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Cucumber,
Kimchi Aioli,
Sesame, & Furikake

HOUSE GUACAMOLE

Served With

Scallion, Wasabi
Black & White

Freshly Made In-House,
Crispy Tortilla Chips

GARLIC-GINGER WINGS :¢

Delicately Flavored With
Sesame Seeds & Scallions

SWEET THAI CHILI WINGS 16
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SNACKS

Infused With Citrus Ponzu &
Topped With Scallions
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TACOS &
BURRITOS

FISH TACO® 16

Fried Locally Caught White
Mango Salsa,
Lime Tartar,

PORK TACO 5 16

Cilantro

O

}

e JHEE

Cilantro

Braised Pork,
Slaw & Hot Ranchero Sauce (Spicy)

STEAK TACO -

Seasoned Steak, Avocado Aioli
Cilantro,

CHICKEN BURRITO 18

Chicken Thighs
Black Beans,
Hot Guajillo Sauce
Served With Tortilla Chips & Salsa

Red Onions,

Red Onions

Yellow Rice,

STEAK BURRITOQ 15

Yellow Rice, Black Beans,
Hot Guajillo Sauce

Served With Tortilla Chips & Salsa

SCRATCH MEATBALLS 12

House-Made, Smothered In Spicy Marinara
Topped With Whipped Ricotta, Parmesan
and Basil

CRISPY GREEN BEANS 11

Toasted Onion Batter Served With
Miso-Maple Aioli

TWISTY BREAD 13 Stiajf Favonite!

Garlic 0il, Parmesan, Tomato Fondue

VEGETARIAN BUFFALO TENDERS 15

Drizzled With Truffle Ranch, Scallions

GARLIC-FRIES 10

Perfectly Crisp, Tossed In Garlic 0il

SANDWICHES

SERVED WITH FRIES

CALI CHICKEN 18

Grilled Chicken, Layered With Bacon
Lemon Pepper Aioli, Lettuce, Avocado
Alfalfa Sprouts On Toasted Ciabatta

SURF CLUB BURGER™ 2°

Gruyere, Bacon, Caramelized Onion
“Secret Sauce”, Toasted Brioche Bun

Panko Breaded Chicken Breast
Lettuce, Dill Pickles, Truffle Ranch
Toasted Brioche Bun




BOWLS

BAJA BOWL 25

Grilled Chicken, Bacon,
Corn, Alfalfa Sprouts,

Avocado
Lemon Aioli

SEARED TUNA POKE 26

Sweet Cabbage Slaw, Wakame, Edamame
Furikake, Kimchi Aioli, Cilantro Lime
Rice, Sweet Soy Sauce

SALADS

CHOP CHOP 14

BLACKENED SHRIMP 23

Braised Black
Cheddar

Cilantro Lime Rice,
Beans, Smashed Avocado,
Cheese, Pico de Gallo

Mixed Greens, Fresh Mozzarella
Cherry Tomatoes, Red Onion
Cucumber, Balsamic Vinaigrette

TEQUILA BRAISED PORK 24

Braised Black

SPICY CHICKEN CAESAR 17

Cilantro Lime Rice,

Romaine Hearts, Applewood Smoked Beans, Mango Salsa, Caramelized
Bacon, Parmesan, Spicy Caesar Plantains, Salsa Verde
Dressing

BLACKENED CHICKEN

CHICKEN TACO SALAD 18
MAC & CHEESE 24

Crisp Romaine, Pico de Gallo
Roasted Corn, Black Beans, Cheddar
Cheese, Crispy Tortilla Strips
Cilantro-Lime Ranch Dressing

Smoked Gouda Sauce, Blackened
Chicken Thighs,

Breadcrumbs

Toasted Panko
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THE CLASSIC v

Traditional Tomato Sauce,
Fresh Mozzarella, Basil

CHICKEN BACON RANCH 18

Blackened Chicken, Sriracha
Ranch, Fresh Mozzarella
Finished With Scallions

CRISPY BUFFALO CHICKEN 19

Shredded
Banana Peppers
Scallions

Garlic 0il,
Mozzarella,
Bacon, Truffle Ranch,

SCRATCH MEATBALL :°

Marinara, Whipped Ricotta
Fresh Mozzarella, Pickled
Red Onion

PI1ZZA BLANCO :s

Garlic 0il, Rosemary
Shredded Mozzarella
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PROSCUITTO & ARUGULA

Crumbled Gorgonzola, Fresh
Mozzarella, Orange Zest
Drizzled With Honey

PEPPERONI 15

Classic Pepperoni, Tomato
Sauce, Fresh Mozzarella
Hot Pepper 0il

CORN & BURRATA .

