
  

 

  

 

 

 
 

   

   

   

   

all entrées include complimentary breakfast pastries 

SHORT RIB HASH 
two eggs, onion, potato, herb demi, jalapeño avocado crema 

poblanos, pickled red onion, grilled sourdough  30 

CHILAQUILES
two eggs, guacamole, tortilla chips, pickled jalapeños 

salsa verde, crema, queso fresco, pickled red onion  23 
add ˜s: c°ne asada  10 

CHICKEN & WAFFLE 
churro waffle, buttermilk fried chicken, pickled red onion 

chorizo whipped butter, hot honey maple syrup  26 

NY STEAK & EGGS 
two eggs, roasted breakfast potatoes, chimichurri, fresno chili  36 

GRILLED SALMON (GF)
hominy grits, corn salsa, jalapeño avocado crema   28 

CALIFORNIA CLUB SANDWICH 
turkey, smashed avocado, lettuce, tomato, bacon, chipotle aïoli, croissant 

served with fries 24 

BAJA FISH TACOS 
beer battered mahi mahi, shredded cabbage, pico de gallo 

chipotle aïoli, pickled red onion, cilantro  27 

RADIANCE BURGER 
smashed avocado, lettuce, tomato, red onion, charred jalapeño aïoli 

choice of cheese: pepper jack | cheddar 
served with fries  24 

add ˜s:  bac˜  2 | egg  2 

*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. GF Gluten Free 

YOGURT PARFAIT (GF)
banana, berries, granola, honeycomb 
chia seeds, greek yogurt  16 

SMOKED SALMON & AVOCADO TOAST 
arugula, queso fresco, pickled red onion, spiced pepitas 
poppy seed vinaigrette   18 
add egg  2 

FRESH MARKET FRUIT & BERRIES (GF)
greek yogurt dipping sauce   17 

SoCal SEAFOOD CEVICHE 
seabass, octopus, shrimp, tomato, onion, jalapeño 
cucumber, avocado, pineapple, tortilla chips   24 

CHIPS AND SALSA 
tortilla chips, salsa verde   12 
add guacam˛e  5 

FRIED CHICKEN WINGS 
carrot, celery  19 
choice of sauce: 
garlic buffalo  | hot honey BBQ 

CARNE ASADA FRIES 
charred corn, guacamole, pico de gallo, pickled jalapeños 
pepper jack cheese, crema  20 

CAESAR SALAD 
gem lettuce, parmesan crostini, white anchovy   16 

RADIANCE SALAD (GF)
arugula, frisée, watercress, baby tomatoes, corn, charred avocado 
crispy quinoa, tajín charred lemon vinaigrette   17 
add ˜s:  salmon: 12 | carne asada 10 

DULCE DE LECHE 
PANNA COTTA (GF)
strawberry compote   10 

PINEAPPLE SORBET (GF)
chamoy, tajín, chili pineapple   12 

GIANT ICE CREAM SUNDAE 
chocolate sauce, crushed peanuts, 
maraschino cherries, banana, 
chocolate, vanilla & strawberry ice creams   15 

SWEET POTATO FRIES 8 

FRIES 6 

SIDE OF FRESH FRUIT 8 

SIDE CAESAR 8 

Al Fresco Brunch 

TO START 

Dessert 

UNLIMITED BLOODY MARYS 25available with entrée purchase(Dine In Only)

UNLIMITED MIMOSAS  25 
available with entrée purchase

(Dine In Only) 

Salads 

ENTRÉES 

Side˜ 



 
 

 

 

 

 

 

        

    

  

DRAFT  8 
MODELO ESPECIAL 
MICHELOB ULTRA 
MELLOW MO BLONDE ALE 
YAAMAVA’ EXCLUSIVE 

ALLAGASH WHITE ALE 

Signature Cocktails  17 

PURPLE RAIN 
cazadores reposado tequila, blackberry liqueur 
pineapple, lime, coconut cream 

HELIX MAI TAI 
bacardi silver rum, bols orange curaçao 
giffard orgeat, lime, kraken rum float 

HOT YOGA 
tito’s vodka, watermelon, cucumber 
habanero tincture, lime 

LOVERS 
corazon tequila blanco, dekuyper watermelon 
liqueur, hibiscus lime sour, tajín rim 

EL CAMINO 
bulleit bourbon, galliano, vanilla, bitters 

RETURN TO SATURN 
fords gin, passoã passion fruit, disaronno amaretto 
giffard orgeat, lemon juice, egg white, bitters 

YAAMAVA’ ROSÉ FROZÉ 
yaamava’ rosé, fords gin, carpano bianco, peach 
strawberry, frozen 

THE MEDLEY 
buchanan’s pineapple, giffard abricot du roussillon 
giffard banane du brésil, lemon sour 

GINGER BERRY BLUSH 
ginger beer, raspberry, lime 

SPARKLING HIBISCUS COOLER 
hibiscus tea, fresh lemon, sparkling water 

CUCUMBER MELON SPLASH 
fresh watermelon juice, house made cucumber syrup 
lime juice, tonic water, tajín rim 

COCONUT MANGO TWIST 
mango, coconut milk, greek yogurt, cinnamon 

BUD LIGHT 
MICHELOB ULTRA 
FIRESTONE 805 
GUINNESS 
PACIFICO 
STELLA ARTOIS 

APEROL SPRITZ  12 

HIGH NOON PASSION FRUIT  9 

HIGH NOON PINEAPPLE  9 

LONG DRINK  10 

WHITE CLAW BLACK CHERRY  9 

WHITE CLAW MANGO  9 

HOUSE ROSÉ  8 

HOUSE WHITE BLEND  8 

HOUSE RED BLEND  8 

POL REMY BRUT  8 

PIPER SONOMA BRUT  14 

JUSTIN CABERNET  18 

KENDALL-JACKSON CHARDONNAY  10 

SANTA MARINA PROSECCO  10BREWS 9 

0-PROOF MOCKTAILS 7 

Ready to Drink 
COCKTAILS 

Wine by the Glass 

SPECIALTY CAN PIZZA PORT SWAMI’S IPA  11 
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