#SLAYALLDAY

2620 Hermosa Ave.
Hermosa Beach, CA 90254
(310) 921-8779

S l Y For Pick Up or Delivery:
HERMO www.slayhermosa.com
D DOORDASH

TO SHARE

CAULIFLOWER CROQUETTES

Balsamic Vinegar Bearnaise 16

DAILY FISH CRUDO
Red Jalapero, Wasabi Caviar, EVO 24

BAKED BURRATA
Roasted Tomato Sauce, Herb Oil, Crostinis 18

SHRIMP A LA PLANCHA
On Toasted Baguette, Tomato, Calabrian Pepper 24

BACON WRAPPED SCALLOPS
(Cape Cod) Wildflower Honey & Mustard 24

LAMB MEATBALLS
EVO, Oregano, Feta Cheese 14

BAKED PORTOBELLO MUSHROOM
Caesar Salsa Verde 14

THICK CUT BACON
Strawberry & Red Jalapefio Jam, Pan-Fried Shishitos 15

PARKER ROLLS
Soft Herb Butter 10

I Simply let your server know to request vegan menu options!

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

SALADS

CAESAR SALAD
Romaine, Crushed Croutons, Parmesan 14

(add chicken +$12, add grilled shrimp + $14)

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

WEDGE SALAD
Housemade Ranch Dressing, Pepper Bacon, Red Onion,
Tomato, Blue Cheese Crumbles 14

BURGERS & SANDWICHES served with french fries

CRISPY CHICKEN BREAST SANDWICH
Butter Pickle Aioli, Lettuce & Tomato 21

DOUBLE SMASH BURGER
Pickled Onion, American Cheese, Herb Brushed Butter Bun 24

BRISKET GRILLED CHEESE
Yellow Cheddar, Havarti with Strawberry & Red Jalapefio Jam 24

SLAY STEAK SANDWICH
Filet Mignon, Demi-Soaked Brioche, Havarti 29

* Give Back! $1donated to Hermosa Beach Education Foundation *

WET FRIES & CHEESE 10
3 CHEESE MAC-N-CHEESE 12

SAUTEED SPINACH 8

ROASTED CAULIFLOWER Herb Butter & Golden Raisins 14

ROASTED BRUSSELS SPROUTS Calabrian Pepper Maple-Glazed 14

MAIN ENTREES

SAUTEED FILET OF SOLE
Panko Crusted, Meuniere Drizzle, Grilled Lemon & Broccolini 33

SCOTTISH SALMON
Pan Seared, Skin On, Brussels Sprouts Succotash, Corn, Beans, Salsa Verde 35

LOBSTER RAVIOLI

Ricotta, Lemon Zest, Parmesan, Tarragon Butter 32

ROASTED GARLIC CHICKEN PASTA
Swiss Chard, JalapeAo-Tajin Crema 24

BONELESS HALF JIDORI CHICKEN
Cacio e Pepe Marble Potatoes & Leeks 34

BONE IN PORK CHOP
Cast Iron Seared, Sweet Corn Risotto, Chimichurri Sauce 34

ORECCHIETTE SHRIMP PASTA
Roasted Red Pepper Pesto, Garlic, Broccolini, Sundried Tomato, Parmesan Cheese 26

PRIME FLAT IRON STEAK
7 oz, Sliced, Gorgonzola, Toasted Rosemary & Peppercorns, Frites 36

FILET MIGNON
7 oz, Creekstone Farm, Shallots & Pan Juice, Smashed Pee Wees 55

WEEKLY EVENTS AT SLAY make reservations at www.slayhermosa.com

Every Tuesday, 1/2 PRICE BOTTLES”

*On select wines, exclusions apply.

"ozl To TUESDAY

Every Friday-Sunday, 10am-3pm
BOTTOMLESS MIMOSAS*

*2-hour time limit.
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THE BEACH

Every Sunday Evening

PRIME RIB SUNDAYS 3-COURSE SPECIAL, ONLY $38

*Available until we sell out. Dinner Dine-In only.

