
Dinner Menu
Starter
Hummus  8.95
Garbanzo Beans, Sesame Sauce, Lemon served with Peta Bread

Himalayan Momo  10.95
6 (Chicken or Beef ) Dumplings Steamed or Fried, 
Served with Tomato Chutney

Baba Ghanough  10.95
Eggplant, Sesame Sauce, Lemon, Served with Peta Bread

Monterey Bay Calamari  11.95
Served with Tartar Sauce

Fried Artichoke  10.95
Corn Breaded Served with Marinara Sauce

Spicy Beef Choila  10.95
Grilled Beef Mixed with Nepalese Spicy Sauce

Crab Cake  16.95
Lightly Breaded served With Aioli Sauce

Mediterranean Kibbeh  12.95
Seasonal Meatball Mixed with Burghul Wheat,
Stuffed with Ground Beef and Nuts

Sauteed Spicy Shrimp  14.95
Chili Oil, Garlic and Cilantro

Soup & Salad
Soup of The Day  Cup 5.95 /  Bowl 7.95

Classic Ceaser Salad  8.95
Romaine Lettuce, Garlic Croutons, Parmesan Cheese
Add Chicken 5.00 | Add Salmon 7.00

Greek Salad  10.95
Romaine Lettuce, Cucumber, Tomatoes, Calamata Olives, 
Red Onions, Feta Cheese, Tossed with Lemon Herb Dressing

Classic Wedge 9.95
Topped with Bleu Cheese Dressing, Tomatoes, Walnuts, 
Bacon Bits, Onions

Grilled Chicken 
Taco Bowl  12.95
Fried Flour Tortilla, Black Beans, Mixed Green,
Sour Cream, Avocado
Sub Salmon 5.00

Pasta
Crab Ravioli  17.95
Sun Dried Tomatoes, Brandy Cream Sauce,
Served with Garlic Bread

Vegetarian Pasta  14.95
Grilled Seasonal Vegetables, Kalamata Olives,
Basil, Olive oil, Linguine pasta

Clams and Linguine  16.95
Fresh Tomatoes, Garlic, Chili Flakes, Herbs & Olive Oil

Chicken Penne Alfredo  15.95
Creamy Alfredo Sauce, Parmesan Cheese,
Served with Garlic Bread

Seafood
Fish Of The Day  MP
Fresh Fish, Rice, Vegetables, Chef Sauce

Seafood Pallela  22.95
Array of Salmon, Prawns, Clams, Mussels, Calamari over Rice

Grilled Salmon  19.95
Served with Rice and Vegetables

Fish & Chips  15.95
Crispy Battered Cod, Coleslaw, Fries, Tartar Sauce

Seafood Cioppino  24.95
Clams, Mussels, Prawns, Calamari, Salmon,
Crab Meat, Pomodoro Sauce

Steak, Chicken & Pork
Chicken Piccata  16.95
Chicken Breast, Garlic, Capers, Lemon,
White Wine, Rice, Vegetables

Pomegranate Chicken  17.95
Mediterranean Spices, Pomegranate Molasse,
Rice, Seasonal Vegetables

Rack Of Lamb  29.95
Mashed Potatoes, Vegetables, Chermoula Sauce

Rib Eye  28.95
Steak, Mashed Potatoes, Fresh Vegetables,
Crème Peppercorn Sauce

Pork Chop  25.95
Mashed Potatoes, Seasonal Vegetables, 
Caramelized Apple Gartique

Kabob Chicken or Beef  18.95
2 stewers grilled meat, Rice, Vegetables

Chicken Curry  16.95
Chicken Breast Cooked in Rich Nepalese Tomato Gravy, 
Rice, Sautéed Vegetables



Please Drink Responsibly. 3742883

Mocktails
Zero Proof  6.99
Bloody Mary, Pina Colada, Margarita, Mojito

Tropical Punch  6.99
Pineapple, Cranberry, Orange Juice

Under 21 Mimosa  5.99
Sparkling Apple Cider, Orange Juice

Sherry Temple  5.99
Sprite, Cherry, Grenadine

Hurricane kid  6.99
Orange Juice, Passionfruit Puree, Grenadine

Cinderella  6.99
Orange Juice, Pineapple Juice, Grenadine,
topped with Ginger Ale

Cocktails
Magarita  12.00
Served over ice, Garnished with Lime Wheel

Grand Margarita  12.00
Served over Ice, Garnished with Lime Wheel

Mai Tai  12.00
Served over Ice, Garnished with Pineapple, Orange, Cherry

Mojito  12.00
Fresh Mint, Fresh Lime, Soda, served over Ice

Bloody Mary  12.00
Served over Ice, Garnished with Celery, Pickled Beans
Add Shrimp 3.00

