
S A L A D S

G R I L L E D  P E AC H 
frisee, baby kale, ciligene mozzarella, sliced almonds, basil, 
champagne vinaigrette

WAT E R M E LO N 
feta, arugula, tajin, mint, lemon-yogurt vinaigrette

P OTATO  SA L A D
yukon, dijonnaise 

M A I N S

G R I L L E D  S T R E E T CO R N  BA K E
cilantro crema, sriracha aioli, queso fresco, tajin, spring onion

BA K E D  B E A N S
pork belly, molasses

T W I C E- BA K E D  P OTATO  C AS S E R O L E
cheddar, green onion 

M AC  &  C H E E S E
smoked cheddar cheese, panko crust 

F R I E D  C H I C K E N
hot honey 

G R I L L

H O M E M A D E  P OTATO  C H I P S
ranch-dusted

H A M B U R G E R S  &  H OT D O G S
ketchup, mustard, mayonnaise, chipotle aioli, pickle relish, 
pickles, pickled jalapeños, red onion, tomato, bib lettuce, ched-
dar cheese, swiss cheese, brioche buns, hot dog buns, gf buns 
and beyond burgers available upon request

D E S S E R T

I C E  C R E A M  N OV E LT I E S
B R OW N I E S 
AS S O RT E D  S L I C E D  F R U I T A N D  B E R R I E S 

E N D L E S S  S U M M E R  L AW N  PA RT Y
S AT U R DAY,  S E P T E M B E R  3 ,  4 : 3 0 -7 : 3 0  P M

T E R R AC E  L AW N

$ 9 9  P E R  A D U LT,  $ 4 9  P E R  C H I L D  ( I N C LU S I V E  O F TA X  &  G R AT U I T Y )

R E S E R V E  T H R O U G H  R E S O R T P A S S
Event is open to resort members and guests only. 

https://san-diego-la-costa.resortpass.co/

