
BRUNCH
Friday & Saturday 10:00 am - 2:00 pm

Sunday 9:30 am - 2:00 pm

Boulevard Burrito 16
Our famous short rib, two scrambled eggs, crispy bacon, avocado,

house fries, pico de gallo, and cheddar cheese
in a grilled �our tortilla, with jalapeño crema.

Breakfast Sandwich 13
Two scrambled eggs, crispy bacon, cheddar cheese,

avocado, dijonnaise, on a large English mu�n.

STARTERS & LITE BITES
Famous Curbside Fries 11

Garlic, Parmesan, OR White Tru�e +2

House-Made Seasoned Chips 9

Hummus and Veggies 15
Served with freshly grilled pita bread.

Brussel Sprouts  15
Crispy Brussels sautéed in a pomegranate sauce,

served with bacon, cranberry, feta, and slivered  almonds

Firecracker Shrimp  16
Crispy hand-dipped shrimp covered in our �recracker

sauce served on a bed of wasabi slaw.

Pretzel Bites 14
Served with our signature cheese sauce and Dijon beer mustard.

Loaded Fries 16
Our famous curbside fries, topped with seasoned Angus beef,

bacon bits, pico de gallo, chipotle mayo, cilantro cream,
parmesan cheese, sliced jalapeños, and green onions.

"B & B" Fries 15
Our famous fries, topped with blue cheese and a balsamic glaze.

Gyro Fries 16
Our famous fries with gyro meat, tzatziki, feta cheese, and parsley.

Cheese Quesadilla 14
Pepper jack cheese, American cheese, cheddar cheese,

lettuce, sour cream, avocado, and salsa.

*No Modi�cations or Substitutions*

SALADS
Grilled Kabob add-ons: Steak +11, Chicken + 10, Shrimp +11, Veg +8

Poke Salad  18
Yellow�n tuna, mixed greens, edamame beans,

shredded carrots, avocado, cucumbers, green onions,
seaweed salad, crispy wontons, and toasted sesame seeds.

Greek Salad  15
Chopped romaine, kalamata olives, cherry tomatoes,
feta cheese, red onions, and cucumbers served with

lemon dressing.

Caesar Salad  15
Chopped romaine, shaved parmesan cheese, house

croutons, tossed in house-made Caesar dressing.

Quinoa Salad  15
Tri-colored quinoa, garbanzo beans, cucumber,

 roasted red bell peppers, our lemon dressing, and parsley

Kebab Sandwich/Wrap
Tomato, lettuce, red onion, cucumber, and garlic aioli or tzatziki sauce

with your choice of protein served on freshly grilled pita bread.
•Steak 16  •Shrimp 14
•Chicken 15  •Falafel 13

•Gyro 14   •Veggies 13

LUNCH / DINNER
Basic Burger  18

1/2 lb locally sourced ground Angus patty, sliced cheddar cheese,
 tomato, lettuce, and onions. Served on a toasted brioche bun.

Sliders (two)  16
Locally sourced ground Angus, cheddar cheese, 

caramelized onion, and our bacon jam; served on Hawaiian rolls.

Tacos (choose 2) 16
All tacos are served on a fresh corn tortilla

and served with a side of house-made tomatillo salsa

*No Modi�cations or Substitutions*

•Fried or Grilled Fish–Coleslaw, pico de gallo, and Curbside creme.
•Fried or Grilled Shrimp–Coleslaw, pico de gallo, and Curbside creme.
•Braised Short Rib–Jalapeño crema, Cotija cheese, chopped onion, 
      and cilantro.
•Grilled Marinated Chicken Breast–Lettuce and pico de gallo
•Veggie–Sautéed zucchini, mushrooms, cauli�ower, bell pepper, 
                  and onions with jalapeño crema.
•Falafel–Lettuce, avocado, chopped red onion, cucumber,
  tzatziki, and parsley.
•"Mom’s"–Seasoned ground Angus cooked with onions & peppers,
    melted cheese, lettuce, sour cream, and pico de gallo.
•Poke–Marinated poke, spring mix, summer salsa, and avocado
              with wasabi crema and sesame seeds.

