
New

Taquitos 8
Chips and Guacamole 9 
Buffalo Chicken Sliders 11

Shrimp Ceviche* 12

Seared Ahi Nachos* 13

Lobster Sliders* 16

*Consuming raw or undercooked meats, seafood, shellfish  may increase your 
risk of foodborne illness, especially if you have certain medical conditions. 
Lighthouse may provide gluten-free and/or vegan items at times, yet please be 
advised that the restaurant’s kitchen is not gluten-free or vegan.

COCKTAILS $10
OCEAN MIST 
Coconut Rum, Pineapple Juice, Coconut Milk, Blue CuraÇao 

STRAWBERRY MOJITO
Rum, Strawberries, Mint, Lime, Simple Syrup

SPICY MANGO MARGARITA
Ocho Tequila, Mango, Lime, Agave, Chamoy

YUZU PINEAPPLE MARGARITA
Pineapple Yuzu, Pineapple and Lime Juice, Agave

PINK HORIZON PALOMA
Tequila, Grapefruit Soda, Lime

LAVENDER LEMON DROP
Citrus Vodka, Lavender, Lemon, Simple Syrup

POMEGRANATE MARTINI
Lemon-infused Vodka, Pomegranate and Lemon Juice, Triple Sec,  
Orange Bitters

BLOOD ORANGE COSMO
Ketel One Vodka, Blood Orange, Triple Sec, Cranberry, Lime

ESPRESSO MARTINI
Deep Eddy Vodka, Irish Cream, Espresso Liqueur

WISER AND ELDER
Gin, Lemon-infused Vodka, St-Germain, Lemon Juice, Basil

LIGHTKEEPER
Milk-washed Bourbon, Licor 43, Crème de Cacao, Passion Fruit

MONDAY - FRIDAY
2PM - 5PM



MOCKTAILS $8
PACIFIC PUNCH
Orange, Pineapple, Lime, Grenadine, Sprite

PINEAPPLE MULE
Yuzu Pineapple, Ginger Beer, Lime Juice

SUNSET SPRITZ
Grapefruit Juice, Blood Orange, Soda

SPA DAY
Cucumber, Muddled Mint and  
Limes, Soda

HAWAIIAN BREEZE
Mionetto Aperitivo, Muddled  
Orange, Orange Juice, Soda

Lighthouse reserves the right to limit consumption,  
please drink responsibly.

DRAFT BEER
FIRESTONE  
805 CERVEZA  
Mexican Style Lager 4.5%  4

ARTIFEX  
SHOW ME YOUR ROOTS  
Blonde 4.5%  4 

MADEWEST  
West Coast Pale Ale 5.6%   4 

FIRESTONE  
MIND HAZE  
Hazy IPA 6.2%  5

WINES
SPARKLING
GAMBINO BRUT Italy  5

ROSÉ
CÔTE DES ROSES France  8

CHARDONNAY
DELOACH HERITAGE RESERVE California  6
FERRARI-CARANO Sonoma County  6.50

OTHER WHITES
CHATEAU STE. MICHELLE Sauv Blanc Washington  6.50
JOSH CELLARS Pinot Grigio CA  7
KIM CRAWFORD Sauvignon Blanc Marlborough, NZ  8

PINOT NOIR 
MEIOMI, California  7
CAVANAUGH HERITAGE, Santa Ynez Valley, CA  6.50

CABERNET SAUVIGNON
DELOACH HERITAGE RESERVE California  6
SERIAL BY JOHN ANTHONY Paso Robles  7.50

OTHER REDS 
CATENA MALBEC, Mendoza, Argentina  7

JOIN US FOR 
A 3-COURSE DINNER*

SUNDAY - THURSDAY 
5PM TO CLOSE

$36 PER PERSON

*for regular dining reservations.  
Group dining and special events excluded.


