
SharingSharing
BAJA GUACAMOLE    13
pepita granola, tajín, chips

TUNA POKE TOSTADA*  18
avocado, fried corn,  
pickled onion

GREEN GODDESS  
HUMMUS     16
grilled naan, pistachio, 
pomegranate

LOADED FRIES  12
sour cream, salsa

EMPANADAS  17
chicken tinga, salsa verde, 
chipotle aioli

QUESABIRRIA  18
braised beef, oaxaca cheese, 
cilantro, onion, consommé

BAO BUNS  18
hoisin-glazed pork, pickled 
kirby cucumbers, green onion 
slaw, cilantro, sriracha

Salads Salads 
(LEAVES, GREENS AND THINGS) 
ADD CHICKEN 7 |  TUNA 9  |  STEAK 8

STRAWBERRY & SPINACH SALAD   16
goat cheese, candied walnuts, strawberry vinaigrette

ROASTED PINEAPPLE SALAD   16
little gem greens, heirloom tomato, red onion, humboldt fog 
goat cheese, vinaigrette

SPICY TUNA BOWL*  20
ahi tuna, bamboo rice, greens, edamame, pineapple, cucumber, 
wakame, avocado, sriracha

SHRIMP & AVOCADO SALAD    18
poached shrimp, heirloom tomato, cucumbers, carrots, 
cucumber vinaigrette



Food VibeFood Vibe
 SERVED WITH FRENCH FRIES, DAILY KNIFE-CUT FRUIT OR CHIPS

SUMMER ROLL   19
mixed vegetables, rice paper, rice noodles, peanut sauce

CONCHILLA SMASH BURGER  21
double patty, shredded lettuce, tomato, grilled onions, 
american cheese, island sauce

CALI CLUB  21
grilled chicken, lettuce, tomato, applewood-smoked bacon,  
cheddar, garlic aioli, naan

CVP WRAP   19
ginger-marinated tofu, pickled vegetables,  
edamame hummus, cabbage

Conchilla TacosConchilla Tacos
AGAVE CHICKEN   18
jalapeño slaw, fried avocado, cilantro cream

CARNE ASADA  19
pickled radish, cilantro & roasted onion slaw, salsa verde

BAJA FISH  20
cilantro slaw, chipotle crema

Gluten-friendly bread available upon request.

*Consuming raw or undercooked meats / poultry / seafood / shellfish  
or eggs may increase the risk of foodborne illness. Please notify us of any food allergy.

Please remember 18% gratuity will be added to all checks.

WARNING: Certain foods and beverages sold or served here  
can expose you to chemicals including acrylamide in many  
fried or baked foods, and mercury in fish, which are known to 
the State of California to cause cancer and birth defects  
or other reproductive harm. For more information go to  
www.p65Warnings.ca.gov/restaurant.



Lil’ Gillys’ Lil’ Gillys’ 
(KIDS’ SECTION)  SERVED WITH FRENCH FRIES,  
DAILY KNIFE-CUT FRUIT OR KID’S CRUDITÉS CUP

BURGER     14

POPCORN CHICKEN  14

CALI CORN DOG    14

GILLY’S “DILLA”     14
chicken or cheese 

DAILY KNIFE-CUT  
FRUIT    10

KID’S CRUDITÉS  
CUP    10

Indulge Indulge 
(MAINS, DINNER ONLY, 5PM)

MIXED YAKITORI  25
soy-marinated chicken thigh, hoisin-glazed bbq pork,  
ginger-glazed beef, bamboo rice

SESAME SEARED AHI TUNA*  26
bamboo rice, bok choy, edamame, wakame, furikake

SEAFOOD ENCHILADAS    27
mixed seafood, salsa verde, sour cream, chips & guac

DessertDessert
ORANGE CREAMSICLE CUP    12

FRUIT SKEWERS WITH PIÑA COLADA DIP    12

KEY LIME ICEBOX PIE  12

 Gluten-Friendly      Vegan      Vegetarian      Dairy-Free



Kings of CoolKings of Cool
(SPECIALTY FROZEN DRINKS)

STRAWBERRY FROZÉ  16
rose gold rosé, strawberries, honey

BLUE HAWAIIAN SLUSH  16
castillo rum, blue curaçao, pineapple juice, cream of coconut

Buckets & BrewsBuckets & Brews
BUCKETS INCLUDE SIX CANS

DOMESTIC  10 | BUCKET  50
bud light, coors light, michelob ultra, calidad

PREMIUM  11 | BUCKET  55
corona extra, corona light, stella artois,  
modelo especial, blue moon, heineken

LA QUINTA BREWERY ON DRAFT (16OZ)  12
poolside blonde, even par IPA,  
una mas por favor mexican lager

WINE BY THE GLASS  14
pinot grigio, rosé, red

WHITE CLAW HARD SELTZER  10 | BUCKET  50
lime, raspberry, mango

GOLDEN STATE CIDER (16OZ)  13

HIGH NOON HARD SELTZER  13
passion fruit, watermelon



Cocktails of the Cocktails of the 
MomentMoment

WARNING: Drinking distilled spirits, beer, coolers, 
wine and other alcoholic beverages may increase 
cancer risk, and during pregnancy, can cause 
birth defects. For more information go to  
www.P65Warnings.ca.gov/restaurant.

RANCHO RITA  18
watermelon, mango or peach, casamigos blanco, lemon-lime 
sour, chamoy, tamarindo straw, tajín rim

PONTOQUE PALOMA  19
casamigos blanco tequila, aperol, fresh lemon juice,  
jalapeño simple syrup, fresh grapefruit juice

CUCUMBER COOLER  18
tito’s handmade vodka, st~germain, agave nectar,  
lime, cucumber

MANGO CREAMSICLE  18
pinnacle whipped vodka, mango, strawberry

WATERMELON GIN FIZZ  18
bombay sapphire gin, freshly squeezed watermelon juice, 
lemon juice, soda, melon & lemon garnish

HAWAIIAN MAI TAI  18
castillo rum, myers’s dark rum, orange, pineapple, lime juice, 
grenadine

PIÑA COLADA  18
castillo rum, coconut, pineapple 
add dark rum float 3

MOJITO  18
bacardi, lime, mint, choice of pomegranate, raspberry, mango, 
pineapple or regular




