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CEVICHE BAR

BRANZINO CEVICHE
lime citrus marinade, olwe oil, capers, cilantro, olives, avocado, served with corn tostada §14
ACAPULCO STYLE SHRIMP COCKTAIL
pacific shrimp, tomato-based sauce, pico de gallo, cilantro, avocado, horseradish, served with corn tostada §13
HAMACHI AGUACHILE
sashimi style, pineapple orange sauce, red onion, serrano peppers, cucumber; cilantro $15
VEGAN CEVICHE

beets, olive ol citrus marinade, cucumbers, red onions, capers, served with corn tostada §13

TACOS

two tacos per order; served in corn tortillas

BAJA FISH TACOS baja-style beer battered, cabbage, chipotle aioli §9
PORK BELLY AL PASTOR TACOS cilantro, onions, and pineapple pico de gallo $9
SHRIMP TACOS green cabbage, cucumber; mango salsa §8
FISH AL PASTOR TACOS grilled brazino, aioli, cilantro, onions, pineapple pico de gallo §9
VEGAN TACOS wild mushrooms, grilled nopales (mexican cactus), potato strips, roasted tomato §8
CARNE ASADA grilled sirlion steak, red salsa, cilantro, red onions §9

MAINS

GRILLED BRANZINO branzino filet, caper brown butter; cauliflower; arugula $24
CLIFFDIVER STEAK & FRITES 100z skurt steak grilled to your liking, chimichurn, fries $27
SURF & TURF BURRITO shrimp and skirt steak, rice, beans, pico de gallo, oaxaca cheese, chipotle §17
THE BURGER romazine, tomato, onions, american cheese, house dressing, on brioche, side of fries $14

QUESADILLAS

served in_flour tortilla with a side of salsa and chipotle aiols

THE VEGETARIAN wild mushrooms, nopal (mexican cactus), oaxaca cheese §13
THE CARNE grilled sirlion steak, oaxaca cheese §15
THE POLLO guajillo chicken, oaxaca cheese $14

GREENS

SEASONAL MIXED GREENS muxed greens, radish, cucumber; tomatoes, avocado, citrus dressing §10

KALE organic kale, quinoa, cucumber; pear; pumpkin seeds, lemon dressing §14
THE CLIFF COBB romaine, tomatoes, egg, bacon, red onions, grilled pacific shrimp, cotya cheese dressing $18

SNACKS & SIDES

CHICKEN & KALE NACHOS slow roasted chicken thighs in guagillo sauce,
fried kale, oaxaca cheese, pico de gallo §13
GUACAMOLE fresh organic avocado, pico de gallo, cilantro, lime §11
ELOTES mexican style street corn, aioli, queso cotya, chili de arbol §7
CHIPS & SALSA §2 RICE §4
BEANS §4 FRIES §4
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COCKTAILS 53
THE CLIFF FROZE califorma rosé, watermelon, mint, Tito’s vodka
THE COLADA aged rum, cinnamon agave, Tullamore (caribbean rum cask finish) served frozen
DIVER MARGARITA Fimador tequila, fresh lime, agave nectas; citrus chili salt
OAXACAN PACIFIC mezcal, fresh lime, cinnamon simple syrup, cucumber; jalapeno, citrus chili salt
BOTANICAL GIN & TONIC gin, rosemary, mint, jamaica flowes; lemongrass
HIBISCUS MOJITO aged rum, mint simple syrup, hibiscus water; fresh lime
THE CLIFF MULE Red Bull organic ginger ale, Tito’s vodka, fresh lime, rosemary
THE TONIC Red Bull organic tonic, Hendricks gin, fresh lemon, lemongrass
THE ENERGY SPRITZ Red Bull organic lime soda, Aperol, Prosecco, orange
MEZCAL NEGRONI oaxacan mezcal, Compar, sweet vermouth

DRAFT ss

PACIFICO mexican lager
SCULPIN GRAPEFRUIT IPA
SANTA MONICA 310

BOTTLES s6

CORONA
CORONA PREMIERE
DOS XX LAGER
MODELO NEGRA
MODELO ESPECIAL
TECATE
SANTA MONICA WIT
WHITE CLAW BLACK CHERRY
BUD LIGHT
MILLER LITE

THE HAPPIEST HOUR

FROM 3 PM TO 7 PM WEEKDAYS
$5 DRAFTS $7 ROSE & MARGARITAS
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