EXECUTIVE CHEF ®* BRYN MCARTHUR

AMAYA

LIGHT
all dressed fries 18

aromatic seasoning, parmesan,

chipotle aioli

hummus 21

crudite, olives, endive, sumac, aleppo

cheese & charcuterie 4.6

farmhouse cheeses, fine cured meats,

cornichons, honeycomb, artisan bread

housemade parker rolls 20

grand del mar rescue hive honey butter

prawn toast 29

rouille, preserved lemon, herbs

PIZZA

margherita 30

san marzano, mozzarella, basil
n'duja 33

shishito peppers, mozzarella

MAIN

steak frites 58

hanger steak, hand cut fries

bucatini 30

guanciale, san marzano, chili, pecorino

CHEF DE CUISINE ®* ROMAN GARCIA

SALAD

cobb 30

jidori chicken, avocado, smoked blue
cheese, egg, bacon, tomato

caesar 22

leopard gem, crouton, parmesan
waldorf salad 22

frisee, celery, shropshire blue, grapes,

walnut, apple vinaigrette

SANDWICHES

smash burger 32

carmelized onions, american cheese
jidori chicken 31

ciabatta, tzatziki, local salad

bikini 35

jamon iberico, manchego,

garlic aioli, quince

ahi tuna 39

yuzu koshu, kewpie, radish

SIDES
side salad 11
fruit 11

fries 11

A 20% SERVICE GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

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 WWW.PS5WARNINGS.CA.GOV/RESTAURANT.



EXECUTIVE CHEF ®* BRYN MCARTHUR

BREAKFAST COCKTAILS

bloody mary 23

elyx voska, house made bloody mix

bloody maria 28

volcan tequila, house made bloody mix

michelada 16

stone buenaveza, house made bloody mix
mimosa 3I

veuve cliquot yellow label,

house squeezed orange juice

irish coffee 19

jameson irish whiskey, coffee,

house made demarara, hand whipped cream
bellini 31

veuve cliquot yellow label,

house made white peach puree

leaving tijuana 24

volcan blanco tequila, lime, gdm rescue honey

crimenes pasionales 28

volcan blanco tequila, diplomatico reserva

exclusiva, housemade passionfruit syrup

BEER
hazy ipa
harland / san diego - 13

grand del mar ipa

harland / san diego - 13

buenaveza mexican lager

stone / san diego + 13

'.394' pale ale
alesmith / san diego - 13

lager

stella artois / belgium - 11
lager

bud light / colorado - 11

CHEF DE CUISINE ®* ROMAN GARCIA

RED

cabernet sauvignon "isosceles"

justin / paso robles, california 2018 - 45

cabernet sauvignon

saddleback / oakville, california 2018 - 31

cabernet sauvignon "somm cuvee"

sinegal / napa valley, california 2018 - 36
bordeaux blend

chateau franc-patarabet / saint emilion grand

cru, bordeaux, france 2016 * 32

pinot noir

shea estate / willamette valley, oregon 2018 - 34

pinot noir "les ursulines"

jean-claude boissett / burgundy, france 2019 * 24

tempranillo

coto de imaz / gran reserva, rioja, spain + 26

WHITE

sauvignon blanc

pahlmeyer jayson / napa valley, california 2018 - 33

sauvignon blanc

massey dacta / marlborough, new zealand + 22

chardonnay

jordan / russian river, sonoma, california 2019 - 24

chardonnay "Ier cru"

chevalier de la cree / burgundy, france 2020 - 3I
pinot grigio
terlato / friuli, italy 2019 - 23

sommelier's selection of the day

rotating c 292

BUBBLES

champagne "yellow label"

veuve clicquot / reims, france - 43

champagne

nicolas feuillatte / cote de blancs, france *+ 23

ROSE

rose

up / provence, france 2020 - 23



