
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness   

OJ  6
GRAPEFRUIT 6
COFFEE 4
TEA Hot or Iced  5 

ESPRESSO  5
CAPPUCCINO  6

MIMOSA   11
BLOODY MARY   12
MARGARITA   14
ITALIAN SPRITZ   14
SANGRIA 
Red, White or Rosé  14

MARTINIS  14
Sparkling Raspberry • Lavender • Pear

Lemon Drop • Espresso  15

BOTTOMLESS MIMOSAS  25
House Sparkling with Fresh Juices

OJ, Guava & Cranberry

M A I N S
FISH & CHIPS TACOS  
Panko Crusted Cod Fillets, Tortillas, Fries, Homemade Tartar  21 

LOBSTER RAVIOLI  
Ricotta, Lemon Zest, Parmesan Cheese, Tarragon Butter  32 

ORECCHIETE SHRIMP PASTA 
Roasted Red Pepper Pesto, Garlic, Broccolini, Sundried Tomato, 
Parmesan  21

 SAUTÉED FILET OF SOLE  
Panko Crusted Filet of Sole, Meunière Drizzle, 
Grilled Lemon & Broccolini  31

SIDES  WET FRIES & CHEESE   10        3 CHEESE MAC-N-CHEESE   12        SAUTEED SPINACH   8

AMERICAN BREAKFAST  Two Eggs, Your Way, Choice of Bacon or Turkey Sausage, 
Served with Breakfast Potatoes, Sourdough Toast  17

SLAY FARM VEGETABLE SCRAMBLE   Sauteéd Spinach, Mushrooms, Butternut Squash, Chard, Sundried Tomato  19
BREAKFAST SANDWICH  Scrambled Eggs, Bacon, Caramelized Onions, Cheddar, Salsa Roja, Brioche  19

CHILAQUILES  Salsa Verde, Andouille Sausage, Cotija Cheese, Scrambled Eggs  20

BRIOCHE FRENCH TOAST  Fresh Berries, Powdered Sugar, Vermont Maple Syrup  15
QUICHE  Spinach, Mushroom & Parmesan, Served with Fresh Greens & Fries  21 

PANCAKE  One Large Fluffy Buttermilk Pancake, Dusted with Powdered Sugar  9  *add chocolate chips or blueberries $4

SEARED CHOPPED STEAK & EGGS  Sauteed Veggies, Cottage Cheese, Sourdough Toast  23
*substitute filet medallions, add $6

BreakfastBreakfast

B U R G E R S  & S A N D W I C H E S 
~served with french fries ~

DOUBLE SMASH BURGER
Pickled Onion, American Cheese, Herb Brushed Butter Bun  22 

BRISKET GRILLED CHEESE
Yellow Cheddar, Havarti, Strawberry & Red Jalapeño Jam  22

CRISPY CHICKEN BREAST SANDWICH  
Butter Pickle Aioli, Lettuce & Tomato  18

SLAY STEAK SANDWICH  
Filet Mignon, Demi-Soaked Brioche, Havarti  29
* Give Back!  $1 donated to Hermosa Beach 
Education Foundation *

S A L A D S 
(add chicken +$12,  add grilled shrimp + $14)

CAESAR SALAD  
Romaine, Crushed Croutons, Parmesan  14  

FRESH CLIPPED GREENS  
Avocado & Grapefruit, White Balsamic Dressing  15

QUINOA BEET SALAD  
Arugula, Cucumber, Radish, Feta, Roasted Garlic Vinaigrette  19

T O  S H A R E 

VERMONT MAPLE CINNAMON ROLL
Housebaked, Large, Served Warm 6

CAULIFLOWER CROQUETTES  
Balsamic Vinegar Bearnaise  16

DAILY FISH CRUDO   
Red Jalapeño, Wasabi Caviar, EVO  24 

BAKED BURRATA   
Roasted Tomato Sauce, Herb Oil, Crostinis  16

BAKED PORTOBELLO MUSHROOM   
Caesar Salsa Verde  14

SMOKED SALMON AVOCADO TOAST  
Dill, Cucumber, Capers, Feta  18  

THICK CUT BACON   
Strawberry & Red Jalapeño Jam, Pan-Fried Shishitos  15 
*add a sunny side egg +$3

PARKER ROLLS   
Soft Herb Butter  8

D R I N K S

LATTE  6   ~  Add Vanilla, Hazelnut, Caramel, Mocha  +$1



TAG US: @slayhermosabeach    #slayallday    www.slayhermosa.com

Wine

corkage = $30 (max 2 bottles)

