
Don’t Forget the Cold Beer!

Skip the line & ask your server or bartender to grab your fresh to-go beer for you!
Cold beer available in: 6-packs, 4-packs, crowlers & growlers

Summer 2025

We care about your health, but we are not a gluten free kitchen. We cannot guarantee that cross-contact with foods containing
gluten will not occur. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of

foodborne illness, especially if you have certain medical conditions. 

SEASONAL FEATURES

Malibu Brewing Company is a locally-owned craft brewery whose
mission is to elevate the craft beer experience through quality
ingredients, exceptional hospitality and a commitment to supporting
our team and the community we serve.

About Us...

We are proud supporters of the Community Brigade, a volunteer fire fighting
organization whose mission is to enable communities to prepare for, respond to, and
recover from disasters. A portion of the proceeds from the sale of our We Love L.A. beer
will be donated to the Community Brigade, to further support their mission. To learn
more about the Brigade, visit communitybrigade.org

Did You Know?

Slow-cooked Liquid Death Killer Cola marinated pulled pork, mustard slaw,
garlic pickles, pickled shallot & white cheddar; served on toasted brioche

BBQ PULLED PORK SANDWICH   20

*ask about our vegetarian braised shiitake option!
Suggested Beer Pairing: Pacific Gold American Lager

1/2lb wagyu hot dog wrapped in bacon, topped with “pickle de gallo,” mayo,
mustard & ketchup; served on brioche

BACON WRAPPED BIG DOG  24

Suggested Beer Pairing: First Point American IPA

Chopped smoked brisket, red chile crema, pico de gallo, cowboy candy, cotija,
fresh cilantro; served on flour tortillas

COWBOY BRISKET TACOS   24

Suggested Beer Pairing: Big Rock Amber Lager

Your choice of one: turkey burnt ends, smoked baby back ribs,
brisket burnt ends or jalapeno burnt end sausage

SHAREABLE BBQ BITES   14

Suggested Beer Pairing: Happy Days Honey Blonde

Honey BBQ glazed baby back ribs & jalapeno burnt end sausage, topped with cowboy
candy & pickled shallots; served with coastal coleslaw, french fries & house pickles

SUMMER BBQ PLATE   28

Suggested Beer Pairing: Endless Summer IPA

Oreo stout crust, coffee ice cream, chocolate chips, whipped cream
MUD PIE TOWER   16

Suggested Beer Pairing: Undertow Dry Stout



DAILY SCRATCH SOUP Cup or bowl 8 | 12

FARMSTAND SALAD Greens, cucumbers, carrots, candied pecans, shaved parm, vinaigrette

MALIBU GRAIN BOWL Grains, black beans, arugula, bell pepper, tomato, avocado, pepitas

SOUTHWEST SALAD Greens, grains, corn, borracho beans, southwest goddess, cotija

BBQ TURKEY BURNT END SALAD Roasted corn, blue cheese, teardrop peppers, BBQ ranch

14

16

SALADS & BOWLS

16

Add Grilled or Shredded Chicken +5 | Shrimp + 5 | Fresh fish + 7 | Steak +7 | Brisket Burnt Ends +8

Suggested Beer Pairing: Canyon Rosé Rice Lager, 2025 Gold Medal Winner, Brewer’s Cup of California

24

BEACHSIDE BURRITO Cilantro chicken, borracho beans, grains, arugula, avocado, pico, cheese 16

DELICIOUS FRIED CHICKEN SANDWICH Honey BBQ, coleslaw, heirloom tomatoes, pickles 17

APPS & SHAREABLES
DIP TRIO WITH TORTILLA CHIPS Red & green salsa, rancho queso, tortilla chips

MBC NACHOS Borracho beans, rancho queso, cremas, pico de gallo, avocado

FRESH CATCH TACOS Grilled or fried, coastal coleslaw, avocado crema, crispy capers 22
Suggested Beer Pairing: Sand & Sea Mexican-Style Lager or Hatch Green Chile Lager

MBC SMASHBURGER Two patties, sharp American, braised onions, pickles, AAA sauce 16
Suggested Beer Pairing: Pacific Gold American Lager

CHICKEN TENDER PLATTER Panko crusted chicken, coastal coleslaw, house fries 21

GRILLED ELOTE Grilled sweet corn, red chile crema, avocado crema, cotija

SESAME AHI SANDWICH Sesame-crusted, coastal coleslaw, avocado, wasabi & Sriracha aioli 22
Suggested Beer Pairing: Happy Days Honey Blonde, 2022 Bronze Medal, Great American Beer Festival

BUFFALO CHICKEN DIP SKILLET Shredded chicken, creamy buffalo, mixed cheese, tortilla chips

SOMETHING SWEET KIDDOS
Life-changing sopapillas 8 | Boozy ice cream 7 | Cookie
skillet 12 | Classic root beer float 7 | Rori’s ice cream &
ice cream sandwiches 5, 8

Cheese quesadilla 8 | Tenders & fries 13 | Cheese
flatbread 10 +pepperoni 12 | Hamburger & fries 10
+cheese 12 | Mac & cheese 10 | Mini corn dogs 11
Grilled chicken & veggies 15SIDES

Basket house fries 8 | Sweet potato waffle fries 9 | House potato chips 6 | Creamy mac & cheese 8
Borracho beans 6 | Roasted vegetables 6 | Mixed grains 6 | Coastal coleslaw 6

NOT JUST ANOTHER QUESADILLA Cilantro chicken, borracho beans, sweet corn, pico 16
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THE 505 FLATBREAD Roasted Hatch chile, pepperoni, Pinsa Romana, pomodoro sauce 17

11

BREWERY WINGS Baked or fried | house buffalo or seasonal sauce
Suggested Beer Pairing: First Point American IPA

16

add Shredded Chicken +4 | Turkey Burnt Ends +6 | Brisket Burnt Ends +8 | Steak +7 | Braised Shiitake +6
16

CLASSIC FLATBREAD Pinsa Romana, pomodoro sauce, three cheese blend, basil 15

MAINS
Sub House Fries +3 | Sweet Potato Waffle Fries +3 | Side Salad +3 | Scratch Soup +5

We care about your health, but we are not a gluten free kitchen. We cannot guarantee that cross-contact with foods containing
gluten will not occur. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of

foodborne illness, especially if you have certain medical conditions. 

14
14

BIG BAVARIAN PRETZEL Soft shareable pub pretzel, trio of cheese sauces 21
Suggested Beer Pairing: Big Rock Amber Lager, 2024 Bronze Medal, Great American Beer Festival

Mango relish, pico de gallo, coastal coleslaw, micro cilantro 23TROPICAL AHI CEVICHE


