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Watcnhrnast Gulll

Brunch served Sunday 10am - 3pm

BRUNCH, BREAKFAST STYLE

Buttermilk Pancakes
Powdered sugar, maple syrup (3) 8.99 (2) 6.99  With fresh berries add 2.00

French Toast
La Brea sourdough bread, dipped in egg batter, powdered sugar, maple syrup 8.99
With fresh berries add 2.00

Bacon & Eggs
2 eggs any style, applewood smoked bacon, home style potatoes, sourdough or wheat
toast 11.99

Huevos Rancheros
2 fried eggs on a crispy corn tortilla with refried beans, roasted salsa topped with
Avocado 11.99

Waterfront Scramble
Fresh Salmon, Ortega chiles créeme cheese, home style potatoes, sourdough, wheat
toast or English muffin 14.99

Sirloin Omelet
Prime top sirloin, sautéed mushrooms, onions, Jack & Cheddar cheese, home style
potatoes, sourdough, wheat toast or English muffin 14.99

Veggie Omelet
Spinach, Mushrooms, tomato, Avocado Jack & cheddar cheese, home style potatoes,
sourdough, wheat toast or English muffin 12.99

The Skillet

Home style potatoes, chopped applewood smoked bacon, sour cream, ortega chiles,
tomatoes, red bell peppers, onions, cheddar & jack cheeses, topped with 2 fried eggs
12.99

“Breakfast” Burrito
Scrambled eggs, jack & cheddar cheese, potatoes, pico de gallo, flour tortilla 8.99
Add avocado, bacon, or chorizo 2.00 each

California Benedict
Sliced tomato & avocado topped with 2 poached eggs on English muffin with Hollan-
daise sauce, home style potatoes 12.99

Crab Benedict
2 crab cakes topped with 2 poached eggs on English muffin with Hollandaise sauce,
home style potatoes 15.99

KIDS MENU

Buttermilk Pancakes (2) 6.99

Scrambled Eggs, fruit 6.99

Hamburger or Cheeseburger, French fries or fruit 6.99
Fresh Grilled Salmon, French fries or fruit 6.99
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Brunch served Sunday 10am - 3pm

BRUNCH STARTERS

Clam Chowder
“The best clam chowder in Santa Barbara!” Cup 6.99 Bowl 8.99 Sourdough bread
bowl 11.99

Lobster Bisque
Creamy bisque with succulent lobster & sherry Cup 6.99 Bowl 8.99 Sourdough bread
bowl 11.99

Shrimp & Avocado Cocktail
Shrimp, avocado, cucumber, tomato, onion & cilantro, “coctel” sauce, tortilla chips
10.99

Fresh Shucked Oysters on the Half Shell
Hood Canal 2.75 each or 16.50 half dozen

Roasted Oysters

4 fresh shucked oysters broiled with fresh garlic & butter sauce, pecorino Romano
cheese, spices, fresh lemon & dash of Italian parsley with slices of grilled sourdough
15.99

BRUNCH ENTREES

Rincon Burger
Cheddar cheese, lettuce, tomato, & red onion, French fries 9.99

Mauna Lani Burger
Bacon jam, sriracha “secret sauce”, cheddar cheese, lettuce, tomato & sweet pickles
12.99

Fisherman’s Stew
A mildly spicy stew with tomatoes, veggies & herbs simmered with fresh fish,
Parmesan cheese 17.99

Fresh Grilled Salmon or Chicken Breast on Caesar Salad
Crisp romaine lettuce, homemade croutons, Parmesan cheese, & Caesar dressing,
fresh grilled salmon or chicken breast 16.99

Sesame Crusted Ahi on Warm Spinach Salad
Seared rare. Bacon, tomato, red onions, warm bacon curry dressing, Parmesan cheese
20.99

Steve’s Quick Fix
Prime top sirloin steak sandwich, open-faced on toasted sourdough, blue cheese
dressing, French fries 20.99

Filet Mignon
7 oz. cut, French fries 27.99

Maine Lobster Tail
6 oz. Maine lobster tail grilled, drawn butter & lemon, French fries 27.99
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