
Breakfast Menu

Located next to Kellogg Park at the La Jolla Shores Hotel  •  (858) 456-0600  •  TheShoresRestaurant.com
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SURFSIDE CONTINENTAL BUFFET

$11 Adults     $5 Children under 10

Assortment of Artisian Pastries, Banana Nut Bread
Yogurt, Cereals, Housemade Almond Granola
Old Fashioned Oatmeal, Cream of Wheat, Seasonal Fruit 
Salad, Carlsbad Strawberried, Whipped Cream  
Starbucks Coffee, Tea or Hot Chocolate

PANTRY 

PRESERVED FRUIT AND NUT GRANOLA
Natural Yogurt, Assorted Berries, Honey Drizzle 

CLASSIC OATMEAL OR CREAM OF WHEAT
Walnuts, Raisins, Braon Sugar

SEASONAL FRUIT AND BERRIES 
Watermelon Wheel, Organic Cottage Cheese
Cramberry Nut Bread 

PACIFIC SMOKED SALMON STACK
Caper Berries, Red Onion Tomato Relish, Toasted Bagel
Watercress Salad, Black Pepper Cream Cheese

GRIDDLE

TAHITIAN VANILLA GOLDEN WAFFLE  
Tropical Fruit, Coconut Flakes, Whipped Cream,
Star Anise Syrup
	
HONEY BANANA FRENCH TOAST
Hazelnuts, Mascaprone, Nutella

SELECTION OF OLD FASHIONED
BUTTERMILK PANCAKES
Blueberry 
Strawberry
Pecan

DRINK

SURFSIDE MIMOSA
Fresh Blood Orange Juice, Sparkling Essencia

MIMOSA 
Fresh Squeezed Orange Juice, Sparkling

MOLETTO PROECCO
Lightly Sparkling and Fruit Forward

BLOODY MARY
Vodka, Basil Bloody Mary Mix

TRADITONAL EGGS

TWO EGGS ANY STYLE
With Bacon, Ham, Sausage or Corned Beef Hash

THREE EGG OMELET
Choose three items
Smoked Ham, Apple Wood Bacon, Maple Sausage
Crab Meat, Bay Shrimp, Green Onions, Bell Pepper 
Mushrooms, Asparagus, Tomato, Spinach, Feta
Swiss or Cheddar Cheese

SIGNATURE BAJA OMELET
Three Eggs, Crabmeat, Avocado, Cheddar Cheese
Scallions, Cilantro Cream, Pico de Gallo

FIELD VEGETABLE FRITTATA
Butternut Squash, Onion Potato, Oyster Mushrooms 
Roasted Tomato, Basil, Zucchini, Winchester Gouda

FARMHOUSE BENEDICT
Procuito, Arugula, Shaved Parmesan, Focaccia
Citrus Hollandaise

SIGNATURE 

HANGER STEAK AND EGGS
Wedged Potatoes, Grilled Ciabatta 
  
PRESERVED TOMATO KETCHUP
Corned Beef Hash, Poached Eggs, Wilted Spinach
Roasted Tomatoes, Gruyere Sauce 
	
CHILAQUILES 
Scrambled Eggs, Tortillas, Chorizo Sausage Avocado 
Tomatillo, Queso Fresco
	
HUEVOS RANCHEROS
Two Over Easy Eggs, Corn Tortillas, Beans and Rice 
Ranchero Sauce 
	
PAN FRIED EGG SANDWICH
Brioche, Bacon, Avocado, Cheddar, Red Bell Pepper Jam  

SIDES

Bacon
Canadian Bacon
Maple Pork Sausage
Bagel with Cream Cheese
Sliced Banana

BUCHMANN’S RANCH EGGS 

Our chef works with local farms whenever possible. We are proud to use Buchmann Ranch Egg’s, a local family company in business since 1961.
Our eggs are cooked to order and served with hash browns, toast, preserves, butter, egg beaters or egg whites are available for all omelets.


