
Monica'sMonica's  

NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
PLEASE BE ADVISE THAT FOOD PREPARED HERE MAY CONTAIN THESE INGREDIENTS; MILK, EGG, WHEAT, SOYBEAN, PEANUTS, TREE NUTS. CERTAIN FOODS AND BEVERAGES SOLD OR SERVED HERE
CAN EXPOSE YOU TO CHEMICALS INCLUDING ACRYLAMIDE IN MANY FRIED OR BAKED FOODS AND MERCURY IN FISH, WHICH ARE KNOWN TO THE STATE OF CALIFORNIA TO CAUSE CANCER AND

BIRTH DEFECTS OR OTHER REPRODUCTIVE HARM.

ALL DAY MENU 12PM -2PM &  
5PM-10PM

thai bbq sauce or traditional buffalo sauce,           
celery, carrots, ranch 

C H I C K E N  W I N G S  2 5

fine herbs, malt vinegar aioli, spicy marinara sauce,
lemon

C R I S P Y  C A L A M A R I  2 1

artisan meats, cheeses & chef's favorite goodies
C H E F S  C H A R C U T E R I E  B O A R D  3 0

fresh garlic, parsley, parmesan cheese, white truffle oil
T R U F F L E  F R E N C H  F R I E S  1 6 S N A K E  R I V E R  F A R M S  B R A I S E D  S H O R T  R I B S  3 8

butternut squash puree, pearl onions, parsnip chips, au jus

F I R E B I R D  S A N D W I C H  2 8
crispy cajun spiced chicken breast, dill pickles, lime jalapeño slaw, sriracha
aioli, brioche 

S O  C A L  S A L M O N  3 6
corn succotash, zuchinni, squash, tomato, basil, lemon, chili flake, citrus
gremolata 

L E T ' S  B E G I N  W I T H . . . .  

E N T R E E S

B L A C K  M A R K E T  G E L A T O  1 6
seasonal gelato or sorbet

chocolate curls atop white chocolate, dark chocolate
mousse

T R I P L E  C H O C O L A T E  M O U S S E  C A K E  1 8

macerated berries, mint
N E W  Y O R K  S T Y L E  C H E E S E C A K E  1 8

S W E E T  E N D I N G S . . .

S T A R B U C K S  C A P P U C C I N O ,  L A T T E  O R  A M E R I C A N O

10/23

20% gratuity will be included for parties of six or more

S U N S E T  S A L A D  2 7
farmers market greens, papaya, mango, cucumber, quinoa,
candied pecans, chevre, citrus-poppy seed dressing

B O A R D W A L K  S H R I M P  P A S T A  2 9
spinach, corn, zucchini, cherry tomatoes, mushrooms, pepper flakes,
shallots, garlic, white wine and parmesan cheese

T H E  C O A S T L I N E  V E G A N   2 9
seasonal squash puree, cherry tomato, quinoa, pearl onions, maitake
mushrooms, baby kale, roasted parsnip chips, citrus gremolata

8oz wagyu beef, aged smoked cheddar cheese, caramelized onions, avocado,
garlic aioli, arugula and cherry tomatoes on a brioche bun

grilled shrimp, chipotle aioli, marinated cabbage, mango-pineapple salsa,
handmade corn tortilla, salsa verde

D O C K S I D E  S H R I M P  T A C O S  2 9  
C H O P P E D  P R O M E N A D E  S A L A D  2 8
grilled chicken, romaine, tomato, cucumber, bacon,
avocado, crispy shallots, carrot, blue cheese, green
goddess dressing

T H E  S A - M O  B U R G E R  2 8
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