PERFECT TO SHARE...

Orange Ahi Poke $8.00
Sesame Seaweed Salad, Taro Chips, Wasabi Cream

Baja Shrimp Fritter $11.00
Jicama Slaw, Chili Eggplant, Mango Mustard

Truffle Shoe String Fries $6.00
Sea Salt, Parmesan, Parsley

Seasonal Mushrooms and Artichokes $9.00
Candied Shallots, Smoked Almonds, Marsala Jus

Steamed Carlsbad Black Mussels $8.00
Dark Beer, Criminis, Linguica, Grilled Sourdough Bread
Farmstead Cheese, Crostini, Fig Jam $70.00

Humboldt Fog, Goat, Cypress Grove Dairy

Point Reyes Blue, Cow, Point Reyes Dairy

Winchester Gouda, Cow, Winchester Cheese Company
Green Hill Brie, Cow, Sweet Grass Dairy

A LITTLE MORE...

Five Spiced Swordfish Ceasar $74.00
Blood Oranges, Macademia, Ciabatta Crisp

Shaved Parmesan

Shores Nachos $9.00
Black Beans, Cheese, Salsa ,Guacamole, Sour Cream

Baja Fish Tacos $12.00
Corn Tortillas, Rice, Black Beans, Salsa Fresca

Brandt Farms Beef Burger $70.00
Grilled Onions, Bacon, Vermont Cheddar, Kaiser Roll
Mustard Mango Glazed Chicken Sandwich $11.00
Arugula, Fontina, Fig Anise Bread

Mesquite Duck Quesadilla $12.00

Sun Dried Figs, Caramelized Onions
Cotija Cheese, Chipotle Cream

SOMETHING SWEET $9.00

High Top Cookie Dough Mudd Pie
Oreo Crust, Chocolate Ice Cream, Macadamias

Cappuccino Cheesecake
Coffee Créme, Anglaise, Anise Biscotti, Chocolate Stick

Honey Chocolate Ganache Torte
Dulce De Leche Mousse, Pecan Brownie Crunch
Raspberry Chambord Coulis

Carlsbad Strawberry Shortcake
Praline Ice Cream, Hot Butterscotch Sauce, Mint Sprig

Key Lime Pie
Graham Cracker, Whipped Cream, Blueberry Compote

Passion Fruit Vanilla Creme Briilée
Macaroon, Blackberries, Sugar Cane Brittle

Trio of Gelatos
Coconut, Creme Fraiche, Hazelnut Espresso

THE SHORES

Bar Menu

MARTINIS & BEYOND

TRADITIONAL TEMPTATIONS
Classic Martini
Gin or Vodka, Twist or Olive

$9.00

Lemon Drop
Fresh Lemon Juice, Sugar Rim, Absolut Vodka

The Cosmo
Stoli, Cranberry

Manhattan
Vya Sweet Vermouth, Bitters, Cherry

Negroni
Gin, Campari, Vya Sweet Vermouth, Orange Twist

CREATIVE LIBATIONS $9.00
“Manhattan Goes Nuts”

Makers Mark, Frangelico, Bitters, Cherry

Blood Orange Martini
Grey Goose, Triple Sec, Blood Orange

The Shores Caipirinha
Cachaca, Fresh Lime, Sugar Rim

Pink Bikini
Raspberry Absolut, Cranberry, Champagne,
Fresh Sweet and Sour, Sugar Rim Garnish

Portonic
White Port, Fresh Lemon, Tonic

Green Flash
Fresh Cucumber, Fresh Lime Juice
Hendricks Gin, Shaken and Served Up

MARTINI “MILKSHAKES”

Rocky Road

Vanilla Ice Cream, Frangelico, Baileys, Marshmallow,
Chocolate Syrup Godiva Chocolate Liquor

