
TO START 
Yogurt Parfait (GF) ........................................................16 
Banana, Berries, Granola, Honeycomb, Chia Seeds, Greek Yogurt 

Smoked Salmon & Avocado Toast* ....................18 
Arugula, Queso Fresco, Pickled Red Onion, Spiced Pepitas 
Poppy Seed Vinaigrette 
Add On: Egg* 4 

Fresh Market Fruit & Berries (GF) ........................17 
Greek Yogurt Dipping Sauce 

Tropical Seafood Cocktail* ......................................22 
Ceviche, Octopus, Shrimp, Pico de Gallo, Cucumber  
Mango Radish, Salsa Negra, Tapatío Sauce, Tomato Juice 
Lime Juice, Avocado, Cilantro 

Chips & Salsa ....................................................................12 
Tortilla Chips, Salsa Verde 
Add On: Guacamole 5 

Fried Chicken Wings ..................................................19 
Carrot, Celery 
Choice Of Sauce: Garlic Buffalo | Hot Honey BBQ  | Tropical 

Carne Asada Fries* .......................................................23 
Charred Corn, Guacamole, Pico de Gallo, Pickled Jalapeños 
Pepper Jack Cheese, Avocado Crema, Queso Chihuahua 
Salsa Roja 

SALADS  
Locally Sourced: All Produce Grown At Local Farms 

Add-Ons: Salmon 12 | Carne Asada 10 | Chicken 8 

Caesar Salad ....................................................................16 
Gem Lettuce, Parmesan Crostini, White Anchovy 

Radiance Salad (GF) ....................................................17 
Arugula, Frisée, Watercress, Baby Tomatoes, Corn 
Charred Avocado, Crispy Quinoa, Citrus Tajín Vinaigrette 

Mixed Greens Salad .....................................................15 
Petite Spring Mix, Cucumber, Cherry Tomatoes, Carrot, Frisée 
Choice Of Dressing: Citrus Tajín Vinaigrette | Ranch | Bleu Cheese 

ENTRÉES 
Substitute Egg Whites 4 

Corned Beef Hash & Eggs* ......................................25 
Two Eggs*, Onion, Poblano, Jalapeños, Breakfast Potatoes 
Avocado Crema 

SoCal Omelet* .................................................................22 
Egg*, Bacon, Ham, Mushrooms, Queso Chihuahua 
Breakfast Potatoes, Pico de Gallo 

Chilaquiles* .......................................................................22 
Two Eggs*, Guacamole, Tortilla Chips, Pickled Jalapeños 
Salsa Roja, Crema, Queso Chihuahua, Pickled Red Onion 
Add On: Carne Asada 10 

Tres Leches French Toast.........................................20 
Thick Cut French Toast, Berry Compote, Dulce de Leche 
Whipped Mascarpone Cream, Mixed Berries 

NY Steak & Eggs* ..........................................................36 
Two Eggs*, Roasted Breakfast Potatoes, Chimichurri, Fresno Chili 

Grilled Salmon* (GF) ......................................................26 
Parmesan Risotto, Onion, Poblano, Corn, Black Bean Salsa 
Manchego Cheese, Tortilla Strips, Cilantro 

California Chicken Club ............................................24 
Smashed Avocado, Lettuce, Bacon, Tomato 
Charred Jalapeño Aioli, Ciabatta Bread, Served With Fries 

Crispy Chicken Sandwich ........................................25 
Buttermilk Fried Chicken, Pickled Fresnos, Chipotle Lime Slaw 
Pickle Chips, Jalapeño Cheddar Brioche Bun, Served With Fries 

Baja Fish Tacos ...............................................................27 
Beer Battered Mahi Mahi, Shredded Cabbage, Pico de Gallo 
Chipotle Aioli, Pickled Red Onion, Cilantro 

Radiance Burger* .........................................................24 
Smashed Avocado, Lettuce, Tomato, Red Onion 
Charred Jalapeño Aioli, Served With Fries 
Choice Of Cheese: Pepper Jack | Cheddar 
Add-Ons: Bacon 2 | Egg* 2 

SIDES 
Sweet Potato Fries ........ 8 

Fries ....................................... 6 

Side Of Fresh Fruit ........ 8 

Side Caesar ....................... 8 

DESSERTS 
Tiramisu Tres Leches ..................................................12 
Tres Leches Cake, Tiramisu Cream, Cocoa 

Strawberry & Mango Sorbet (GF) ........................12 
Chamoy, Tajín, Chili Mango, Tamarind Candy 

Giant Ice Cream Sundae ..........................................15 
Chocolate Sauce, Crushed Peanuts, Maraschino Cherries, Banana 
Chocolate, Vanilla & Strawberry Ice Creams 

Al Fresco Brunch

(GF) Gluten Free 
*Consumer Advisory Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish,  or eggs 
may increase your risk of foodborne illness, especially if you have certain medical conditions. 
Food Allergy Notice: Please be advised that food prepared here may contain these ingredients:  
milk, eggs, dairy, wheat, soybean, peanuts, tree nuts, fish, sesame and shellfish. 

UNLIMITED 
Bloody  Marys & Mimosas 
Available With Entrée Purchase, In Restaurant Only  27 
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