
SNACKS

HERB GUACAMOLE & CC’S SALSA ROJA    $14
crispy tostadas  

GRILLED SCALLION HUMMUS                   $22
umami powder, roasted garlic, house-made 
flatbread  

PACIFICO BASS CEVICHE                     $21
cucumber, radish, jalapeño-lime vinaigrette, 
spiced tortilla chips  

SALT & PEPPER CRISPY CALAMARI           $19
pickled chile, torn herbs, scallion, magic mayo

SALAD
ADD GRILLED SHRIMP  $12 

ADD GOLDEN RIVER SALMON  $12

ADD HERB-MARINATED CHICKEN BREAST  $9

LITTLE GEM LETTUCE COBB                    $24
heirloom cherry tomatoes, bacon lardons, shaved 
radish, elote corn, queso blanco, soft egg, jicama, 
avocado-lime dressing

MAINS

OLD SCHOOL BLTA                                 $22
applewood-smoked nueske’s bacon, lettuce, 
heirloom tomato, hass avocado, basil aioli  

GRILLED BAJA SNAPPER TACOS               $22
green cabbage, tamarind crema, chipotle aioli, 
cucumber pico de gallo  

TONKATSU CHICKEN SANDWICH               $22
mary’s chicken thigh, miso cabbage, yuzu aioli, 
katsu sauce, milk bread  

ADELAIDE BURGER                               $22
house-blend patty, b&b pickles, bibb lettuce,
aged cheddar cheese, pineapple express jam,
garlic aioli, potato roll  

ADD BACON  $4

ADD AVOCADO  $4

POOL BAR

DEL MAR, CA SPRING 2022
4.8.2022

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain 
medical conditions. These items may contain raw or undercooked ingredients. Before placing your order, please inform your server if anyone in your party 
has a food allergy. Substitutions not listed above can be accommodated for an additional $3.  Warning: 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. For more information, go to p65warnings.ca.gov/restaurant. A 5% surcharge will be added to all guest checks 
to help cover increasing labor costs and in our support of the recent increases in minimum wage and benefits for our dedicated team members. Parties of 
six (6) or more will have a 20% gratuity added to the check.



COCKTAILS

TOP SHELF MARGARITA $17
patron anejo tequila, agave, lime juice,
cointreau, gran marnier, salted rim

SPICY PREMIUM MARGARITA $16
jalapeño-infused patron silver tequila,
hibiscus & serrano chile simple syrup,
muddled citrus, cointreau, ancho chile-salt rim

GRILLED PINEAPPLE MOJITO  $16
bacardi superior rum, mint, fresh lime juice, 
muddled pineapple

MAI TAI $16
bacardi superior rum, fresh lime juice,
orange curaçao, orgeat syrup, rich demerara 
syrup, dark rum float

L’AUBERGE LEMONADE $16
belvedere vodka, st.germain elderflower, 
lemon, agave

APEROL SPRITZ $16
aperol, prosecco, soda, orange

DRAFTS, BOTTLES & CANS

VIEWPOINT BREWING
rotating selection  $9

Corona “Premier”  $7
Coors Light  $6
Stone Buenaveza  $7

WINE

BUBBLES
Beau Joie Brut champagne, france                 $21

Nicolas Feuillatte Brut Rosé chouilly, france    $21

Prosecco, Mionetto Brut                                $12
treviso, Italy

WHITE

Sauvignon Blanc, Cloudy Bay                             $18
marlborough, new zealand

Terlato, fruili, italy                                         $12 

Chardonnay, Antica napa valley, ca                 $16

PINK

Rosé, Daou, paso robles, ca                           $15

RED
Cabernet Sauvignon, Quilt                              $18
napa valley, ca 

Pinot Noir, Elouan, oregon                              $13
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