Glass                 Bottle

Pinot Grigio
Sauvignon Blanc 

Sancerre
Chardonnay
Chardonnay
Chardonnay
Chardonnay

Chablis

 

JERMANN  (Fruili-Venezia Giulia, Italy) 2022  
CADRE  ‘Stone Blossom’ (Edna Valley, Central Coast) 2022
DOMAINE DES GROSSES PIERRES  (France) 2022
TREFETHEN (Sonoma) 2021
GIRARD (Carneros) 2021  
BOUCHAINE  ‘Estate’ (Carneros-Napa Valley) 2019
SLAY ESTATE  ‘Premier Vintage’ (Sta Rita Hills) 2021
VOCORET  (Burgundy, France) 2021

W H I T E S
15 60
16 64
 68
15 60
17 68
20 80

125
80

LA GIOIOSA  Valdobiadene DOCG (Italy) NV
LUCIEN ALBRECHT  Cremant D’Alsace Brut Rose (France) NV
MOET & CHANDON  Brut ‘Imperial’ (France) NV

16 64
15 60

135

Prosecco Superiore
Brut Rose

Champagne

Glass                 BottleC H A M PA G N E  & S PA R K L I N G

Chianti Classico 
Sangiovese 
Pinot Noir
Pinot Noir
Pinot Noir
Pinot Noir
Pinot Noir
Zinfandel 
Cabernet
Cabernet
Cabernet
Cabernet
Cabernet

Cabernet Blend
Merlot Blend

Malbec Blend
Rhone

Pauillac

IL MOLINA DI GRACE  (Tuscany, Italy) 2020 
FRESCOBALDI  Toscana Rosso Remole (Tuscany, Italy) 2020
BENTON LANE  (Wilamette Valley, Oregon) 2021 
SLAY II (Sta. Rita Hills) 2021
DRAGONETTE CELLARS  ‘Radian Vineyard’ (Sta. Rita Hills) 2020
SLAY (Sta. Rita Hills) 2021
B WISE (Sonoma Coast) 2018   
SALDO by Prisoner Family Wines (California) 2021 
KATHERINE GOLDSCHMIDT  ‘Stonemason Hill (Alexander Valley) 2021
DAOU (Paso Robles) 2021 
QUILT by Joseph J Wagner (Rutherford, Napa Valley) 2021
FAUST  (Napa Valley) 2021   
SILVER OAK  (Alexander Valley) 2019
QUINTESSA (Rutherford, Napa Valley) 2019
ALEKSANDER  ‘Estate’ by Sasha Vujacic (Paso Robles) 2018
CLOS DE LOS SIETE  (Mendoza, Argentina) 2018
PERRIN  Chateauneuf-du-Pape, ‘Les Sinards’ (France) 2021
CHATEAU PONTET CANET  (Bordeaux, France) 2015

16 64
14 56
17 68
25 100

140
130
120

19 76
15 60
15 60
20 80

100
170

400
25 100
16 64

90
375

R E D S Glass                 Bottle

Paso Robles
Sta Rita Hills

DAOU  (Paso Robles) 2022
SLAY II  ‘Rose of Pinot Noir’ (Sta. Rita Hills) 2023

15 60
18 72

Glass                 BottleR O S É

S P E C I A LT Y  D R I N K S
~made with agave wine ~

SPARKLING RASPBERRY MARTINI
klir red, prosecco. fresh raspberries & a sugar rim  14 

ESPRESSO MARTINI
klir red & amoretti, served up, 
garnished with espresso beans  15

ITALIAN SPRITZ
martini & rossi fiero sweet orange & 
topped with prosecco  14

SLAY HERMOSA MARGARITA
el jinete blanco agave wine, hand-shaken 
with fresh squeezed lime  14

PEAR MARTINI
klir red, grapefruit juice, fresh lime  14

B E E R
ALLAGASH WHITE
Belgian-Style Wheat Beer   8 

THE HERD
‘Colin Cowherd’s’ Pilzner (16 oz)   12

 EPPIG   Wake Up & SLAY IPA   12 

STELLA ARTOIS   Premium Lager   8

MODELO  ‘Especial’   7

COORS LIGHT  American Lager   7

LAGUNITAS  IPA   8

FIRESTONE WALKER  Union Jack IPA   8

HEINEKEN 0.0  Non-Alchoholic  7 

GOLDEN STATE  
Mighty Dry Hard Cider (Sonoma)  10 
YSIDRO 
Grapefruit & Sea Salt Sake Spritz  12


