
  VEGETARIAN          VEGAN     LACTOSE FREE         GLUTEN FREE       

SANDWICHES
*+5 split plate fee applied with an additional side

VEGGIE SANDO        19
Grilled Portabella| Roasted Bell Pepper | Cucumber | 
Arugula | Black Garli Aioli | Sourdough Bread

SMOKED TURKEY CLUB   21 
bacon | avocado | beef steak tomato | lemon aioli
iceberg lettuce | sourdough bread

AVIARA BURGER*     26
black garlic aioli | aged cheddar | arugula
bacon onion jam | french fries

GRILLED CHICKEN SANDO    21
mary’s free range | pickled green tomato
smoked bacon | gem lettuce | lemon aioli

SALADS
THE “WEDGE”  16
smoked blue cheese | bacon | heirloom tomatoes 
pickled red onion | buttermilk ranch dressing

CAESAR  16
baby gem lettuce | fried capers | grated egg yolk
garlic streusel | shaved parmesan 

ADD PROTEIN: avocado 4 | mary’s chicken 7  
sirloin steak 12 | chilled baja pawns 15
salmon filet 15

DESSERTS
ORANGE RICOTTA DOUGHNUTS  12    
salted caramel | seasonal jam
powdered sugar

PUMPKIN CHEESECAKE    12    
fall harvest crumble | squash tuille
bourbon maple pecans

LEMON TART   12    
toasted meringue | fresh berries

HOUSE-MADE SORBETS & GELATOS 
assorted flavors  single scoop 5  |  trio 13 

CHOCOLATE CHIP COOKIES  8
two housemade cookies

RISE + SHINE
choice of herb potatoes, hashbrowns or fruit

AVIARA SUNRISE      19
two eggs any style choice of meat:  bacon, ham
chicken apple sausage or veggie sausage

AVOCADO EGGS BENEDICT     22
hollandaise | english muffin
add prosciutto (+4)  smoked salmon* (+4) lump crab (+4)

THREE EGG OMELETTE      22 
choice of three fillings : additional fillings: +2
fillings: bacon | chicken sausage | veggie sausage | ham 
american cheese | cheddar cheese | swiss cheese | spinach 
tomato | mushroom | bell pepper | jalapeño | onion

STEAK + EGGS*   36
grilled flat iron steak | chimichurri | two eggs any style

EGG’CETRA
CHILAQUILES      19
tomatillo salsa | lime crema | jalapeno | tortilla | avocado 
watermelon radish | cotija cheese | sunny egg
add: chorizo (+4) short rib (+6)

BREAKFAST FLATBREAD    24 
sunny egg | mozzarella | roasted tomato
pickled fresno | chorizo | potato | arugula

BREAKFAST BURRITO     19
scrambled eggs | bacon | cheddar | bell pepper 
avocado | potato | chipotle aioli

FARMERS MARKET SKILLET    22
chef’s seasonally inspired skillet | 2 eggs any style 

EGG SANDWICH  19
cheddar cheese | bacon | roasted tomato | arugula
garlic aioli | brioche bun

ON TOAST add an egg +3 or two eggs +5

THIS MORNING’S BREAD    12
artisan bread | house-made ricotta | seasonal jam

AVOCADO TOAST    17
artisan bread | heirloom tomato | radish | cucumber | dill      

GRAVLAX TOAST*   19
artisan bread | smoked salmon | whipped ricotta | capers 
pickled onion | dill | everything seed

SWEET BEGINNINGS
BUTTERMILK PANCAKES     14
add: berries | bananas | chocolate chips (2+ each)
*gluten free pancakes available upon request

CLASSIC WAFFLE     15
vanilla cream | mixed berries | maple syrup

PUMPKIN FRENCH TOAST   18 
fall harvest crumble | pumpkin curd
vanilla bourbon syrup

AÇAI BOWL     18
mixed berries | local honey | granola | banana
coconut flake | flax

