
 
 
BUBBLY WINES 

     glass 

Astoria Prosecco, Veneto, Italy          12 

Chandon Brut Classic, Napa Valley               13 

Nicolas Feuillatte, Brut, France NV          16 

WHITE WINES 
    glass 

White Wine of the Week                  12 

Pinot Grigio, Il Donato, Puglia, Italy         13 

Albarino, Paco & Lola, Rias Baixas, Spain         13 

Sauvignon Blanc, St Supery, Napa Valley               14 

Sauvignon Blanc, Clifford Bay, Marlborough, NZ            13 

Chardonnay, “Unoaked” Joel Gott, Monterey       13 

Chardonnay, First Press, Napa Valley        14 

Chardonnay, Laguna, Russian River        16 

White Zinfandel, Beringer, California        11 

RED WINES 
     glass 

Red Wine of the Week         12 

Merlot, Napa Cellars, Napa Valley         13 

Pinot Noir, La Merik, Central Coast       13 

Pinot Noir, Mountain View, Carneros       14 

Pinot Noir, Hahn, Monterey        14 

Cabernet, Lyeth, Sonoma County              14 

Cabernet, Aquinas, Napa Valley        15 

Cabernet, William Hill, Central Coast       13 

Malbec, Septima, Mendoza, Argentina       13 

 

 18% gratuity will be automatically added to parties of 6 or more 

 

 
 

BEERS 

Draft 

Sam Adams Seasonal            7 
Firestone Local Ale            7 
Domestic           

Bud, Bud Light, Coors Light. Miller Lite,          6 

Michelob Ultra, Samuel Adams  

Imported 

Heineken, Heineken Light, Corona Extra,          7 

 Corona Light, Amstel Light, Newcastle, 

 Stella Artois, Guinness, Dos Equis XX 

Premium 

Sierra Nevada Pale Ale, Blue Moon, Fat Tire         7 

SCOTCH, BOURBON & MORE 
Johnnie Walker Red          10 

Johnnie Walker Black          12 

Glenlivet 12 yr           12 

Glenlivet 15 yr           15 

Glenmorangie 10 yr          14 

The Macallan 12 yr          12 

The Macallan 18 yr          17 

Balvenie 12 yr           12 

Glenfiddich 12 yr           12 

Laphroaig 10 yr           12 

Laphroaig 15 yr           17 

Jameson            12 

Baker            12 

Basil Hayden’s           12 

Booker’s           12 

Knob Creek           12 

Makers Mark           12 

Woodford Reserve          12 

Remy XO           45 

Remy Martin VSOP          13 

Hennessy VS           12 

Courvoisier VSOP          13 
18% gratuity will be automatically added to parties of 6 or more 



 

enice Beach Marisco Nachos                      15 
e Sauc

obe Beef Sliders       18 

Tacos 

 

MEGA BITES 
 
V
Shrimp and Crab, Jalapeno Chees e, Fried 
Calamari, Aged Cheddar, Roasted Peppers,  
Pico De Gallo, Guacamole 
 
Grilled Chicken Caesar Salad                 16 

cia Croutons,  Roasted Roma Tomato, Focac
ed Parmesan Kalamata Olives, Shav

 
K
Applewood Smoked Bacon,  
Caramelized Onions, 
Fiscalini White Cheddar 
 
Pacific Flounder Fish            

uscle Beach Penne                                  26 

it 

            

ain  

he Boardwalk Cheese Burger     15 

ks 

T  

Mushroom
 

18% gratuity will be auto dded to parties of 6 or more 

Please inform us of ctions so we may do our best 
to acco

 
 

 
 

S 

ed, Tamari Citrus Sauce 

ings                           16 
election: 

hili  
callo
Beans 

alifornia Pizza                    12 
rizo, Queso Fresco,  

 

Ro
 
 
18% gratuity will dded to parties of 6 or more 

Please inform us of ctions so we may do our 
ate your needs 

       15 
Warm Corn Tortillas, Cabbage,  

ck Beans Chipotle Remoulade, Bla
 
M
Rock Shrimp, Day Boat Scallops,  
Jumbo Lump Crabmeat, 

picy Tomato Garlic Sauce S
 

rench Sandwiches are served with your choice of f
 fries, house salad or frufries, sweet potato

 
Heirloom Tomato Panini      14 

zzarella,  Heirloom Tomatoes, Fresh Mo
Basil, Balsamic  
 
Roast Chicken Club on Seven Gr   14 
Applewood Smoked Bacon,  
Lettuce, Tomato, Mayo 
 
T
Brioche Bun, Sautéed Mushrooms,  
Applewood Bacon, Crisp Onion Straws,  

heddar Popcorn C
 

  15  Albacore Tuna Melt    
French Roll, Winchester Farms Gouda, Fried Lee
 

he Cheese Steak       17
Beef Rib Eye, Focaccia Bun, Peppers, Onions, 

s, Provolone 

N   IBBLE
 
 
 

