
BREAKFAST

Soup of the Day 18

Roasted Tomato Soup with Sharp Cheddar Cheese Sandwich

Tuna Tartare 32
Avocado, Chives, Cucumber, Red Shiso, Toast Points, Kimchee Aioli

   Vegetable Crudite 20
Farmer’s Market Seasonal Selection, Ranch

House-Made Naan 22
Hummus and Smoked Eggplant

Tortilla Chips 17
 Fire Roasted Salsa and Guacamole

Tru�e-Parmesan French Fries 15
Black Tru�e Aioli

Avocado Toast 26
Heirloom Tomatoes, Basil, Parmesan

Sunny Side Up Egg, Country Bread, Mixed Greens

STARTERS AND SNACKS

 

   

SIGNATURE 700º WOOD FIRED PIZZA 30

Margherita  
Tomato, Basil, Burrata, Mozzarella

Pineapple Express 
 Prosciutto, Pineapple, Parmesan, Jalapeño

Grilled Pesto Chicken 

Basil Pesto, Mozzarella, Feta Cheese, Spinach

Build Your Own Pizza with 4 Pizza Toppings   
 (each additional  topping 3)

Onions, Mushrooms, Bell Peppers, Tomatoes, Prosciutto 

Pepperoni, Fennel Sausage, Sunny-Side Egg, Bacon 

Pineapple, Chicken, Roasted Vegetables, Spinach

ENTREES

McCarthy Salad 38
Romaine, Organic Chicken, Eggs, Roasted Beets, Bacon

Avocado, Cheddar, Tomatoes, Balsamic Vinaigrette

Ahi Tuna Nicoise Salad 47
Green Beans, Kalamata Olives, Baby Tomatoes, Peewee Potatoes 

Balsamic Onions, Mixed Greens, Garlic Sherry Wine Vinaigrette

  
Ahi Tuna Poke Bowl 40

Steamed White Rice, Avocado, Radish, Daikon Sprouts 

Cucumber Salad, Pickled Ginger, Poke Dressing

Classic Caesar Salad 26
Baby Gem Lettuces, Parmesan-Herb Croutons, Parmesan Cheese 

(Add Chicken 38, Shrimp 41 or Salmon 46)

Grilled Salmon Salad 45
Organic Quinoa, Roasted Vegetable Herb Salad, Tomatoes 

Verjus-Agrumato Preserved Lemon Emulsion

Asian Chicken Salad 38
Napa Cabbage, Mix Greens, Carrots, Bell Peppers, Bean Sprouts 

Sugar Snap Peas, Crispy Wontons, Soy Ginger Vinaigrette

Sunset Club 30
Turkey, Bacon, Lettuce, Tomato, Sundried Tomato Aioli, Avocado

Cabana Beef Burger 32
Pickle, Tomatoes, Red Onion, Relish, Mayonnaise, Mustard 

Ketchup, Iceberg Lettuce, Cheddar Cheese

Organic Chicken Naan Wrap 30
Toasted Naan Bread, Provolone, Capers, Cherry Tomatoes

 Apples, Cucumbers, Mayonnaise

Jumbo Beef Hot Dog 25
Sauerkraut, Grilled Onions

  

Eggs Benedict Selection 
English Mu�n, Poached Eggs, Hollandaise 

Traditional Canadian Bacon 29, Florentine 29, Salmon 34 

So Cal Omelet 32
Soy Chorizo, Pepper Jack Cheese, Tomato, Avocado, Potato Cake 

Custom Omelet 32
Choose 4 Toppings - 

Onions, Tomatoes, Mushrooms, Bell Peppers, Spinach, Bacon 
Turkey Bacon, Soy Chorizo, Chicken or Veal Sausage
Jack Cheese, Feta Cheese, Cheddar Cheese 

(each additional topping 3)

Breakfast Burrito 32 
Soy Chorizo, Scrambled Egg, Potatoes, Onions, Tomatoes 

Jack Cheese, Sun-dried Tomato Tortilla 

Two Eggs any Style 25 
Served with Toast, Potato Cake and Choice of Bacon or Sausage  