$9.00

Dreamsicle
Absolut Vanilla, Vanilla Ice Cream, Fresh OJ, Triple Sec

BOTTLED BEERS

Coors Light $4.50
Miller Light $4.50
Amstel Light $5.00
Budweiser $4.50
Heineken $5.50
Pacifico $5.50
Corona $5.50
Stella $5.50
Becks Non Alcoholic $5.00
DRAFT BEERS

Bub Light $5.00
Coronado Red Mermaid $6.00
Stone Pale Ale $6.00
Karl Strauss Hefeweizen $6.00



Bar Menu

SUMMER SANGRIA BEYOND DESSERT
Lisa’s Rosé Sangria Glass: $7.00 Leacocks Madeira, 10-Year Bual $9.00
Pitcher: $25.00 ~ Medium Sweet
Blandy’s Madeira, 15-Year Malmsey $9.00
WINES BY THE GLASS Sweet
WHITES 08 Late Harvest Blend $70.00
Stem 1/2Btl Kracher, Auslese, Burgenland, Austria
NV Sparkling, J, Brut, Cuvée 20, Russian River, $11.00  $32.00
Sonoma Ca 07 Vidal Icewine, Jackson Triggs, $11.00

$800  $27.00 Niagara Peninsula Canada, Vqa
NV Sparkling Rosé, Marquis de la Tour,
Loire, France $9.00  $23.00 06 Sauternes, Castelnau De Suduiraut, $72.00
Sauternes, France

08 Verdejo, Basa, Rueda, Spain $8.00  $38.00
NV Brachetto Malvira, Birbet, Piedmonte Italy $8.00
08 Sauv Blanc, Brander, Santa Ynez, CA $750  $41.00
08 Chardonnay, Kenwood, Yulupa, Ca $1000  $29.00 PORTS AND SHERRY
08 Blanc Gris, Vision Cellars, Ca $9.00  $29.00 Sandemans Sherry Royal Ambrosante $8.00
Pedro Ximenez
07 Chardonnay, William Fevre, $10.00  $39.00
“Gran Cuvee”, Maipo Valley, Chile Ferreira 10 Year Tawny $7.00
08 Gruner Veltliner, Petra Unger, Kremstal, Austria $9.00  $79.00 Grahams 20 Year Tawny $9.00
07 Riesling, Kallfelz, Kabinett, Mosel, Germany $9.00  $22.00 Dow’s LBV $7.00
09 Rosé, Mi Sueno, Napa, Ca $800  $27.00 Fonseca 2001 Quinta do Panascal $70.00
07 Pinot Grigio, La Boatina, $9.00  $24.00
IGT, Venezia Giulia, Italy COGNAC
08 Torrontes, Altivo Argentina $800  $17.00 Courvoisier VS $12.00
07 Viognier, Miner, Hennessy VS $9.00
“Simpson Vineyard” California $9.00  $19.00
Remy VSOP $72.00
REDS Remy XO $45.00
Stem Bottle
07 Merlot, $700  $15.00
Michael Sullberg, Lot 91, “Reserve”, Ca
06 Merlot, Kendall-Jackson Sonoma, Ca $14.00  $21.00
06 Cabernet, Kenwood Yulupa, California $850  $18.00
06 Cabernet & Merlot Blend, Abbaye de $9.00  $19.00
Saint-Ferme, Bordeaux, Superieur, France
04 Cabernet, Arbios, Alexander Valley, Ca $1400  $29.00
07 Bonarda, Ichanka, Argentina $1200  $39.00
07 Pinot Noir, Mud House, $9.00  $19.00
Central Otago, New Zealand
08 Sangiovese, Il Campo, Central Coast, Ca $7200  $25.00
06 Zinfandel, Ridge, Lytton Springs, Ca $11.00  $23.00
07 Red Blend, Skylark, $1200  $25.00

Red Belly”, North Coast, CA

06 Malbec, Naiara, Reserva $9.00  $19.00
Mendoza, Argentina

Located next to Kellogg Park at the La Jolla Shores Hotel ® (858) 456-0600 e TheShoresRestaurant.com




