sautéed shrimp | linguine pasta
preserved lemon | caper berries

garlic butter toast

BRAISED BEEF SHORT RIB 5s.
sun-dried tomato polenta | soffritto
black garlic demi | celery microgreens

LOBSTER RAVIOLI 57
heirloom tomatoes | sweet peas
creamy creole lobster sauce
fresh tarragon

SIDE DISHES

LEMONGRASS & HERB RICE 10. GF VG
SIDE SALAD 15. GV
FIRE-ROASTED CORN 10. GF VG

VG - Vegetarian V- Vegan

120z PRIME NY STRIP* e6s.
pan-seared USDA prime striploin
truffle fries | chimichurri aioli
black garlic butter

SCALLOP RISOTTO 54. cr
brown butter basted diver scallops
arborio rice | creamy romesco | sweet
corn | tear drop peppers | fava beans

POKE BOWL* 38. GF DF
ahi tuna | cucumber | red onion
house poke sauce | togarashi mayo
sesame seeds | scallions
white rice or salad

STEAMED WHITE RICE 10. GF V
TRUFFLE FRIES 15. V
LOADED BAKED POTATO 16. GF

DF - Dairy-free

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Parties of 6 or more will have an automatic 20% gratuity applied to the check.



DESSERTS

KEY LIME PIE 16. vG
coconut & graham crust | toasted meringue

WARM CHOCOLATE CHIP COOKIE 15. vG
vanilla ice cream

VANILLA CREME BRULEE 16. VG
strawberry jam | chocolate dipped palmier

LEMON BLUEBERRY CRUMBLE 15. vG
vanilla anglaise | fior di latte honey gelato

CHOCOLATE GLAZED CHEESCAKE 15. vG
caramel chantilly | graham crumble | sea salt tuile

SPECIALTY
COCKTAILS

PINEAPPLE MARGARITA 32.
OTACA Tequila | pineapple | agave
cilantro | jalapeno

CUCUMBER COOLER 22.
Ketel One | lime juice | simple syrup
mint | cucumber | tonic

CATALINA SUNSET 22.
Ketel One Citroen | blood orange juice
lemon juices | simple syrup | sparkling wine

MONARCH MANHATTAN 24.
Marker’s Mark | WhistlePig Rye | sweet vermouth
Averna Amaro | Angostura bitters

TOES IN THE SAND 3s.
OTACA Tequila | Aperol | coconut water
agave | lime juice

HONEY I'M HOME 24.
Nolet’s Gin | St~Germain Elderflower Liqueur
lime juice | agave | honey dew

SHORE BREAK 29.
Don Julio Blanco | lemon juice
agave | egg whites | blueberries

SHORELINE SIPPER 20.
Captain Morgan | Orgeat
orange juice | lemon juice

BEE STING 24.
Campante Mezcal | spiced ginger syrup
lemon juice | honey

BEACH CLUB BLOODY MARY 22.
Ketel One | housemade bloody mary mix
try it with pineapple juice for a tropical twist

/ WALDORF ASTORIA’

MONARCH BEACH RESORT & CLUB