Buttermilk Blueberry Pancakes 26
Greek Honey Yogurt, Maple Syrup 

Belgian Strawberry Wa�e 25
Vanilla Whipped Cream, Strawberry, Basil

Banana Nutella Brioche French Toast 27
Maple Syrup, Mixed Berry Compote

Croque Madame 28
Black Forest Ham, Gruyere Cheese, Brioche Bread, Tru�e Sauce
Sunny Side Egg, Side Pickled Vegetables

Cabana Fruit Plate 24
Farmer’s Market Seasonal Selection

 
Lox & Bagel 29
Capers, Red Onions, Tomatoes, Cucumbers, Cream Cheese, Bagel

 

18% Service Charge Will Be Added To Parties Of 6 Or More

 

 *Consuming Meat, Seafood, Shell�sh and Eggs served raw or undercooked may increase risk of food borne illness 

HEALTH & WELLNESS
To best re�ect Southern California's wellness-inspired lifestyle, our chefs visit the 

farmer’s market each week to select the season's freshest ingredients 
including local farm produce, natural poultry and sustainable seafood.  

Juice Bar
All Juices Are Created To Order

20

                    Green Envy 
Kale, Cucumber, Lemon, Green Apple

Green Grapes, Parsley

24 Carrot Gold
Carrot, Orange, Ginger

Electro-Light
Coconut Water, Coconut Milk

Cucumber, Pineapple

Peach, Blueberry, Honey, Acai 

Greek Yogurt

Topped With: 
Bananas, Apples, Strawberries 
Toasted Coconut, Blueberries
House Made Granola, Raspberries  

 

Cabana Bowl
25 

 

Build Your Own 

Smoothie
 add protein 3

Fresh Fruit                        14
Banana, Blackberry, Blueberry

Raspberry, Strawberry 

All Natural Fruit Purée  10
Banana, Mango, Peach

Raspberry, Strawberry

 

               Generosity Water                            

  7 / 13
           pH 10 Alkaline Water  

Generous to your health and 

generous to people                                                                                                                                                                      



Pink Palace Sundae
House-Made Chocolate, Vanilla and Strawberry Ice Cream

Chocolate Sauce, Whipped Cream

14

House-Made Apple Tart
Served Warm, Pecan Crisp, Vanilla Ice Cream, Caramel Sauce

14

Over-Sized Chocolate Chip Cookie
8

3 Mini Chocolate Chip 
Cookie Sandwiches

House-Made Vanilla Ice Cream, Chocolate Sauce 

14

Irish Co�ee
Jameson Whiskey, Sugar in the Raw Cubes, Americano, 

Whipped Cream

17

House-Made Ice Cream
Chocolate, Vanilla, Strawberry

Mint Chocolate Chip

12

House-Made Sorbet
 Mango, Coconut, Lemon, Raspberry

12

SWEETS

Milk Shakes
15

Vanilla, Chocolate 

Strawberry, Oreo

Eye openers

Regular or Deca�einated Co�ee 

Espresso (single/double) 

Cappuccino (single/double)

Latte (single/double)

Pot of Hot Chocolate  

Pot of Hot Tea  

8

8 / 11

9 / 13

9 / 13

9

9

Frozen co�ee
all varieties 12

Frosted Latte 

Rich and creamy latte made with  �nest high 

mountain grown Arabica co�ee 

Mocha Glacier 

The world’s �nest cocoa meets the �nest Arabica

French Vanilla Latte 

Experience the taste of pure vanilla and Colombian 

co�ee in this co�eehouse favorite

Extreme To�ee Co�ee

Sweet, buttery to�ee paired with a hint of chocolate 

and mountain grown co�ee

Build Your Own 
Smoothie

      add protein 3

All Natural Fruit Purée

Banana, Mango, Peach 

Raspberry, Strawberry 

Fresh Fruit

Banana, Blackberry, Blueberry 

Raspberry, Strawberry 

10

14



 