Subscribe to our newsletter to
learn about new specials & events

Join the Beach Club! :
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SPARKLING RASPBERRY MARTINI

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

ESPRESSO MARTINI

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

PEAR MARTINI
klir red, pear syrup, lime & grapefruit juice 14

SANGRIA

red or white shaken with fresh fruit 15

ITALIAN SPRITZ

martini & rossi fiero sweet orange & topped with prosecco 14

SLAY HERMOSA MARGARITA

el jinete blanco agave wine, hand-shaken with fresh lime 14

Prosecco Superiore

Brut Rose

Champagne*

Pinot Grigio
Sauvignon Blanc
Sancerre
Chardonnay
Chardonnay
Chardonnay
Chardonnay
Chardonnay*
Chablis

THE HERD

corkage = $30 (max 2 bottles)

STELLA ARTOIS Premium Lager 10
MODELO ‘Especial’ 10
COORS LIGHT American Lager 10

‘Colin Cowherd’s’ Hazy IPA (16 0z) 12

Blonde Ale 10
YSIDRO

HERMOSA BREW CO

Grapefruit & Sea Salt Sake Spritz 12

GOLDEN STATE

HEINEKEN 0.0
Non-Alchoholic 10

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

JERMANN (Fruili-Venezia Giulia, ltaly) 2022

CADRE ‘Stone Blossom’ (Edna Valley, Central Coast) 2022
DOMAINE DES GROSSES PIERRES Sancerre (France) 2022
TREFETHEN (Sonoma) 2021

GIRARD (Carneros) 2021

BOUCHAINE ‘Estate’ (Carneros-Napa Valley) 2019

FLOWERS (Sonoma Coast) 2022

SLAY ESTATE & VINEYARD ‘Premier Vintage’ (Sta. Rita Hills) 2021
VOCERET (Burgundy, France) 2021

Mighty Dry Hard Cider (Sonoma) 10
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Paso Robles DAOU (Paso Robles) 2022 15 60
Sta Rita Hills* SLAY Il ‘Rose of Pinot Noir’ (Sta Rita Hills) 2023 18 72
Pinot Noir BENTON LANE (Wilamette Valley, Oregon) 2021 17 68
Pinot Noir* DRAGONETTE CELLARS ‘Radian Vineyard’ (Sta. Rita Hills) 2020 140
Pinot Noir* SLAY Il (Sta. Rita Hills) 2021 25 100
Pinot Noir* SLAY (Sta. Rita Hills) 2021 130
Chianti Classico IL MOLINA DI GRACE (Tuscany, Italy) 2020 16 64
Sangiovese  FRESCOBALDI Toscana Rosso Remole (Tuscany, Italy) 2020 14 56
Zinfandel  SALDO by Prisoner Family Wines (California) 2019 19 76
Cabernet  KATHERINE GOLDSCHMIDT ‘Stonemason Hill (Alexander Valley) 2021 15 60
Cabernet DAOU (Paso Robles) 2022 15 60
Cabernet  QUILT by Joseph J Wagner (Rutherford, Napa Valley) 2021 20 80
Cabernet* FAUST (Napa Valley) 2021 100
Cabernet* SILVER OAK (Alexander Valley) 2019 170
Cabernet* QUINTESSA (Rutherford, Napa Valley) 2019 400
Merlot Blend* ALEKSANDER ‘Estate’ by Sasha Vujacic (Paso Robles) 2018 25 100
Malbec Blend® CLOS DE LOS SIETE (Mendoza, Argentina) 2019 16 64
Rhone PERRIN Chateauneuf-du-Pape, ‘Les Sinards’ (France) 2021 90
Pauillac® CHATEAU PONTET CANET (Bordeaux, France) 2015 375
1/2 PRICE BOTTLES for “select wines” every night

* Wines excluded from half price Tues promotion.

Thank you for dining with us! Please tag us in your photos: @slayhermosabeach

Enjoy more delicious food and fabulous service at our restaurant partners:

ESTATE & VINEVARD

ITALIAN KITCHEN

SLAY
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HERMOSA BEACH, CA
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