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CARMEL BY-THE-SEA
Vegetarian upon request

Mussels & Farm Bread
Mussels, white wine, garlic,
shallot, fresh lemon, toasted
farm bread

25

Coastal Crab Cake
Dungeness and lump crab,
chipotle aioli, arugula, citrus,
pomegranate pearls

26

Frito Misto
Calamari, rock shrimp, yams,
Monterey Farms artichokes,
caper aioli, cocktail sauce

23

Petite Dejuener 

Fresh pastry, breakfast bread,
seasonal fruit, artisan cheese

16

Beet & Berry Terrine
Roasted beet & berry terrine,
wild arugula, feta, toasted
hazelnuts, EVOO

20

Salinas Valley Greens
Mixed greens, Cara Cara
oranges, pickled watermelon
radish, fried sunchokes, toasted
pepitas, carrots, cucumber,
citrus vinaigrette

16 Wedge

CANNERY ROW

Baby gem lettuce head, blue
cheese, toybox tomatoes, green
onion, watermelon radish,
chopped bacon, herb blue
cheese dressing

19

starters &
lighter
options

FIRST

Gluten Sensitive upon request

Please alert your service staff to any food allergies or dietary concerns.  We will gladly adjust preparation (where possible) to accommodate your
request.  We are not an allergen free kitchen and all ingredients are not listed.

from the
barista

FIRST Highlands Bloody Mary
Titos vodka, with spicy bloody
mary mix, lemon, celery salt, and
olives

18

Lavender Lemon Drop
Ketel One Citroen vodka with
Parfait Amour, lavender bitters,
and lemon

18

Mezcal Paloma
El Silencio mezcal, Cointreau,
citrus juices, and espolette with
Big Sur sea salt

18

SLH Sour
High West Double Rye with lime
juice, Demara syrup, Luxardo
cherry, and SLH Pinot Noir float

18

Aperol Spritz
Aperol and orange blossom
water, topped with prosecco

18 Mimosa
Choice of orange, cranberry, or
grapefruit juice

13

Verdita
House pressed with pineapple,
cilantro, jalapeno, and mint

10

Immune Booster
House pressed with cucumber,
ginger, turmeric, orange, lemon

10

Latte

Mocha
Add Extra Shot   3.5
Add Syrup   1

8

9

Cappuccino 8
Americano 8

Clam Chowder
Clams, crispy bacon, Yukon gold
potatoes
add sourdough bread bowl / +6

12

POINT LOBOS

PEBBLE BEACH

Avocado Toast
Avocado, heirloom baby
tomatoes, arugula, Maldon sea
salt, citrus oil

18

Yogurt Parfait
Strauss Family Greek yogurt,
pistachio granola, local berries,
and wildflower honey

14

Steel Cut Oatmeal
Steel cut oats, seasonal berries,
brown sugar, and toasted
almonds

12

(day/zhøh/nay)



mains
Point Lobos Benedict
Dungeness and lump crab cake,
avocado, fresh herbs, lobster
hollandaise, English muffin,
breakfast potatoes

32

California Benedict
Mushrooms, spinach, artichoke
hearts, hollandaise, English
muffin, breakfast potatoes

25

Big Sur Breakfast
Two eggs, bacon, chicken apple
sausage, breakfast potatoes, and
sourdough toast
add 10oz prime rib +26

22

Pancakes
Griddled pancakes, berries,
syrup, vanilla whipped cream,
and powdered sugar

22

Cioppino
available after 11am

Shrimp, scallop, clams, mussels,
calamari, halibut, fire roasted
tomato broth, served with farm
bread

48

Omelet
Select 3: mushrooms, peppers,
tomato, onion, spinach, bacon,
sausage, cheddar, Monterey jack,
mozzarella, feta; with breakfast
potatoes

26

Prime Rib
available after 11am

Herb crusted prime rib with
mashed potatoes and seasonal
vegetables

48

handhelds
Chicken Sandwich
Herb marinated chicken, black
truffle aioli, wild arugula,
tomato, ciabatta, fries

26

Clifftop Burger
Double patty, herbed blue
cheese, fried onion strings,
crispy bacon, wild arugula,
tomato jam, brioche bun, fries

28

Prime Rib Sandwich
available after 11am

Shaved herb crusted prime rib,
caramelized onion, horseradish
cream, ciabatta, fries

35Seared Ahi Sandwich
Seared rare ahi, wakame apple
slaw, crispy wonton strips,
wasabi caper aioli, brioche bun,
fries

32

Highlands Double
Burger
Double patty, sliced cheddar,
lettuce, tomato, onion, brioche
bun, fries

26

Crab Cake Sandwich
Dungeness and lump crab cake,
caper aioli, arugula, tomato,
onion, brioche bun, fries

32

sides
Garlic Truffle Fries 16
Two Eggs* 10
Chicken Apple Sausage 6
Applewood Smoked
Bacon

6

Dungeness Crab* 20
Fruit & Berries 10
Grilled Shrimp 12
Grilled Chicken 9

drinks
Whole or Skim Milk 5
Almond or Oat Milk 6
Still or Sparkling Water 10
Pepsi Products 5

Illy Fresh Coffee 6
Damann Hot Tea 6
Damann Iced Tea 6
Fruit Juice 6
Orange | Grapefruit | Lemonade |
Cranberry | Grapefruit | Tomato

Pepsi | Diet Pepsi | Starry | 
Dr Pepper

*The Department of Public Health advices that eating raw or undercooked beef, poultry, eggs, fish, lamb, pork or shellfish poses health risk to
everyone, but especially the elderly, young children under four, pregnant women and other highly susceptible individuals.

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.P65Warnings.ca.gov/restaurant.

As a friendly reminder, we are a cashless property
For your convenience, an 18% service charge is automatically added to all parties of 6 or more

MOSS LANDING

MARINA

LAGUNA SECA
Half Avocado 6


