
Ca Oysters 
Cracked Oysters served  

with mignonette and lime

Humbolt Kumamoto  3 each

Humbolt Amethyst  2 each

Hog Island Sweetwaters  2 each

Grilled Oysters  Three/Order

Baja CA jalapeno, cilantro,                   
apple, garlic   11

Alta CA bacon, wilted greens,              
garlic butter, St. Jorge  12

La Roja CA mole, garlic butter,         
toasted almonds  11

Milled Corn Tacos  
Two/Order - Served on house corn tortillas

 El Coronado fried rockfish, lime slaw, 
chipotle aioli, avocado, radish  10

Los Cabos carved Al Pastor,                 
pickled onion and salsa verde  12

Ex Pat roasted peppers, fancy beans, 
sweet onion, crema and pepitas  9

A-LOT-A Tostada 
Two/Order - Served on crispy house tortilla

Mi Papa fancy beans, avocado, St 
Jorge, salsa fresca, hippy slaw, crema  

10
Pollo Correcto Mary’s organic chicken,          

fancy beans, CA mole, cilantro  12

La Sirena poached  squid, avocado, 
tomato, red onion, chipotle aioli  13

The L .A. Burger                
Home of fast food, the Vegan, 

and beach culture

Inglewood, pastured beef, St Jorge 
fonduta, iceberg, thousand island and 
calabrian relish on a toasted bun  11

Melrose, veggie patty, St. Jorge      
fonduta, iceberg, thousand island and 
calabrian relish on a toasted bun  11

Malibu Pier daily catch, iceberg, 
pickled onion and thousand island                         

on a toasted bun  14

 Ceviche 
Served with broken tostada

Popotla Verde sliced CA halibut, 
cucumber, red onion, mint,                         

lime, jalapeno  16

Rosarito’s rockfish with tomato, cilantro, 
red onion, lime, jalapeño  14 

Soup & Salad
The Pier 45, a fisherman’s stew with the 

daily catch, cove mussels, clams 
& Monterey calamari  17

Served with house corn tortillas                                                

Monterey house smoked trout,                    
apple, lettuce, pickled onion                            
and buttermilk dressing  12 

House Salad mixed local greens, pepitas,  
radish, handline vinaigrette  8

The weather report 
From our farm or another,  

the produce is always organic

Roasted Padron Peppers,  
smoked salt & chipotle aioli  7

Garden Tomato Salad, green chili, 
cucumber, crispy quinoa and herbs  8

Smothered Summer Squash 
with CA mole and pepitas  7

Hand-cut French Fries  5 
dipping sauce -

thousand island or chipotle aioli

For the Kiddos  Under Sixteen

Little Foster’s Burger pastured beef, 
fonduta, thousand island  9

Fish & Fries  9

Quesadilla St. Jorge’s cheese  6

Mi Niño chicken, fancy beans,      
avocado & St. Jorge cheese  8

Ode to foster’s 
Straus soft serve

Vanilla or Chocolate  6

Organic Ingredients Used Throughout

Open 11am–10pm Daily

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness
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ON TAP
Beers  Wind Gap Cider, Sebastopol CA,  bright, crisp, delicious, native yeast 6.5%  7

Eye Cider, Sebastopol CA, apple/pear, dry yet fruit forward, native yeast 6%  7

Saison/Farmhouse Ale, Prairie “Ace” OK, dry hopped, citrus, funk, dry finish 7.5% 7

Mexican Lager, Berryessa “La Fuerza Borracho” Winters CA, corn, earthy hops, creamy and smooth 5% 6

 Oyster Stout, Henhouse, Santa Rosa, dry, coffee, chocolate, licorice, brine 7.2% 6

Alesmith IPA San Diego, citrus, tropical, pine, resinous, crisp, well-balanced 7.5% 6

Pelican IPA “Umbrella” Pacific City OR, single hop, gooseberry,  pineapple, floral 7.4% 6

 Pale Ale, Faction, Alameda, grassy, clean, light fruit, bitter 5.2% 6

Saison, Moonlight “Best Laid Plans” Santa Rosa pluots added, wheat, citrus 7% 6

Gose, Modern Times, San Diego “Fruitlands” guava & passionfruit added, salt, tart finish 5% 6

white Wine  ’16 Rose of Pinot Noir, County Line, Anderson Valley 12.5% ORG 8

’15 Chenin Blanc, Folk Machine, Mendocino ORG 12.5% 9

’15 Riesling, County Line, Sonoma Coast ORG 13% 9

red Wine  ’15 Red Blend, Wind Gap, “Soif” North Coast 12.8% 10

’15 Pinot Noir, Folk Machine, Monterey 13% 8

’15 Pinot Noir, County Line, Sonoma Coast ORG 13.5% 11

IN BOTTLE
Beer  Mighty Dry Cider, Golden State, Sebastopol, 16oz, clean, bright, dry 6.9% 5

Little Green, Flat Tail, OR, 12oz, dry hopped, sessionable, sasion yeast 4.2% 5

Mission Gose, Evil Twin, Brooklyn, 12oz, eucalyptus added, bright, salt, tart finish 4% 8

Paloma-Rita Baja Gose, Toolbox, Vista, 500ml, citrus added, salt, wheat, tart finish 4.5% 13

Magnolia Redux, Urban Family, Seattle, 500ml, dry hopped, citrus, tropical, funk 6.5% 15

No. 40, Paradox, CO, 500ml, aged in rum barrels, citrus, pineapple, sour 7.6% 16

Jerkbird, Off Color, Chicago, 750ml, complex, booze, brett, belgian yeast 9.5% 26

IPA No. 5, Groundbreaker, Portland, 22oz, 100% GF, dry hopped, grapefruit, crisp, bitter 5.6% 7 

Sparkling ’13 Northern Sparkles, Podere il Saliceto, Emelia Romagna, Italy 12.5% 9

’13 Brut Rose, Paul Mathews, Russian River Valley 13% 14 

White wine ’13 House White, Domaine Sainte Marie, Southern France 13% 7

 ’13 Semillon, Wei Chi, Lake County 12.2%  9/36

’15 Bianchetta Genovese, Bisson, Leguria, Italy 12.5% 10/40

’15 Verdelho, Forlorn Hope, California 13.8% 9/36 

‘15 Dry Muscat, Bichi, Baja, Mexico, 13.5% 9/36

’14 Chadonnay, Freeman Vineyards, RRV 14.1%  12/52

’14 Blanc de Morgex, Ermes de Paves, Vallée d’ Aoste, Italy 12% 52

REd wine   ’15 House Red, Ampeleia, Tuscana, 12.5% 8/36 

’13 Carignane, Populis Wine, “reverse” Mendocino 13%  10/40

’14 Syrah, Piedrassassi, “PS” Santa Barbara, 14.1% 11/44

’15 Monkey Jacket, Cruise Wine Co, “red blend” Santa North Coast, 12.2% 60

’14 Ploussard, Domaine Overney-Crinquand, Jura, France ORG 12.5%  60

Hibiscus Agua Fresca  4      

Seasonal Fruit Agua Fresca  6

Organic Rice Horchata  4     

Cold Brew Four Barrel Coffee  4  

Coffee with Horchata  5.5 

Kombucha on Tap  5

Beverages




