
 

  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Please find a seat wherever you’d like and order from the bar!  
**Kitchen open from 11am-9:30pm** 

Pretzel Bites (vg) 11                                                                                                                                                                       
Sculpin beer cheese, California Amber beer mustard

Garlic-Truffle Fries (vg) 9  
Garlic confit in truffle oil, parmesan cheese, parsley  
 

Calamari 15 

Crispy fried calamari, lemon aioli, marinara sauce 
 

Steak Nachos 16 

Marinated carne asada, pico de gallo, jalapeño cheddar 
bechamel sauce, cilantro, queso fresco 

 

Ballast Point Wings 16 

Choose Your Style:  
Wet: Ballast Point buffalo sauce, chives, ranch dressing 

BBQ: Spicy BBQ sauce, toasted sesame seeds, scallions 

Steamed Mussels 17    

R&D Witbier-Manhattan style broth, Spanish chorizo, 
garlic, shallots 

Salsa & Guacamole (vg) 9                                                                                                                                                 
House made chips 

Acapulco Style Cocktail 14 

Shrimp, clamato juice, cucumber, avocado, tomato, cilantro, 
onion, house made chips 

Lobster Mac n’ Cheese 16 

Lobster bechamel, shredded jack and cheddar cheese, 
toasted Ritz cracker crust 

Carne Asada ($10) or Grilled Chicken ($6) 

BP Cobb Salad 17 

Chopped romaine hearts, grilled chicken, blue cheese 
crumbles, tomatoes, bacon bits, hard boiled egg, house 
made blue cheese dressing 

BP Seasonal Salad 15 

Fall green mix, fried prosciutto, grilled peaches, candied 
walnuts, feta cheese, balsamic vinaigrette  

Classic Caesar Salad 12 
Whole leaf romaine hearts, shaved parmesan, herb croutons, 
classic Caesar dressing 

Margherita Flatbread (vg) 12 

California Amber marinara sauce, fresh mozzarella cheese, 
heirloom tomatoes, basil pesto 

BBQ Chicken Flatbread 15 

Shredded BBQ chicken, pineapple Sculpin BBQ sauce, 
mozzarella cheese, red onions, cilantro 

Meat Lovers Flat Bread 16 

California amber marinara sauce, spicy pepperoni, salami, 
prosciutto, mozzarella cheese 

 

 

 
 

                                                              
 

 

 

Baja Beer Battered Fish (2) 13 

Alaskan Cod, cabbage, Baja crema, radish,  
cilantro, chips, salsa 

Chicken Tinga (2) 12                
Shredded chicken, ancho crema, salsa fresca,  
cilantro, queso fresco, chips & salsa                                                                                                                                                                                                                                         

Barbacoa (2) 12                
Spicy braised beef, ancho crema, salsa fresca,  
cilantro, queso fresco, chips & salsa 

Burgers and sandwiches come with your choice of regular or garlic 
parmesan truffle fries ($2), add guacamole ($2), bacon ($2), 
mushrooms ($2) to any dish 

Ballast Point Burger 15 

100% American wagyu beef, cheddar cheese, lettuce, 
tomato, house made pickles, BP house sauce 

South West Burger 18 

100% American wagyu beef, pepper jack cheese, green 
chili, chipotle aioli, guacamole, bacon, lettuce, tomato 

Beyond “Veggie” Burger (vg) 17 
All vegan burger patty, cheddar cheese, lettuce, tomato, 
BP house sauce 

Pastrami Sandwich 19 
14 hour smoked pastrami, swiss cheese,  
California amber beer mustard mayo, house pickles, 
Amoroso roll 

Spicy Fried Chicken Sandwich 15 

Creamy coleslaw, pepper jack cheese, 
house made pickles 

Fish & Chips 18                   

Beer batter Alaskan cod, crispy fries, lemon aioli 

Lobster Roll 19                   

Creamy lobster salad, celery, green onions, chives,  
New England style roll 

California Burrito 16 

Carne Asada, french fries, cheddar cheese, guacamole, 
Pico de Gallo, chips and salsa 

Tres Leches Cake 11 

Sponge cake dipped in three different milks, topped with 
butter cream frosting, berries 

Sea Salt Caramel Lava Cake 12 

Warm chocolate cake, vanilla ice cream 

 

 

 

 

  


