RETIRED SURFERS BAR & RESTAURANT

Boogie Boatd
STARTERS

LUCY’S CHIPS & SALSA

Lucy’s classic salsa, made fresh daily — 4.95

LUCY’S ROCK-A-MOLE

Our awesome guacamole sprinkled with queso fresco crumbles,
served with fresh chips — 8.95

SUE’S QUESO BLANCO

Spicy blend of melted cheeses, tomatoes, and Sue’s secret spice
to give it a kick, served with fresh chips — 8.95

Add taco meat — 3.00

COCONUT SHRIMP

Jumbo shrimp coated in panko bread crumbs and shredded
coconut, fried golden brown and served with pineapple-mango
chutney — 11.95

TROPICAL PORK SLIDERS

Two BBQ pulled pork sliders, dressed with tropical slaw and
chipotle ranch on mini brioche buns — 9.95

RIP CURL CALAMARI

Crispy fried calamari served with sweet Thai chili sauce — 11.95

SHAKA CEVICHE

Fresh fish and shrimp in a citrus marinade with

avocado, red onion, jalapefio, madame jeanette pepper, red
pepper, and cilantro. Served with fresh chips — 11.95

SERIOUS NACHOS

Tortilla chips piled high, topped with black beans, shredded
cheese, pico de gallo, sour cream and rockin’ guacamole, layered
with Sue’s queso — 12.95

Add taco meat or pork — 3.00

Add grilled chicken or steak — 5.00

AVOCADO FRITAS

Beer-battered avocado topped with black bean salsa and
chipotle ranch — 8.95
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SHARK ATTACK

Vodka, gin, rum, tequila, sour, and the blood of its
victims. Mermaids Beware! — 14.00

LIL' SHARK ATTACK
Kid friendly! Includes 11-inch shark and the blood of
its victims. Mermaids Beware! — 5.00

Nosithghore
SALADS

MI CASA, SU CASA

Romaine and spring mix tossed with tomatoes, cucumbers,
carrots, and homemade croutons

Small — 5.95 Large — 8.95

Add taco meat or pork — 3.00

Add grilled chicken or steak — 5.00

CLOUDBREAK COBB SALAD

Mixed greens topped with diced ham, turkey, bacon,
manchego cheese, egg, red onion, tomato, and avocado,
served with your choice of dressing — 14.95

RIPPIN’ CALIFORNIA CAESAR

Romaine hearts, homemade croutons, and manchego
cheese tossed with a creamy homemade Caesar dressing
Small — 5.95 Large — 8.95

Add taco meat or pork — 3.00

Add grilled chicken or steak — 5.00

SUNSET SHRIMP SALAD

Spring mix tossed with pineapple, mango, red onion,
cabbage, cucumber, and avocado, topped with perfectly
grilled shrimp and served with honey lime vinaigrette
dressing — 16.95

House-Made Dressings:

Caesar, Chipotle Ranch, Blue Cheese, Balsamic
Vinaigrette, Honey Lime Vinaigrette, Creole Honey
Mustard, Oil & Vinegar

The TRi
TACO SHACK

Two tacos per order, garnished with black bean salsa and
house slaw.

BLACKENED FISH TACOS

Blackened local fish with pineapple salsa, cabbage slaw
and avocado crema — 13.95

PAO PAO SHRIMP

Fried shrimp tossed in a sassy pao pao sauce, topped
with cabbage slaw and cilantro — 11.95

PORK CARNITAS

Citrus-marinated slow roasted pork dressed with mango-
pineapple salsa and queso fresco — 11.95

FLANK STEAK

Thinly sliced flank steak with house-made chimichurri,
and pickled red onion — 13.95

THE CLASSIC

Seasoned ground beef with cheese, lettuce, and pico de
gallo— 9.95

—Take Your B Ghat!

INFAMOUS SCORPION SHOT

The sting is the thing! Courage, possibly
venomous scorpion, Tequila, a t-shirt,
and 1 helluva story! — 20.00

*Consumer advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.




DUSHI BIDA
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Each plate comes with fries, sweet potato fries, or a small
house salad.

THE JUICY LUCY

Our famous 8 oz. burger served with lettuce, tomato, onion,
pickles and Lucy's special sauce —13.95

Add American, cheddar, pepper jack, blue cheese crumbles,
Swiss, bacon, grilled onions — 1.50

BACON BRIE CHICKEN SANDWICH

Grilled marinated chicken breast topped with crispy bacon,
brie, tomato, and spinach, served on a brioche bun with a
side of creole honey mustard — 12.95

THE VALLEY GIRL CLUB

Lucy’s triple decker club stacked with smoked turkey, ham,
bacon, swiss cheese, avocado, lettuce, and tomato

on toasted wheat bread with chipotle ranch

dressing — 12.95

FRESH FISH SANDWICH

Grilled or fried fish topped with avocado crema and
cabbage slaw, served on a brioche bun — 13.95

BEER

CHILL - 5

BALASHI - 5

HOPI BON - 5

HOPI STOUT - 5

AMSTEL BRIGHT - 5

ONE LEGGED LAGER - 8.5
PRESIDENTE - 6

PRESIDENTE LIGHT - 6
HEINEKEN - 6

PINEAPPLE WHEAT WAVE - 8.5

ONE HOPPY ISLAND TOASTED
COCONUT PALE ALE - 8.5

ABITA ANDYGATOR - 8.5
ABITA PURPLE HAZE - 7
CORONA - 7

CORONITA - 5

CORONA LIGHT - 7
0'DOULS - 5

BUCKET SPECIALS - 25

-YOUR CHOICE OF CORONITA, CHILL,
BALASHI OR AMSTEL BRIGHT

PEAK Gritrées

SURF N' TURF

Seared 6 oz. filet and 4 jumbo shrimp served with roasted
potatoes and sauteed vegetables — 28.95

BONFIRE CHURRASCO STEAK

Marinated flank steak served with red potatoes and
seasonal vegetables — 21.95

JAMAICAN JERKED CHICKEN

Served with island rice, black beans, fried plantains, and
Pali sauce — 14.95

SHRIMP KEBABS

Jumbo shrimp served with roasted vegetables and island
rice, topped with roasted cilantro garlic sauce — 18.95

CATCH OF THE DAY

Local fresh-caught fish, served with island rice, seasonal
vegetables and a citrus butter sauce — 21.95

COOK YOUR CATCH

Bring your filets right from the dock! Your choice of grilled,
blackened, or fried served family style with 3 sides (limited
tollb.) —14.95

SIDES #°°

FRIES RICE
SWEET POTATO FRIES BLACK BEANS
SEASONAL VEGGIES HOUSE SLAW

DESSERTS

CHOCOLATE BREAD PUDDING

Served with a chocolate sauce and topped with whipped
cream — 5.95

KEY LIME MOUSSE

Light and fluffy key lime mousse layered with house-made
whipped cream and crushed pistachios — 5.95

ASK YOUR SERVER FOR
DAILY DESSERT SPECIALS

WINE

BEAULIEU VINEYARD,
COASTAL ESTATES, CA, 2016

- $6 for all wines -

Sauvignon Blanc
Chardonnay
Pinot Noir
Cabernet

Lucy’s Retired Surfers Bar & Restaurant is
dedicated to supporting environmental and
sustainability initiatives. For every bottle of BV
Coastal Estates wine sold, BV Coastal Estates
will donate $1 to oceana.org in an effort to help
conserve our world’s oceans.

- All prices in USD -