THE BAKERY       
ASK YOUR SERVER ABOUT 
CHEF JANE’S SEASONAL CREATIONS

RAW BAR SPECIALS
JUMBO BAJA PRAWNS   24
gin spiked cocktail sauce | dijonnaise

lemon cheek

SNOW CRAB CLAWS      25
gin spiked cocktail sauce | dijonnaise

lemon cheek    

SCALLOPS CRUDO       16
pomegranate | mint | cucumber | jalapeño

SHELLFISH PLATTER*    54 
3 jumbo baja prawns | 3 snow crab claws

1 scallop on the half shell 
*we kindly decline substitutions

SIDES
APPLEWOOD SMOKED BACON      9
CHICKEN APPLE SAUSAGE      9
VEGETARIAN SAUSAGE       9
BREAKFAST POTATOES       8
HASHBROWNS       8
SEASONAL FRUIT        8
SIDE PANCAKE   10
SMOKED SALMON*   12
FRENCH or SWEET POTATO FIES   8
TRUFFLE FRIES    12

20% SERVICE CHARGE ADDED TO PARTIES OF 6 OR MORE
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Our menu offers only locally sourced or sustainably certified fish

W E E K E N D  B R U N C H  
10:00am - 2:00pm

FRESH PRESSED JUICES
GOOD MORNING HULK      9

kale | wheatgrass | spinach | celery | apple

ORANGE SUNRISE     9
carrot | apple | orange

SUSTAINABLY SOURCED 
COFFEE + TEA

HOUSE DRIP     5
regular or decaf

COLD BREW    5

MATCHA LATTE  6

CHAI LATTE  5

HOT CHOCOLATE   5
house-made cholate sauce | steamed milk

vanilla whipped cream

MILK SUBSTITUTES .75
oat milk | soy milk | almond milk

RISHI TEA     5
jasmine | earl grey | english breakfast | jade
japanese matcha | peppermint | chamomile

SPECIALTY LATTES
PEPPERMINT MOCHA LATTE  6

espresso | peppermint | mocha | vanilla| steamed milk

CAFE CON MIEL     6
espresso | honey | vanilla | cinnamon | nutmeg | steamed milk

CARLSBAD FOG     6
earl grey tea | vanilla | lavender | steamed milk

ISLAND MOCHA     6
espresso | white mocha | macadamia nut | steamed milk

S’MORES LATTE  6
espresso | chocolate | toasted marshmallow

graham cracker crumble

ICED + SHAKEN
ICED BROWN SUGAR SHAKEN ESPRESSO  6

BUTTERFLY LAVENDER LEMONADE   4
pea flower | lemonade | lavender

MINT PASSION TEA   4
passion fruit | rishi black tea | mint

ICED BLACK TEA   5

BUBBLES

       glass |  bottle

MIMOSA                 14
*bottomless mimosa           20 

BISOL JEIO               11  | 40
prosecco | italy

ALBERT BICHOT             16  |  60
crémant de bourgogne brut rosé | france

MOËT & CHANDON  187ML (split)     22
brut or rosé | epernay

PERRIER JOUËT        120
grand brut | epernay | france

BRUNCH COCKTAILS
SEASONS MARY  22   

tito’s vodka | bacon | pickled vegetables | celery
snow crab claw | jumbo baja prawn | black sea salt 

ESPRESSO MARTINI     19
espresso | stoli vanil | kahlua | baileys | chambord

KEY LIME PIE MARTINI  20
absolut citron | lime juice | cream | graham cracker

NUTS + BERRIES  19
stoli elite vodka | frangelico | chambord | cream

CFFN “COLD FOAM FIG NEGRONI”  30

served in a french press - serves TWO
bombay saphire gin | mr. blacks cold brew liquor
red vermouth | aquafaba | fig infused cold foam

TWO too many?  ask for a single  18

CHEF’S SIGNATURE OLD FASHIONED 19 
served table side in a smoked cloche

nueske bacon fat washed woodford reserve bourbon
orange biters | luxardo cherry | brown sugar | thyme



DRINKS
 W I N E  |  B E E R S  |  C O C K T A I L S

WINES ON DRAFT 
CHARDONNAY   16
macrostie | sonoma coast | california

SAUVIGNON BLANC   13 
mohua | marlborough | new zealand  

CABERNET SAUVIGNON   13 
oberon | napa valley | california 

RED BLEND  16
pessimist by DAOU | paso robles | california

WINES BY THE GLASS  
PROSECCO  12 
bisol jeio brut giera | italy

SPARKLING ROSÉ  17
albert bichot | cremante de bourgogne | france

MOET & CHANDON (SPLIT) 22 
brut | epernay  or  imperial rosé | epernay

CHARDONNAY  18
iconoclast | russian river valley | california 

PINOT GRIGIO  13
terlato | friuli | italy 

STILL ROSÉ  16 
chateau de berne | provance | france

CABERNET SAUVIGNON   22
iconoclast | napa valley | california  

PINOT NOIR   16
O.P.P | williamette valley | oregon  

ZINFANDEL  18 
ridge “three valleys” | sonoma | california

THE CLASSICS
BRINE BABY BRINE  20
fresh take on a dirty martini
chopin | noilly pratt | castelvertrano olive brine | olive oil