Cosmopolitan  12.00
Served up, Garnished with Lime Twist

Rancho De Gloria 
Espresso Martini  10.00
Serve up, Garnished with coffee beans

Agave Sunrise  10.00
Agave wine, Orange Joice, Grenadine

Monterey 75  10.00
Prosecco, Lemon Juice, Angostura Bitters

Berry Spritz  10.00
Prosecco, Strawberry, Blueberry, Soda

Bellini  10.99
Sparkling Wine, Peach Juice

Local Beers
Mai Tai Lager  8.00

Monterey Beer 
Local Lager  7.00

N/A Beer  6.00

Global Beers
Corona  8.00

Modelo Negra or Special  8.00

Peroni Nastro Azzurro  8.00

blue moon 8.00

Nepal Ice 10.00

Barasinghe 10.00

Non-Alcholic Drinks
Soda  4.50
Coke, Coke Zero, Diet, Lemonade, Sprite,

Flavor Lemonade  4.95
Strawberry, Blood Orange, Guava, Passionfruit

Root Beer  4.95

Ginger Beer  4.95

Juice  4.95
Orange, Grapefruit, Cranberry

Coffee  4.95
Fresh Brewed Regular or De-Cafe

Espresso  5.00
Double add 2.00

Sparkling / Still Water  4.95

Tonic Water  4.95

Americano  5.25

Latte  6.95

Cappuccino  6.95

Unsweetened Ice Tea  4.50

Water serve on request | We take allergy very seriously, Please talk to your server
General Manager - Hiba Elrayes   |  Executive Chef - Sunil Sthapit



Starter
Hummus  8.95
Garbanzo Beans, Sesame Sauce, Lemon served with Peta Bread

Himalayan Momo  10.95
6 (Chicken or Beef) Dumplings Steamed or Fried, 
Served with Tomato Chutney

Baba Ghanough  10.95
Eggplant, Sesame Sauce, Lemon, Served with Peta Bread

Monterey Bay Calamari  11.95
Served with Tartar Sauce

Fried Artichoke  10.95
Corn Breaded Served with Marinara Sauce

Spicy Beef Choila  10.95
Grilled Beef Mixed with Nepalese Spicy Sauce

Crab Cake  16.95
Lightly Breaded served With Aioli Sauce

Mediterranean Kibbeh  12.95
Seasonal Meatball Mixed with Burghul Wheat,
Stuff with Ground Beef and Nuts

Sauteed Spicy Shrimp  14.95
Chili Oil, Garlic and Cilantro 

Soup & Salad
Soup of The Day  Cup 5.95 /  Bowl 7.95

Classic Ceaser Salad  8.95
Romaine Lettuce, Garlic Croutons,Parmesan Cheese
Add Chicken 5.00 | Add Salmon 7.00

Greek Salad  10.95
Romaine Lettuce, Cucumber, Tomatoes, Calamata Olives, 
Red Onions, Feta Cheese, Tossed with Lemon Herb Dressing

Classic Wedge  9.95
Topped with Bleu Cheese Dressing,
Tomatoes, Walnuts, Bacon Bits, Onions

Grilled Chicken Taco Bowl  12.95
Fried Tortilla Strips, Black Beans, Lettuces, 
Sour Cream, Avocado | Sub Salmon 5.00

Sandwich
Turkey Club Sandwich  12.95
Mayo, Bacon, Lettuce, Sourdough Bread

Gyros  12.95
Choice of Beef Or Chicken, Tzatziki Sauce

Corn Beef Sandwich  13.95
Corn Beef Served in Ciabatta Bread

Lighthouse Burger  14.95
Ground Beef, Lettuces,, tomato, Onions, Fries, Mayo, Brioche bun 
Add bacon 2.00

Lebanese Chicken 
Shawarma  13.95
Mediterranean Spices serve with Pita Bread

Sanddabs Sandwich  15.95
Lightly breaded, Tartar Sauce, Slaw, Ciabatta Bread 

Pizza
Cheese Pizza  13.95
Pomodoro Sauce, Mozzarella Cheese | Add Pepperoni 5.00

Hawaiian Pizza  14.95
Pomodoro Sauce, Mozzarella , ham, bacon, Pineapple

Magarita Pizza  13.95
Pomodoro Sauce, Mozzarella Cheese, Basil Leaves,
Dried Red Pepper Flakes

