
BACON, EGG 
+ CHEESE SAMMY
On Sourdough, with 
Breakfast Potatoes
$16.50

Bacon, egg + 
sourdough toast
Served with
Breakfast Potatoes
$15.75

MILLIE’S PANCAKES
+ bacon
Served Whipped Butter 
+ Maple Syrup
$15.75

Camper’s Patty
Melt
Half Pound Beef Burger, Smoked 
Carnitas, Queso + Pickle De Gallo $23

The Rooster Fish Tacos
Smoked + Grilled Yellowtail, Avocado Slaw, Queso, 
Flour Tortilla + Gallo Pinto.

$19

SHRIMP fajita burrita
Grilled Peppers + Onions, Tomato, Baby Kale, 
Cabbage, Salsa Verde + Smoked Paprika Crema.

$22

Shrimp Quesadilla
Sauteed Wild Shrimp, Four cheeses + Pickle de Gallo  $21

Shrimp + Grits “EN TAMALE”
Crispy Corn Polenta, Grilled Wild 
Shrimp, Fajita Veggies + Ranchero 
Sauce.

$23

GRILLED YELLOWTAIL BOWL
Brown Rice, Avocado, Hermano Beans, Napa Cabbage, 
Grilled Peppers 

$26

Hot Honey Chicken Tacos
Chicken Sweet + Sour, Avocado Slaw, Flour 
Tortilla + Cheese $17

avocado slaw 
Cilantro, Napa, Arugula, Zucchini + Lime $6

Irish Nachos
Potatoes, Queso, Chili Salsa + Secret Sauces $11

Add Carnitas +$7

Hangover Style +$6

tri tip barbacoa Quesaditas
Carmelized Onion Marmalade, Queso, Gallo Pinto. $17

Huevos Rancheros
Fried Egg, Roasted Veggie Ranchero Sauce, Beans, 
Queso Fresco + Tomato

$18

Gallo gordo “Steak + EGG” burrito
Smoked Tri Tip + Burnt Ends Marmalade, Irish 
Nachos, Scrambled Eggs + Pickled Pepper Jam.

$24

CHILAQUILES
Crispy Chips, Salsa Fresca, Sunnysides, Queso 
Fresco + Crema.

$16.50

BREKKIE QUESADILLA
Smoked Carnitas, Braised Bacon, Egg, Pico + 
Salsa.

$19

La Flaca Scramble
Grilled Veggies, Peppers, Onions, Tomatoes + 
Zucchini.

$19

$18.50

FAmous SMOKED TRI TIP TACOS
Queso Tacos w/Shrettuce, Pickle 
de Gallo + Roasted Veggie Rice.

      Make it a bowl w/Gallo Pinto 
                         + Avocado! 

$23

      Add Smoked Tri Tip! +$6

      Go Egg Whites +$2

BLUE CORN WAFFLES

“LE CROSSIANT” French toast
Salted Caramel, Whipped Butter + 
Marscapone Mousse.

$15

banana bread SKILLET
Brown Butter Mousse + Banana Caramel                    
Don’t let the table down!

$13

Tiajuana churro DIPPERS
Cinnamon Sugar, Dulce de Leche, Mexican 
Chocolate Sauce.

$14

The N’oreasters
Blueberry + Maple Marmalade + Marscapone 
Mousse. $16

Tropicali Thunder
Papaya, Pineapple, Mango + Coconut. $15

The Elvis Waffle
Bacon, Banana Carmel + Peanut Butter Mousse. $17

BASQUE CHEESECAKE
Roasted Raspberry Compote. ‘Nuf said. $14

CINNAMON ROLL
Dates, Brown Sugar, Brown Butter 
Mousse

$13

(Gluten Free)
& SALTY

EL GALLOS 

Smoked Tuna melt
Secret Sauce Pickled Zucchini, Smoked Cheese 
Mix on Rye.

$17

Turkey Reuben
Smoked Turkey Breast, Pickled Brussel Sprouts, 
Secret Sauce on Rye.

$16

Pacific Pearl Chop Salad
Pickled Zuchinni, Brussels Sprouts, Quinoa, Napa,
Kale, Arugula, Cilantro + Truffled Honey Dijon.

$14

Avocado Toast
Cali classic with Everything Bagel Spice, Fried 
Caper + Pickled Zucchini on Rye.

$15

Check out our Gluten Free bakery case!* *

AMERICANA



mexican coke

TOPO Chico

Merdith grey mimosa
Cava, Carrot, Orange + Ginger $12

The bruce banner
Green Juice + Champagne. $12 

saddleback sangria SLUSHY
White Wine, Papaya, Mango, 
Pineapple + Lime.

$14

Juice flight
All 3 Aqua Frescas $12

FROZEN ROOSTER MARGARITAS
$16Frozen Hibiscus “Margartia”, 

Agave wine, lime and hibiscus salt.

The Sandy shandy
$11La Jolla Lemonade + Victoria 

Cerveza.

Wilbur Sparkling Wine Coolers $9
San Luis Obispo, CA

Borracho’s brown bag $8

flying embers hard kombucha $12
Orange Passionfruit Mimosa

Tepache saizan $14
Nayarit, Mexico

VIctoria $7
Toluca, Mexico

TresTLEs ipa $8
San Clemente, CA

Dad’s lawnmower punch

Large Red Wine, Pineapple,      
+ Coca-Cola.

$15
(Kalimoxto)

+
tepachÉs
Pineapple, Orange, Grapefruit, Pear

HERBAL SODA
Eldeflower Pear, Ginger Yuzu, Peach

FRESCAS

$5

$5

$6

KOMBUCHAS
Blueberry, Lavendar, Chamomile + Golden 
Pear 

$8

$5

“OC” Juice
Orange, Carrot, Turmeric, Lemon + Ginger

$9

GREEN JUICE
Cucumber, Lime, Apple + Spirulina

$9

LA JOLLA LEMONADE
Pineapple, Papaya, Mango + Mint

$9

HAPPY

AT NIGHT

WHITE 
ROOSTER

HOUR
MICHELADA 

$9Cervesa, Clamato, El Scorcho, 
Chamoy + Tahin rimmed.

& MATCHA
Salted dulce de leche $7.50

Horchata latte
Basmati + Coconut

$7.50

MAYAN MOCHA
Cinnamon Pepper + Cocoa

$8

pour over coffee $5.75

CHEF’S COLD BREW $6.50

ChAI TEA LATTE $6.50

FALL ON THE BEACH
Pumpkin Spice Cold Foam

$8

DIRTY CHAI ME TWICE
Pearl Warm Chai Spice Blend
 + double shot espresso

$7.50

The traveler
Double shot espresso + one Topo Chico

$7.50

Cortado $5

$5AMERICANO

$8.50banana split matcha latte

$8.25ToASTED COCONUT MATCHA LATTE

$7.50CHAMOMILE LAVENDAR MATCHA

$9

CHardonnay
de la casa

$10

CABERNET
de la casa

$9

SPARKLING
CAVA

$12matcha milkshake

FAVORITES

INSTANTLY INSTANT COFFEE     for those 
who complain about the cost of coffee!

$
 TWO BUCK CHUCK 

Ask our server about our list 
spanning �om Southern 

Calif�nia down into the grape 
growing regions of Baja f� a 

curated experience. 

Santa Barbara

Los Angeles

Long Beach

Dana Point

San Diego

Ensenada