SMOKED MANHATTAN UP  19
sazarac rye | carpano antica red vermouth
vanilla infused cognac | cherry wood smoke

CHAI TAI  18
meyers rum | gosslings dark rum | triple sec
lime juice | chai infused orgeat 

CADILLAC MARGARITA  19  
califino reposado | gran marnier | cointreau
house-made sweet + sour

BOURBON SOUR  18
buffalo trace | lemon | egg white | bitters

THE MOCKTAIL
KING FISHER COOLER      9
lime | strawberry | basil | gingerale

BACK IN THYME     9
lemon | thyme | pineapple 

BEER 

DRAFT  10        

aviara 25 ipa | buergeon |  7.2 ABV
buenaveza | stone |  san diego | 4.7 ABV

805 | firestone walker | marina del rey | 4.7 ABV

chronic ale | pizza port | san diego | 5.5 ABV

juice press hazy ipa | san diego | 6.8 ABV

japanese lager | harland | carlsbad | 5.0%

BOTTLED  8   
amstel light | blue moon | coors light | corona
heineken | modelo especial | guiness | heineken 0.0

    

CHARDONNAY

CAKEBREAD napa | california | 2021 ...........................................................................................................110 
FREEMARK ABBEY napa | california | 2021................................................................................................60
GIBBS   st. helena | california | 2018................................................................................................................80
ICONOCLAST russian river valley | california | 2019 ....................................................................................76
MER SOLEIL   santa lucia | california | 2019 .................................................................................................46
ROMBAUER  carneros | california | 2022 ....................................................................................................138

DOMAINE J.A. FERRET   pouilly-fuissé | france | 2018 ..............................................................................110

ADVENTUROUS WHITES

BERNE still rosé | provance | france | 2022......................................................................................................60
JACQUES DUMOUNT sauvignon blanc | sancerre | france | 2022...........................................................68
TERLATO pinot grigio | friuli | italy | 2022 .....................................................................................................44
KESSLER sweet riesling | kabinett “R” | rheingau | germany | 2020 ..............................................................52
O FILLO DA CONDESA albarino | rias baixas | spain | 2022 ................................................................... 55

CABERNET

CANVASBACK washington | 2018...............................................................................................................80
CAYMUS napa valley | california | 2021 ......................................................................................................120
DAOU pasa robles | california | 2022 ............................................................................................................60
ICONOCLAST pasa robles | california | 2020 ............................................................................................92
STAGS LEAP  artemis | napa valley | california | 2020 ...............................................................................120

PINOT NOIR

O.P.P pinot noir | willamette valley | oregon | 2022.........................................................................................60
THREE STICKS pinot noir | sonoma coast | california | 2022.......................................................................72

RED BLEND
PRISONER   napa valley | california | 2019 ...................................................................................................100

ADVENTUROUS REDS

LUCA malbec | old vine | uco valley | argentina | 2019 ...................................................................................64
RIDGE “THREE VALLEYS” zinfandel | sonoma | california | 2021 ..........................................................60
POGGIOTONDO  chianti | biologico | italy |  2019.....................................................................................60
RUFFINO  chianti classico | riserva ducale | italy | 2019 ............................................................................... 80
RUFFINO GREPPONE MAZZI brunello de montallcino | italy | 2017........................................................77
GAJA CA’ MARCANDA tuscan red blend | “promis” | tuscany | italy | 2021............................................ 105
TENUTA LA FUGA brunello de montallcino | tuscany | italy | 2017............................................................80
RUFFINO GREPPONE MAZZI  brunello de montallcino | italy | 2015 ....................................................86
RUFFINO GREPPONE MAZZI brunello de montallcino | italy | 2017 ......................................................77

WINE
B Y  T H E  B O T T L E


