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- EXECUTIVE CHEF: JUAN NAVARRETE -

Dinner Menu
SALADS

SHARED PLATES

485 FIT BOWL

MANGO & JICAMA...25
Organic mixed greens, mango,
heirloom cherry tomatoes,
roasted red peppers, jicama,
avocado, red onion, citrus
dressing

BUFFALO CHICKEN
FLATBREAD...16
Housemade flatbread, grilled
buffalo chicken breast, shredded
mozzarella, celery, red onions,
buttermilk ranch aioli

CHOOSE FROM THE OPTIONS
BELOW...23
All bowls come with premixed
seasonal veggies

Choice of: flat iron steak or
Atlantic salmon

SOCAL BLT FLATBREAD...16
Housemade flatbread,
applewood smoked bacon,
shredded mozzarella, baby
heirloom tomatoes, arugula
rockets, habanero aioli

GREAT WAN’S TATAKI AHI...22
Sesame crusted ahi, sliced
avocado, torched heirloom
tomato, furikake, organic mixed
greens, wasabi vinaigrette
HEARTY COBB...19
Roasted turkey, cage-free
hardboiled egg, toasted almonds,
black beans, sweet red onions,
heirloom cherry tomatoes, sliced
avocado, crisp bacon, queso
fresco, jalapeño cilantro dressing
CHOPPED CAESAR...15
Garlic croutons, asiago cheese
Add chicken...7

CRAFT HANDHELDS
ALISO DIABLO BURGER...18
Half-pound Angus beef patty,
habanero cream sauce, pepper
jack cheese, pickled jalapeños,
grilled pineapple, avocado,
served with Cajun fries
CLUBSPORT BURGER...17
Applewood smoked bacon, sweet
red onion, Vermont cheddar,
smoked pepper cream sauce, and
choice of one protein: all-Angus
beef patty, turkey patty, grilled
chicken breast, or veggie patty,
served with beer-battered fries
RENAISSANCE CLUB...16
Applewood smoked bacon,
roasted turkey, avocado mash,
romaine, heirloom tomatoes,
buttermilk aioli, toasted wheat
bread, served with beer-battered
fries

MEDITERRANEAN VEGGIE
FLATBREAD...16
Housemade flatbread, edamame
hummus, cucumbers, olives,
feta cheese, red onions, cherry
tomatoes, Thai basil and citrus
dressing
MARGHERITA FLATBREAD...15
Housemade flatbread, basil
pesto, fresh buffalo mozzarella,
Thai basil, tomatoes, balsamic
reduction
CHIPS & GUACAMOLE...16
Housemade tortilla chips, local
Hass avocados, tomatoes, sweet
red onion, pickled jalapenos,
fresh-squeezed lime juice, cilantro
TRUFFLE ASIAGO FRIES...14
Beer-battered fries tossed in
asiago cheese, green scallions,
truffle oil

SELECT ONE STARCH
quinoa
white rice
brown rice
coconut rice
SELECT ONE PROTEIN
fillet tips
blackened chicken
teriyaki chicken
Jamaican chicken

CHEF’S SIGNATURE
ATLANTIC SALMON...29
Spinach jalapeno rice, grilled
asparagus, lemon pepper
JASON’S PRIME...34
16oz bone-in frenched ribeye
steak, steam broccoli, pan-seared
russet potato, horseradish butter
POKE BOWL...22
Ahi tuna saku or tofu, edamame,
seaweed, cucumber, ginger,
avocado, pineapple, white rice
LINGUINE & MEATBALL...18
Housemade marinara sauce,
asiago cheese, Thai basil

BRUSSEL SPROUTS...10
Crispy, lightly fried, tossed with
honey habanero sauce

WAGYU BEEF SLIDERS...17
3 sliders on potato buns, brie
cheese, fig-scented caramelized
onions

TOGARASHI EDAMAME...10
Steamed soybeans, soy sauce,
garlic, chili flakes

CITRUS HOT WINGS...17
Celery and carrot sticks, blue
cheese dressing

BIG BOY PRETZEL...17
Brauhaus jumbo salted soft
pretzel, warm housemade
Laguna Beach IPA beer cheese
sauce

LAGUNA FISH TACOS...17
Oregano-lime slaw, jalapeño
tartar sauce, roasted salsa fresca

CHEESE PLATE...18
Burrata Alla Panna cheese, fresh
berries, micro arugula, cherry
tomatoes, toasted baguette,
candied pecans, balsamic drizzle

Consuming raw or undercooked meat, poultry, eggs, or seafood may increase your risk of foodborne illness.
20% Group Gratuity will be added to parties of (6) persons or more. Please, no split checks on parties of 6 or more.
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