APPETIZERS AND SMALL PLATES
Hand Cut Fries $6
Add Pesto Sauce or Asiago Cheese $2
Add Fully Loaded $4 (cheese, bacon, chipotle
creme, jalapeno)
Hand Cut Sweet Potato Fries $7

House Made Onion Ring $8
Fajitas Egg Rolls (2) $12
Served with chipotles crème
Surfer Tacos (2 Large) $12
Beer battered cod, coleslaw, and our Baja sauce
Philly Cheese Steak Sliders (2) $10
With thinly sliced steak, red onions, poblano
and bell peppers, jack cheese, and house cheese
sauce
Vegetarian? Try it with cremini mushroom
Wings (6) $9 or (12) $16
Your choice of Buffalo, BBQ, Honey Siracha or
Cali Gold (Honey /Habanero mustard)
Beer Battered Mushroom Ravioli $13
With mushrooms, asiago cheese, and pesto
cream sauce
House Made Soup of the Day Cup $4 Bowl $6
Add a Grilled Cheese Sandwich $5
Add a Simple Sandwich $6
Sourdough or wheat, turkey or ham, cheddar or
Swiss, with lettuce tomato and onion
SALADS
House Salad $7 Add Avocado $2
Spring Mix greens, red onion, cucumber, cherry
tomatoes, and carrots

BURGERS and SANDWICHES
Comes with hand cut fries, side salad, or soup of the day.
Substitute sweet potato fries or onion rings $2

Local Burger $11
Humboldt Grass Fed Beef patty or Gaskins
Family Natty Patty with lettuce, tomato, onion,
pickles; on a pretzel bun
Add Cheddar, Swiss, Jack, or Pepper Jack $1
Add Blue Cheese or Cypress Grove Goat $2
Add Grilled Mushroom or Onion rings $2
Add Bacon, Avocado or Fried egg $3
Humboldt Harvest Burger $16
Humboldt Grass Fed Beef patty or Gaskins
Family Natty Patty ; sautéed red onions,
marinated local mushrooms, Cypress Grove
Chevre, spring mix and Moonstone Porter/
balsamic reduction; on a pretzel bun
California Chicken Sandwich or Wrap $14
A grilled “Rocky Jr” chicken breast with bacon,
pepper jack cheese, avocado, tomato, lettuce,
and ranch dressing on a pretzel bun or in a
chipotle tortilla
Hot Pastrami $13 (spicy)
Thinly Sliced pastrami with beer infused
Sauerkraut, grilled onions, pepper jack and
Chef’s signature Cali Gold Sauce on a pressed
French Roll

SIGNATURE ENTREES
Pacific Grill Fish and Chips $17
3 pieces of cod battered in our house made Lost
Coast Brewery Great white ale beer batter,
hand cut fries, tartar sauce, coleslaw, and a
lemon wedge

Caesar $9 Add Chicken or Tofu $4
Romaine, croutons, parmesan, tossed in Caesar
dressing and lemon juice

Island Style Salmon $22
Pan Fried Salmon topped with pineapple
teriyaki, green papaya coleslaw; with sautéed
sweet onion and seasonal vegetables over rice

Thai Chicken or Tofu $15
Thinly sliced marinated “Rocky Jr” chicken
breast or “Tofu Shop” Tofu, green papaya
coleslaw, rice noodles, cashews, and house
made Thai vinaigrette

North Coast Rib Eye $25
10 oz Grilled Rib Eye topped with sautéed
mushrooms and blue cheese compound butter;
served with garlic mashed potatoes, asparagus,
and summer squash

LOVE MAKES THE WORLD GO ROUND.
ALSO DESSERT.
Ask your server about our desserts.
*Whole-shell eggs are cooked to order. Consuming raw or under-cooked meat, poultry, seafood, shellfish, or eggs may
increase the risk of food borne illness especially in children or people with certain medical conditions”