              15 Roasted Tomato Basil Soup   
rilled Truffle Cheese Sandwich G

 
Chilled Jumbo Shrimp Cocktail  

hipotle Cocktail Sauce, Finger Limes 
              16 

C
 
Calamari 

 Fri
                 12 

Buttermilk
 
Buffalo W
S
Jalapeno  
Thai Chili 
Teriyaki 
 
Chicken Quesadilla                 14 

  Pico De Gallo, Guacamole,
ango Chipotle Salsa M

 
Hot Crab and Artichoke Dip                 16 
Tri-Colored Tortilla Chips 
 
Santa Monica C                 17 

ps,  Laughing Bird Shrimp, Baja Sea S
ump Crab, Roasted Garlic, Fava L

 
Fish and Chips                 17 
Malt Vinegar, Gourmet Sea Salts 
 
C
Pepperoni, Cho
House Smoked Jalapenos, Roasted Peppers,  

 Fresh Tomato Oregano 
 
Ocean Pizza                  14 

ato,  Rock Shrimp, Blue Crab, Sun-Dried Tom
eese, Avocado Goat Ch

 
Truffle Pizza                 14
Oregon Black Truffles, Caramel Onion,  

siago  A
 
Artichoke and Tasso Focaccia Toast             15 

ast Garlic, Tomato, Po t Reyes Blue in

matically a
 

 any dietary restri
mmodate your needs 

 

be automatically a
 

 any dietary restri
best to accommod



 

 
I AT UNSE

 Five  Ten PM Nightl

nia Roll              11 

roasted 

 18 
 cucumber 

 
gus, enoki 

aviar 

es with tuna, yellowtail, salmon, and avocado 

th thi

  8 
           9 

glaze Unagi  eel sauce 
p mango ponzu, avoca

our cream 

           22  
p ra shrim , spicy tuna 

        25 
yellowtail, snapper 

iri sushi and sauces 

lbaco

nap   12 
Miso S     5 
Tem

more 

Please info  best to  

SH T 
 

Cocktails, Wine & Chef Creations 

Six Do

Sunset & Ocean Views Complimentary 

S

lime, chil  shrimp, 

Pepper Seared Beef 
merlot glaze, point reyes blue cheese 

wok fried, fiery

 

 

 

1700 Ocean Avenue Santa Monica CA 90401  
310 458 6700 

 

SUSH S T 
From  to y 

 

House Specials 
Califor
 

Sunset Tuna Roll             15  
Spicy tuna, topped with albacore, spicy sunset sauce, crisp 

ons oni
 

Caterpillar Roll             16 
unagi, nori roll topped with avocado eel sauce and 
sesame 
 

Sunburnt Diva Roll            
pura shrimp, avocado, spicy tuna,Tem

 

Farmer’ Market             13 
Beet infused rice, avocado, cream cheese, sprouts, roasted
peppers, cucumber, aspara
 

Santa Monica Fo            17 g 
na, avocado, shrimp topped with ginger sauce, mango Tu

pearls and wasabi c
 

Rainbow Roll             18 
Spicy tuna topp
 

Muscle Beac             17 h 
Tuna, crab and salmon, avocado, radish sauce, cucumber roll, 
volcano sauce 
 

23 Surf n Turf              
Lobster, blue crab, hors di  wi n strips era sh sauce, topped
of kobe beef, eel and volcano sauces 
 

Sushi and Sashimi- 2 pieces           
Hand Rolls- 1 each   
Salmon miso shiso 
Snapper sunset sauce Shrim do 
Albacore volcano sauce Tuna wasabi s
Yellowtail ginger sauce, tobiko caviar 
 

Sample Platters 
 Ocean and Vine Hand Rolls

salmon skin, tem u p
 

Sashimi Carousel    
Tuna, salmon, 
 

Kaleidoscope             22 
colorful assortment of nig
 

Sunset Trio             25 
mp nigir , aCaterpillar roll, spicy tuna roll, shri i re nigiri, 

salmon and tuna sashimi 
 

unset Specials S
S per Carpaccio yuzu sauce, finger lime            

oup tofu, scallions, wakami          
pura Shrimp and Veggies avocado ponzu sauce        16 

 
18% gratuity will be automatically added to parties of 6 or 

 

rm us of any dietary restrictions so we may do our
accommodate your needs 

 

ARE OUR SUNSE
From Five to Eight pm Nightly 

lla nts Each rs and Sixty Ce

Poolside – Fireside – Barside 

 
Kale and Napa Chips 

cashew yogurt 
 

Duck Taquitos 
mango salsa, ico de gallo  guacamole, p

 
picy Tuna Sushi Roll  

wasabi, pickled ginger, soy 
 

Santa Monica Ceviche 
i and cilantro marinated
 scallops, salmon, guacbaja sea amole, 

tortilla chips 
 

fried watercress, potato straws 
 

Firecracker Shrimp 
 red sauce, confetti peppers 

 

 