Lunch Entree
Sanddabs Piccata  15.95
Local Sanddabs, Capers, Butter, Wine, Rice, Seasonal Vegetables

Pomegranate Chicken  15.95
Mediterranean Spices, Pomegranate Molasse,
Rice, Seasonal Vegetables

Seafood Skewers  17.95
Served with Rice, Vegetables, Teriyaki Sauce

Fish & Chips  13.95
Crispy Battered Cod, Coleslaw, Fries, Tarter Sauce

Grilled Salmon  17.95
Served with Rice and Vegetables

Crab Ravioli  15.95
Sun Dried Tomatoes, BrandyCream Sauce,
Served with Garlic Bread

Chicken Curry  13.95
Chicken Breast Cooked in Rich Nepalese Tomato Gravy, 
Rice, Sautéed Vegetables

Chicken Alfredo  13.95
Rich Alfredo Sauce, Fettucine

Brunch 
Avocado Toast  15.95
Slice Avocado, Black Mustard Lemon Zent, Poached Eggs

California Omelet  15.95
Bacon, Avocado, Cheese, Country Potatoes

Pancake, Waffle 
or French Toast  10.95
Malpe Syrup, Power Sugar, Berries | Add 2 Eggs 4.99

Breakfast Burrito  12.95
Scramble Eggs, Potatoes, Bacon

Mediterranean Omelet  15.95
Spinach, Feta Cheese, Tomatoes, Onions, 
Calamata Olives, Country Potatoes

2 Eggs any Style  10.95
Country Potatoes, English Muffin, Add Protein $$

Lighthouse Scramble  13.95
Ground Beef, Spinach, Onion, Garlic, Cheese, Country Potatoes

Benedicts  Served with Country Potatoes
Ham & Tomatoes 14.99  |  Canadian Bacon & Avocado 16.99
Turkey & Spinach 14.99  |  Spinach & Tomatoes 13.99
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Mocktails
Zero Proof  6.99
Bloody Mary, Pina Colada, Margarita, Mojito

Tropical Punch  6.99
Pineapple, Cranberry, Orange Juice

Under 21 Mimosa  5.99
Sparkling Apple Cider, Orange Juice

Sherry Temple  5.99
Sprite, Cherry, Grenadine

Hurricane kid  6.99
Orange Juice, Passionfruit Puree, Grenadine

Cinderella  6.99
Orange Juice, Pineapple Juice, Grenadine,
topped with Ginger Ale

Cocktails
Magarita  12.00
Served over ice, Garnished with Lime Wheel

Grand Margarita  12.00
Served over Ice, Garnished with Lime Wheel

Mai Tai  12.00
Served over Ice, Garnished with Pineapple, Orange, Cherry

Mojito  12.00
Fresh Mint, Fresh Lime, Soda, served over Ice

Bloody Mary  12.00
Served over Ice, Garnished with Celery, Pickled Beans
Add Shrimp 3.00

Cosmopolitan  12.00
Served up, Garnished with Lime Twist

Rancho De Gloria 
Espresso Martini  10.00
Serve up, Garnished with coffee beans

Agave Sunrise  10.00
Agave wine, Orange Joice, Grenadine

Monterey 75  10.00
Prosecco, Lemon Juice, Angostura Bitters

Berry Spritz  10.00
Prosecco, Strawberry, Blueberry, Soda

Bellini  10.99
Sparkling Wine, Peach Juice

Local Beers
Mai Tai Lager  8.00

Monterey Beer 
Local Lager  7.00

N/A Beer  6.00

Global Beers
Corona  8.00

Modelo Negra or Special  8.00

Peroni Nastro Azzurro  8.00

blue moon 8.00

Nepal Ice 10.00

Barasinghe 10.00

Non-Alcholic Drinks
Soda  4.50
Coke, Coke Zero, Diet, Lemonade, Sprite,

Flavor Lemonade  4.95
Strawberry, Blood Orange, Guava, Passionfruit

Root Beer  4.95

Ginger Beer  4.95

Juice  4.95
Orange, Grapefruit, Cranberry

Coffee  4.95
Fresh Brewed Regular or De-Cafe

Espresso  5.00
Double add 2.00

Sparkling / Still Water  4.95

Tonic Water  4.95

Americano  5.25

Latte  6.95

Cappuccino  6.95

Unsweetened Ice Tea  4.50

Water serve on request | We take allergy very seriously, Please talk to your server
General Manager - Hiba Elrayes   |  Executive Chef - Sunil Sthapit


