
SERVED WITH YAM CHIPS OR ARUGULA PESTO PASTA SALAD 

ADD CHEESE  +1.79        SUBSTITUTE FRIES  +2.00         
ADD CRISPY BACON  +2.59        ADD AVOCADO  +2.99

SUGAR-SPICED SALMON SANDWICH  15.99 
Mexican torta roll, red onion, arugula  
and lemon-caper mayo

GRILLED CHICKEN SANDWICH  14.99 
brioche bun, raisin marmalade, provolone cheese,  
arugula and crispy onions

AVOCADO TOAST  12.59 
toasted sourdough, layered with avocado,  
pickled red onions, Fresno chilies and Cotija cheese,  
topped with a fried egg

PACIFICA DEL MAR BURGER  14.79 
brioche bun, mayonnaise, red onions, lettuce and tomato

TURKEY BURGER  14.99 
whole wheat bun, red pepper mayonnaise, roasted 
Poblano pepper, provolone cheese, lettuce and tomato

THAI CHICKEN WRAP  12.79 
grilled chicken breast, napa cabbage, brown rice,  
mango, and peanut sauce

CHEF’S SPECIAL TUNA SALAD SANDWICH  12.49 
chunk Albacore tuna salad with water chestnuts,  
dill, celery, onion, and lemon-caraway dressing  
on whole wheat bread with lettuce and tomato

FISH AND CHIPS  15.99 
beer battered cod served with citrus-herb tartar sauce 
and French fries

PACIFICA FISH TACOS  14.99 
corn tortillas with blackened cod, napa slaw, lime 
vinaigrette and dynamite sauce, served with chips  
and salsa fresca

CAJUN CLAM CHOWDER  9.99 
clams and baby shrimp with  bacon, potato, onions, celery 
and corn, seasoned perfectly with old bay, tabasco

MULLIGATAWNY SOUP  8.99 
chicken breast, curry, wild rice

SUGAR-SPICED SALMON SALAD  18.99 
seared salmon, mixed greens, napa cabbage, arugula,  
red pepper sesame vinaigrette

BREEZE MIXED GREEN SALAD  10.99 
mixed greens, pickled artichokes, Kalamata olives,  
feta cheese, balsamic vinaigrette 
ADD SLICED CHICKEN BREAST  +4.59 
ADD AVOCADO  +2.99

THAI GRILLED CHICKEN SALAD  16.99 
grilled chicken breast, napa cabbage, brown rice, mango, 
house-made teriyaki and peanut sauces

CAESAR SALAD  8.99 
romaine, house-made Caesar dressing,  
parmesan, and croutons 
ADD SLICED CHICKEN BREAST  +4.59

GRILLED SALMON  13.49
brown rice & teriyaki sauce

CHEDDAR CHEESE QUESADILLA  8.99
tortilla, cheddar cheese, mild salsa

ADD SLICED CHICKEN BREAST  +4.59

GRILLED CHICKEN BREAST  8.99
house-made yam chips or arugula pesto pasta salad

GRILLED CHEESEBURGER  8.99
house-made yam chips or arugula pesto pasta salad

ADD CRISPY BACON  +2.59

ADD AVOCADO  +2.99

EXTRAS

BEVERAGES

CRISPY BACON  5.29

SIDE OF YAM CHIPS  2.89

SIDE PASTA SALAD  4.99

Juice  3.75

Soda  3.85

Evian  3.05

Aquafina  2.64

BOTTLED WATER AVAILABLE TO GO

SOUPS & SALADS

KIDS MENU 12 AND UNDER

SANDWICHES

ENTRÉES

12.2018



20oz DRAFT BEERS  8.80 – 11.50

Bud Light

Stella Artois Lager

Golden Road  ROTATING TAP, ASK SERVER

Stone Delicious IPA

Modelo Especial

Sierra Nevada Pale Ale

Ballast Point Longfin Lager

Saint Archer Brewery Local San Diego Beer

BOTTLES & CANS  7.25 – 8.60

Budweiser 16OZ ALUMINUM

Coors Light 16OZ ALUMINUM

Michelob Ultra 16OZ ALUMINUM

Miller Lite 16OZ ALUMINUM

Corona

Corona Light

Modelo Negra

Angry Orchard

Ballast Point Grapefruit Sculpin

Guinness PUB CAN

Lagunitas Little Sumpin’ Ale

Samuel Adams Boston Lager

Sierra Nevada Sidecar Pale Ale

Stone Ripper Pale Ale

WHITE WINES	 6oz	 9oz

Joel Gott Sauvignon Blanc CALIFORNIA	 1250	 1875

La Crema Chardonnay SONOMA COAST, CA	 1525	 2290

Maso Canali Pinot Grigio TRENTINO, ITALY	 1200	 1800

Kim Crawford Sauvignon Blanc MARLBOROUGH, NEW ZEALAND	 1525	 2290

William Hill Chardonnay CENTRAL COAST, CA	 1175	 1760

canyon hill pinot grigio CALIFORNIA	 840	 1260

ROSÉ & SPARKLING
Elouan Rose OREGON	 1400	 2100

La Marca Prosecco VENETO, ITALY (187ML)	 1200

RED WINES
Charles & Charles Red Blend COLUMBIA VALLEY, WA	 1250	 1875

Alamos malbec MENDOZA, ARGENTINA	 1300	 1950

Arrowood Cabernet SONOMA ESTATES, CA	 1595	 2395

Macmurray Ranch Pinot Noir CENTRAL COAST, CA	 1350	 2025

Louis Martini Cabernet SONOMA COUNTY, CA	 1250	 1875

Canyon Road Melot CALIFORNIA	 840	 1260

BRIOCHE FRENCH TOAST  13.99 
with fresh berries, maple syrup, and powdered sugar 

TWO EGGS ANY STYLE  10.39 
choice of bacon or turkey sausage,  
Breeze breakfast potatoes and wheat toast

DEL MAR POWER BREAKFAST  11.99 
egg whites scrambled, salsa, black beans,  
broccoli, and tortilla

BREAKFAST BURRITO  11.99 
scrambled eggs, tater tots, pepper jack cheese, salsa fresca, 
crispy bacon, Guajillo sauce wrapped in a spinach tortilla, 
accompanied by refried beans

BREEZE OATMEAL  9.99 
rolled oats, almond milk, dried cranberries,  
golden raisins, brown sugar, cinnamon

AÇAÍ SORBET BOWL  10.89 
açai sorbet topped with sliced kiwi, banana and mango, 
fresh raspberries, blackberries, blueberries, crushed 
pistachios, coconut chips, honey-granola

HAM, EGG AND CHEESE CROISSANT  12.59 
croissant, eggs, black forest ham, Gruyère cheese,  
fig jam, and breakfast potatoes

BREAKFAST

FROM THE BAR

SERVED UNTIL 10:30am

COCKTAILS
MORNING BREEZE  15.99 
vodka, grapefruit juice, cranberry juice, soda

BREEZE BLOODY MARY  15.99 
vodka, bloody mary mix, lime, pickle spear, olive

MIMOSA  12 
sparkling wine with fresh squeezed orange juice

SUBSTITUTE EGG WHITES  +1.69

EXTRAS
CRISPY BACON  5.29

TURKEY SAUSAGE  4.29

WHOLE WHEAT TOAST  2.89

BREEZE BREAKFAST POTATOES  2.89 
with red potatoes, green onions, cilantro & feta

BREADS / MUFFINS  3.99

100% COLOMBIAN COFFEE 
CLEAN & CRISP
DECAF 
BRIGHT & MELLOW

3.69
CUP


