SUMMER OF SWEET & SPICE

There’s no better way to embrace the summer than with a bold and vibrant infusion of sweet and spice. This season,
we have curated a menu with blends of sweet fruits, rich syrups, and warm spices that
pair perfectly with a day by the pool. The balance of these bold flavor combinations creates a sensory experience
where every culinary moment is unforgettable.

A special thanks to the Omni Chefs and Mixologists who contributed to this menu:

Adam Rice, Alley Brown, Andy Lopez, AnDuan Manns, Austin Kovalcheck, Bryan Menegussi,
Caroline Rinke, Emily Brubaker, Erica Bailey, Gabbi Resse, Glenn Ventura, Madison Snyder,
Madison Uberbacher, Michael Zachman, Omar Collazo, Quashane Salmond, Ryan Stipp,
Santiago Ruvalcaba, Simon Warren, Will Rivera

STARTERS & SALADS

GUACAMOLE gfvg * 16 ROASTED CARROT SALAD g4f * 16
fire-roasted salsa, lime, tortilla chips rocket arugula, frisée, sunflower seed granola, goat cheese,
orange segment, radish, citrus-chile vinaigrette

GRILLED CHICKEN CAESAR * 22

parmesan, cured tomato, cornbread crouton, ZA’ATAR-MARINATED

poblano caesar dressing VEGETABLE SKEWERS * 17
quinoa salad, cucumber, chickpeas, tomato, feta,

CHICKPEA HUMMUS « 15 chermoula vinaigrette, naan

hot & sour eggplant, aleppo pepper, naan
CANE SUGAR SHRIMP SKEWERS gf * 18

SEASONAL FRUIT gfvg ® 10 jalapefio-cilantro yogurt
melons, pineapple and berries

MAINS

served with sea salt chips

BIRRIA QUESADILLA e 22 SWICY BURGER* « 24
short rib, cilantro, onion, shredded cheese, sweet pepper jam, candied bacon, fried jalapefio,
flour tortilla, roasted salsa ranch aioli, brioche bun
TOSSED WINGS gf » 20 CLASSIC CHEESEBURGER* o 22
spicy buffalo bbq sauce or salt & pepper, celery, two angus patties, lettuce, tomato, onion,
carrot, ranch pickle, cheddar cheese
substitute beyond patty
CRISPY CHICKEN SANDWICH e« 21
spicy orange glaze, kale slaw, bread & butter pickles, GARDEN WRAP gfvg * 21
chipotle aioli gluten-friendly tortilla, roasted vegetables, artisan greens,
carrot top pesto, carrot hummus, avocado, bibb lettuce,
HOT CHICKEN GYRO * 19 b oo ot

cucumber mint salad, tzatziki, harissa hot honey, naan

SWEETS

DIPPIN’ DOTS ¢ 10 PINEAPPLE UPSIDE-DOWN CAKE ¢ 10
banana split, chocolate, cookie dough, cookies & cream, ginger lime butter cake, caramelized pineapple,
cotton candy, rainbow ice créme fraiche chantilly

KEY LIME PANNA COTTA ¢ 10
cinnamon graham crumble, vanilla pineapple compote

KIDS”’

for children 12 and younger | served with sea salt chips

CHEESEBURGER ¢ 14 WAFFLE FRIES * 12 CHEESE QUESADILLA < 12

cheddar cheese, brioche bun ketchup, ranch monterey jack & cheddar cheese,
roasted salsa

CHICKEN TENDERS ¢ 13 GRILLED HOT DOG - 12

ranch brioche bun

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.

gf GLUTEN-FRIENDLY | Vg VEGAN | N CONTAINS NUTS/PEANUTS | df DAIRY-FREE
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Please notify us of any food allergy.

A 18% service charge will be added for parties of 6 or more. O M N I
LA COSTA




COCKTAILS

BITTERSWEET HEAT < 19
ketel one vodka, grapefruit, coconut, lime,
scrappy’s fire tincture

BLOOD ORANGE SPRITZ e« 21
grey goose vodka, aperol, st~germain elderflower,
blood orange, guava, lemon, treveri blanc de blancs sparkling

WATERMELON STING « 19
casamigos blanco tequila, ancho reyes verde,
watermelon, lime

PASSION & FIRE « 19
milagro tequila, del maguey vida mezcal, passion fruit, lime,
spicy agave

RED SKY MORNING ¢ 17
captain morgan rum, strawberry, pepper purée, lemon

ZERO PROOF

SWICY SUMMER < 10
grapefruit, pineapple, hot honey, owen’s club soda

BLACKBERRY LEMON SPRITZ < 10
blackberries, lemon, mint, owen’s club soda

NON-ALCOHOLIC

ACQUA PANNA 500mL * 6
S.PELLEGRINO 500mL « 6

S.PELLEGRINO ESSENZA » 8
blood orange

BLACKBERRY MOJITO < 18
bacardi rum, blackberry, licor 43, lime, mint, soda

SMOLDERING MANGO ¢« 20
hendrick’s gin, mango, ancho reyes verde, lime

STRAWBERRY STAMPEDE < 18
wild turkey whiskey, strawberry, lime,
scrappy’s fire tincture, owen’s ginger beer

LAVA FLOW ¢ 19
bacardi rum, strawberry and pifa colada slushy swirl

RED BULL SLUSHY ¢ 20
ketel one vodka, choice of strawberry, mango,
pifia colada or raspberry

MANGO-RITA ¢ 19
milagro tequilla, lime, tajin chamoy, mango slushy

SPARKLING PINEAPPLE ¢ 10
pineapple, ginger ale, lime, agave

RED BULL ENERGY DRINK OR
SUGARFREE « 8

BLENDED SMOOTHIES < 10
strawberry, mango, pifa colada or raspberry
ask your server about adding your favorite spirit +9

BEER

DRAFT 160z 220z
coors light ¢ 12 ¢ 14

firestone walker 805 ¢ 12 » 14
hess brewing steel beach lager ¢ 12 « 14
burgeon juice press hazyipa » 12 » 14

DOMESTIC S
michelob ultra

bud light

IMPORTED e« ©
corona extra lager

modelo especial
stella artois

CRAFT « 10
hess brewing into the sunset ipa

alesmith .394 pale ale

CIDERS & SELTZERS
bivouac ciderworks pineapple pear hard cider 10

high noon watermelon, passion fruit or lime
hard seltzer « 9

NON-ALCOHOLIC ¢ 9
athletic run wild 0.0 ipa

WINE

BUBBLES
treveri cellars blanc de blancs brut zero,wa 750mL 15 e« 59

lunetta prosecco, veneto,ita 187 mL e 13
domaine chandon brut & rosé,ca 750mL o 72

WHITE 60z ¢ 90z ¢ BTL
zenato pinot grigio, delle venezie,ita o 15 o 21 ¢« 54

daou sauvignon blanc,ca ¢ 17 « 24 « 66
austin chardonnay,ca 18 ¢ 26 « 70

ROSE 60z * 90z ¢ BTL
rose gold rosé, cotes de provence, fra e 16 ¢ 23 ¢ 60

RED 60z ¢ 90z ¢ BTL
elouan pinot noir,or 17 » 24 « 66

liberty school cabernet,ca ¢ 16 e 22 « 60

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/alcohol.
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