OW SAN DIEGO RESTAURANT WEEK
TWO COURSE LUNCH

COASTAL KITCHEN
$15 PER PERSON | JAN. 21 - 28

STARTERS

CHOICE OF

BUTTERNUT SQUASH SOUP
Roasted Vanilla Pears, Pepitas Salsa

LITTLE GEM CAESAR SALAD
Warm Croutons, Shaved Parmesan

ENTREES

CHOICE OF

ANSON MILLS FARRO SALAD
Cucumber, Tomato, Kale, Feta Cheese, Herb Vinaigrette

CALIFORNIA BLTA
Applewood Smoked Bacon, Lettuce, Tomato, Avocado, Lemon Mayo

FRIED FISH SANDWICH
Tempura California Sole, Pickled Green Tomato, Red Onion,
Shredded Lettuce, Smoked Tartar Sauce

Please alert your server to any food allergies before ordering. For parties of 6 or more, a mandatory service charge of 18% will be added to your bill.
WARNING: Consuming raw or undercooked meat, eggs. poultry, seafood, or shellfish may increase your risk of contracting a foodborne illness, especially
if you have certain medical conditions.

A 3% surcharge will be added to the sales price of all items to help cover increasing costs.



