
 

  

 

 
Tomato & Pesto (vg) 12                                                                                                                                                                             

Fontina, mozzarella, pecorino,  
provolone, basil 

 

Pork Pie 14                                                                                                                                                                      
Marinara, bacon,  

fennel sausage, pepperoni,  
mozzarella and fontina cheese 

 

Thai Shrimp 16                                                                                                                                                          
Green curry coconut sauce, cheese blend, 

marinated shrimp, asian slaw, spiced 
candied peanuts 

 

 
 

 

Organic Kale (vg) 13                                                                                                                                                                  

Avocado, feta, pickled onion,  

hominy, chipotle lime vinaigrette                   

 
Seared Tuna Nicoise (gf) 16                                                                                                                                                                  
Soft boiled egg, potato, capers, olives, 
white balsamic reduction   

Caprese Salad (vg) 14                                                                                                                                                                     

Heirloom tomato, strawberry, basil,     

mint, sour wench reduction, toasted 

walnuts, burrata cheese 

Marinated Flat Iron 16                                                                                                                                                                     

Baby greens, croutons, wild mushrooms, 

soft boiled egg, smoked beer vinaigrette 

 

Burgers and sandwiches come with your choice of regular, garlic ($2) or truffle fries ($2) 
Add avocado ($2), egg ($3), bacon ($3), mushrooms ($2) or pickled onions ($1) to any dish 

 
Ballast Point American Wagyu Burger 14                                                                                                                                    

Cheddar or blue, lettuce, tomato, onion, brioche bun, remoulade, fries 
 

The Impossible Burger (vg) 17                                                                                                                                                                                             
Impossible patty, lettuce, tomato, onion, cheddar, brioche bun, remoulade, fries 

  

Greek Lamb Burger 16                                                                                                                                     
Feta cheese, pickled red onion, cucumber,  

tomato, mint aioli, brioche bun, fries 
 

The “Point Loma” Grilled Fish Sandwich 17                                                                                                                                                                         
Tartar sauce, lemon, lettuce, tomato, red onion, sourdough, fries  

 

San Diego Cheesesteak Sandwich 16                                                                                                                                    
Carne asada, Sculpin beer cheese, spicy pickled carrots, jalapenos, radish,                    

Amoroso roll, fries  
 

Short Rib Barbacoa Tacos (gf) 12                                                                                                                                                                                                                                                                                                        
Onion, cilantro,& crema 

 

Baja Style Fish Tacos 13                                                                                                                                                           
Cabbage, pickled onion, cilantro,& crema 

 

Black Marlin Beer Braised Short Rib 23                                                                                                                                                           
Mashed potato, roasted carrots, red pearl onions,  

veal demi glace 

 

Crusted Ahi Bowl 19                                                                                                                                                                                         
Sticky rice, edamame, sunonomo, wakame, kimchi, soy cured egg yolk,                        

scallion, sriracha  
 

Crispy Skin Salmon 21                                                                                                                                                   
Pearl couscous, cherry tomato, oyster mushrooms, sugar snap peas,                     

lemon-pineapple beurre blanc 

 

 
 Add grilled chicken or shrimp $6 

 

 

 
 
 

 
 

SUNDAY BRUNCH 
Every Sunday, 10am-2pm 

Featuring brunch and  
drink specials 

 

BURGER MONDAY 
Every Monday, all day 

Enjoy our wagyu burger with a pint of 
beer for only $12*, our Greek lamb 
burger with a pint of beer for $14*,  

or our “Impossible” burger  
with a pint for $15* 

*Pint of beer must be 8.5% or under 

 

STEAK NIGHT 
Every Wednesday, 5pm-close* 
Featuring rotating steak specials 

*Limited quantities available 

 
House Made Pretzel (vg) 8                                                                                                                                                                       
Sculpin beer cheese,  
California Amber beer mustard 
 

Duck Nachos 15                                                                                                                                                     
Blue cheese sauce, pickled onions, 
arugula, port syrup 

 

Salmon Poke 16                                                                                                                                                                                               
Avocado, pickled fresno chili, ginger, 
garlic, jalapeño, furikake, chips,        
smoked sea salt 
 

Salsa & Guacamole (vg) 9                                                                                                                                                 
House made chips 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Fries  8                                                                                                                                                                                               
White truffle or roasted garlic 
 

Wahoo White Steamed Mussels 16                                                                                                                                          
Spanish chorizo, shishito peppers,            
ginger, jalapeno, garlic, shallots  
 

BP Wings 13 
Choose one of three styles:  
Tongue Buckler                                                                                                                                                                         
Lemon Garlic Cilantro 
Orange Chicken 
 

Calamari 13                                                                                                                                                                  
Dashi, pickled fresno chili, eel sauce,         
green onion 

 

 
 

Wednesday, September 12th                               
6:30pm 

 

$70 per person 
(tax and gratuity not included) 

Reserve your spot at 
miramarevents@ballastpoint.com 

Ballast Point is proud to partner  
with No Kid Hungry. 

We donate $1 for every Kids’ Meal 
ordered to provide kids in America with 
nutritious meals.Because kids should 
focus on being kids, not being hungry. 


