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STARTERS

Souprp OF THE DAY 7

CRISPY CALAMARI
Pecorino-Romano cheese, marinara dipping sauce 9

CHICKEN WINGS

Six chicken wings, choice of
teriyaki, barbeque or buffalo style sauce 10

BBQ CHICKEN FLATBREAD
Shredded chicken, Desert Sun Farm
bell peppers, red onion, barbeque sauce 10

MARGHERITA FLATBREAD

Oceanside Poll tomatoes, fried fresh basil, four cheese
blend, marinara sauce, house made basil oil 8

SALADS

ARCHES WEDGE

Iceberg lettuce, chopped applewood smoked bacon, tomatoes,
bleu cheese crumbles, creamy bleu cheese dressing 9

BORREGO DATE SALAD
Chef's mixed field greens, Borrego grown dates, caramelized Julian apple,
Turkish apricots, candied pecan crumbles, goat cheese-date dressing 12

ARCHES CAESAR

Crisp romaine, Romano cheese, house made Caesar dressing, toasted crouton 9
add grilled shrimp, salmon or chicken 6

THE CALIFORNIAN

Baby field greens, fresh orange segments, Mecca Farm strawberries,
avocados, feta cheese, maple vinaigrette 11
add grilled shrimp or chicken 6

SoCAL CoBB SALAD

Chicken, tomato, avocado, eggs, chopped applewood smoked bacon,
bleu cheese crumbles, creamy bleu cheese dressing 14
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SANDWICHES, BURGERS & WRAPS

TURKEY & SMOKED GouDA CLUB

Turkey, applewood smoked bacon, tomato, avocado, fresh
arugula, mayonnaise, toasted sourdough bread 12

GRILLED CHICKEN SANDWICH

Chicken breast, applewood smoked bacon, melted cheese,
tomato, onion, lettuce, toasted brioche bun 11

CHEF’'S FAVORITE - TUNA MELT

Fuji albacore tuna, cheddar cheese, grilled tomato, mashed
avocado, baby field greens, white bread 12

ARCHES GRILLED CHEESE SANDWICH
American cheese, applewood smoked bacon, white bread 8

CLAssIC KoOBE WAGYU BURGER
Lettuce, tomato, red onion, pickles, brioche bun 11
add cheese, bacon or avocado 1.25 ea

AVOCADO TURKEY BURGER
Melted Swiss cheese, lettuce, avocado, tomato, aioli, brioche bun 11

SANTA FE CHICKEN WRAP
Shredded chicken, cheddar cheese, lettuce, spicy aioli, flour tortilla 11

All sandwiches, burgers and wraps are served with your choice of
French fries, sweet potato waffle fries or house made coleslaw

BEER

CRAFT & LocCAL IMPORT DOMESTIC

Saint Archer IPA (san Diego, CA) Dos Equis XX Amber Budweiser

Fat Tire Negro Modelo Bud Lite
Samuel Adams Stella Artois Coors Lite
Sierra Nevada Pale Ale Heineken Miller Lite
6 Beck’s 5
Guinness
5.50

At The Arches Restaurant, we share a deep appreciation of our collective role in the vibrant health of our environment and our
guests. We partner with local artisans, organic farmers and sustainable fisheries to deliver authentic cuisine for any palate.
This collaboration between our culinary team and our trusted partners is designed to provide unique food experiences,
celebrating wellness and sustainability.
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