 

Sparkling Wine and Champagne
Bouvet Ladubay, Cuvée Beverly Hills, NV, Brut, Loire Valley

Prosecco, Maschio, NV, Brut, Italy

Schramsberg, Blanc de Blancs, Napa Valley 

Champagne, Louis Roederer, NV, Brut, France

 

 

  Champagne, Perrier-Jouët, 2006, Belle Epoque, France

Champagne, Cristal, Louis Roederer, 2006, Brut, France

Champagne, Billecart-Salmon, NV, Rosé, France

  

White Wine
Pinot Grigio, Santa Margherita, Italy  

Sauvignon Blanc, Cakebread Cellars, Napa Valley
Sauvignon Blanc, Giesen, New Zealand

Sancerre, Comte Lafond, France

Chardonnay, Summerland, BHH Private Label, Santa Barbara

Chardonnay, Chateau Montelena, Napa Valley 

Red Wine
Pinot Noir, Summerland, BHH Private Label, Santa Maria Valley 

Cabernet Sauvignon, Beringer, Knights Valley

Cabernet Sauvignon, Melka CJ, Napa Valley

  

14 / 56

15 / 60

17 / 68

32 / 128

96 / 525

18 / 72

 20 / 80

 17 / 68

 20 / 80

  25 / 100

 16 / 62

   25 / 100

  18 / 72

18 / 72

25 / 100

17 / 68

30 / 120

WINES

   

  

Amstel Light, Lager, Amsterdam                               8

Budweiser, Lager, United States                               7

Bud Light, Lager, United States                               7

Coors Light, Lager, United States                               7

Corona Extra, Lager, Mexico                               8

Chimay Grand Reserve, Strong Dark Ale, Belgium                            15

Guinness, Stout, Ireland                                8

Heineken, Lager, Netherlands                               8

Krombacher, Non-Alcoholic, Pilsner, Germany                              8

Lagunitas, India Pale Ale, Petaluma, CA             8

Michelob Ultra, Lager, United States                               7

Miller Lite, Lager, United States                               7

Paulaner, Hefe-Weizen, Germany                                                                 8

Sam Adams, Lager, Boston, MA                                         8 

Stone, Pale Ale, San Diego, CA                                                                            8

Tieton, Apple Cider, Washington                                            9

Uniboue, La Fin du Monde, Quebec, Tripel            14                            

      

      

 

                 

        

                  
       

             

COCKTAILS

18 each

68 / 380

44 / 176

Rosé Wine
Whispering Angel, Provence, France

Domaines Ott, Cotes de Provence, France

 
                  

Moscow Mule 
Absolut Elyx Vodka, Lime, Mint, house Ginger 

Beer

Pink Sangria
Pavan Liqueur, Rosé Wine,

White Cranberry Juice, Fresh Fruit 

Cocktails on Draft

Draft
Corona Light, Lager, Mexico          15      

Stella Artois, Lager, Belgium          15   

Bottle

Frozen Mojito
LeBlon Cachaca, Mint, Lime

Pimm’s Cup 1912
Hendrick’s Gin, Strawberry, Cucumber, Citrus, Club Soda

Hotel California
Absolut Elyx Vodka, Mint, Citrus, Watermelon

Primavera Margarita
Pineapple Infused Patron Silver Tequila, Grand Marnier, 

Raspberries, Lemon, Salted Rim

Blueberry Lavender Fizz
Stoli Blueberry Vodka, Blueberries, Lavender, Lime

 Mint,  Club Soda

Svend’s Sipper
Ultimat Vodka, Cucumber, Coconut Water,  Club Soda

Mai-Tai
Bacardi 8 Rum, Clement Creole Shrubb,

House Made Orgeat Syrup, Lime Juice

                      

Think Pink (Low Calorie)

Grey Goose Le Citron, Strawberry, 

Lemon, Agave Nectar, Club Soda

Michelada 12
Corona Light, Tajin, Clamato, Citrus