Roasted Tomatoes
Mozzarella

Garlic 0il,
Burrata, Sweet Corn,




VEGAN VEGAN CHEESE CAN BE ADDED TO ANY ENTREE $3

AVOCADO TOAST 14 VEGAN VEGGIE PIZZA 17

Toasted Country Loaf Bread Topped Garlic 0il, Arugula, Spanish
With Smashed Avocado, Braised Black Onions, Cherry Tomatoes, Sweet
Beans, Pico de Gallo & Cilantro Peppers, Sea Salt

SPICY VEGAN SURF BOWL 16 CLASSIC TOMATO PIE 13

Sautéed Edamame, Wakame, Arugula Our Award-Winning Dough Topped With
Cilantro Lime Rice, Mango Salsa San Marzano Tomato Sauce, Extra Virgin
Scallions, Sriracha & Sweet Soy Olive 0il & Sea Salt
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DESSERT

BLONDIE BROWNIE SUNDAE 11

Blonde Brownie With Chocolate & Toffee
Chunks, Gelato & Whipped Cream

CINNA-BITES 12 SI__IRF INSTAGRAM

@SURFCLUBNEWPORT

Our Award-Winning Fried Dough Balls < :I 01 IB FACEBOOK

Cinnamon, Brown Sugar, Icing @THESURFCLUB

+ NEWPORT

SORBET s

Lemon or Mango goo,é y,ou/z, n,e/xé el/(elué
at @uw gaﬂ,/

INQUIRE ABOUT OUR PRIVATE

COCKTAIL AND LOUNGE SPACE.
EMAIL: EVENTS@SURFCLUBNEWPORT.COM

A Credit Card Processing Fee of 3% Will Be Applied To All Credit Card Purchases.
Customers May Avoid This Extra Fee By Paying With Cash - Thank You!

*Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your Risk Of Food
Bourne Illness. If You Have A Food Allergy Or Special Dietary Requirement, Please Inform A Staff Member.
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	Scratch Meatballs
	Ahi Tuna Poké Nachos*
	House-Made, Smothered In Spicy Marinara Topped With Whipped Ricotta, Parmesan and Basil
	Avocado, Cucumber, Scallion, Wasabi Kimchi Aioli, Soy, Black & White Sesame, & Furikake

	Crispy Green Beans
	House Guacamole
	Toasted Onion Batter Served With Miso-Maple Aioli
	Freshly Made In-House, Served With Crispy Tortilla Chips

	SNACKS
	Twisty Bread
	Garlic-Ginger Wings
	Garlic Oil, Parmesan, Tomato Fondue
	Delicately Flavored With Sesame Seeds & Scallions

	Vegetarian BUfFalo Tenders
	Sweet Thai Chili Wings
	Drizzled With Truﬄe Ranch, Scallions
	Infused With Citrus Ponzu & Topped With Scallions

	Garlic-Fries
	1O
	Perfectly Crisp, Tossed In Garlic Oil



	TACOS & BURRITOS
	Fish Taco*
	Fried Locally Caught White Fish, Mango Salsa, Slaw Lime Tartar, Cilantro

	Pork Taco
	Braised Pork, Red Onions, Cilantro Slaw & Hot Ranchero Sauce (Spicy)

	Steak Taco
	Seasoned Steak, Avocado Aioli Slaw, Radish, Cilantro, Red Onions

	chicken Burrito
	Chicken Thighs Yellow Rice, Black Beans, Pico Avocado, Hot Guajillo Sauce  Served With Tortilla Chips & Salsa

	Steak Burrito
	Yellow Rice, Black Beans, Pico Avocado, Hot Guajillo Sauce  Served With Tortilla Chips & Salsa


	SANDWICHES
	SERVED WITH FRIES
	Cali Chicken
	Grilled Chicken, Layered With Bacon Lemon Pepper Aioli, Lettuce, Avocado Alfalfa Sprouts On Toasted Ciabatta

	Surf Club Burger*
	2O
	Gruyère, Bacon, Caramelized Onion  “Secret Sauce”, Toasted Brioche Bun


	Nashville Hot Chicken
	Panko Breaded Chicken Breast Lettuce, Dill Pickles, Truﬄe Ranch  Toasted Brioche Bun

	BOWLS
	baja Bowl
	Seared Tuna Poké
	Salads
	Blackened Shrimp
	Chop Chop
	Tequila Braised Pork
	Spicy Chicken Caesar
	blackened chicken Mac & Cheese
	Chicken Taco Salad
	Scratch Meatball



	Pizza
	Crafted with Our 72-Hour Dough and  Finished with Sea Salt & Pecorino Romano
	The Classic
	Pepperoni
	Pizza Blanco
	Chicken Bacon Ranch
	Crispy Buffalo Chicken
	Proscuitto & Arugula
	corn & Burrata

	Vegan
	VEGAN CHEESE CAN BE ADDED TO ANY ENTREE $3
	Avocado Toast
	Vegan Veggie Pizza
	Toasted Country Loaf Bread Topped With Smashed Avocado, Braised Black Beans, Pico de Gallo & Cilantro
	Garlic Oil, Arugula, Spanish Onions, Cherry Tomatoes, Sweet Peppers, Sea Salt

	Classic Tomato Pie
	Our Award-Winning Dough Topped With San Marzano Tomato Sauce, Extra Virgin Olive Oil & Sea Salt

	Book your next event at Dive Bar!
	Spicy Vegan Surf Bowl
	Sautéed Edamame, Wakame, Arugula Cilantro Lime Rice, Mango Salsa Scallions, Sriracha & Sweet Soy Reduction



	dessert
	Blondie Brownie Sundae
	Blonde Brownie With Chocolate & Toﬀee  Chunks, Gelato & Whipped Cream

	Cinna-Bites
	Our Award-Winning Fried Dough Balls Cinnamon, Brown Sugar, Icing

	Sorbet
	Lemon or Mango
	Inquire about our private cocktail and lounge space.  Email: events@surfclubnewport.com