BRUNCH
Friday & Saturday 10:00 am - 2:00 pm

Sunday 9:30 am - 1:30 pm

Boulevard Burrito 15
Our famous short rib, two scrambled eggs, crispy bacon, avocado,

house fries, pico de gallo, and cheddar cheese
in a grilled �our tortilla, with jalapeño crema.

Breakfast Sandwich 10
Two scrambled eggs, crispy bacon, cheddar cheese,

avocado, dijonnaise, on an English mu�n.

LUNCH / DINNER
Beer-Braised Bratwurst 16

1/3lb brat with a house-made apple bacon sauerkraut, served with
our famous Dijon (IPA) beer mustard on a fresh brioche bun.

Chicken Cilantro Sausage 14
Served with a house-made apple bacon sauerkraut, and

our famous Dijon (IPA) beer mustard on a fresh brioche bun.

La Mesa Wrap 16
Marinated hormone-free chicken breast, thick-cut bacon,
pepper jack cheese, avocado, green leaf lettuce, tomato,

and dijonnaise. Served in a grilled �our tortilla.

Fish Taco 9
Hand-dipped beer-battered cod, pico de gallo, coleslaw, and

Curbside creme. Served on a fresh blue corn tortilla.

Angus Sliders (2) 9
Two locally sourced ground Angus sliders,

cheddar cheese, bacon jam, caramelized onions,
and garlic aioli. Served on toasted brioche buns.

THE PRETZEL 11
Large Bavarian pretzel served with our signature cheese sauce,

beer mustard, and regular mustard.

Chopped Salad 13
Diced iceberg, heirloom cherry tomatoes, English cucumbers, carrots,

black olives, and sundried tomatoes
tossed in our house-made ranch dressing.

Loaded Fries 12
Our famous curbside fries, topped with ground Angus beef,

bacon bits, pico de gallo, chipotle mayo, cilantro cream,
parmesan cheese, sliced jalapeños, and green onions.

Curbside Fries 9

Hummus and Veggies 10

*No Modi�cations or Substitutions*

DRAFT BEER 8.50

Sam Adams Octoberfest / 5.3%
Societe Brewing Co. - The Pupil IPA / 7.5%

Mother Earth Brewing Co. - Cali Creamin’ Nitro / 5.0%
10 Barrel Brewing Co. - Profuse Juice Hazy IPA / 6.5% 

Paci�co - Mexican Lager / 4.5%
Shock Top - Belgian White / 5.2%

Stella Artois - Belgian - Pilsner / 5.2%
Fort Point Beer Co. - Westfalia Nuremberg Red Ale / 5.6%

BOTTLE  BEER 6

Bud Light • Coors Light  • Michelob Ultra • Modelo Especial

CIDERS / SELTZERS / SOURS

KOMBUCHAS

WINE 9/glass

Cabernet
Chardonnay
Pinot Grigio

Prosecco
Sparkling Rosé

Boochcraft
Strawberry Lemonade / 16oz  10
Orange Pomegranate / 12oz  8
Apple Jasmine / 12oz  8

JuneShine 10
Midnight Painkiller / 16oz

Nova 10
Watermelon Mint / 16oz
Cactus Fruit,
   Agave, Jalapeño / 16oz

Local Roots 10
Island Vibes
   Pineapple/Coconut / 16oz
Cali Mule
   Ginger/Lime / 16oz

Bivouac Ciderworks
San Diego Jam
   Blackberry / 12oz  8
“Seasonal” Cat’s Paw   
   Pumpkin Pear / 16oz  10

Ashland Seltzer 8
Blackberry Lemonade / 12oz
Mango Strawberry / 12oz
Pineapple / 12oz
Tangerine / 12oz

Elenita Sparkling Mezcal 8
Cucumber Lime Basil / 12oz
Passionfruit Paloma / 12oz

The Finnish Long Drink
Regular or Sugar Free /12oz  8

10 Barrel Brewing Co
Crush Raspberry Sour / 12oz  8


