
HUMMUS AND VEGGIES
$9

 

 MOZZARELLA STICKS
WITH RANCH 

$8
 

CHICKEN WINGS
BBQ, BUFFALO,

OR GARLIC PARMESAN
2 sauces included

6 /$10
12 /$18

 
CHICKEN TENDERS (3)

& FRIES BASKET
2 sauces included

$12

BBQ 
 Ranch

Secret Sauce

HOUSE-CURATED BURGERS
BORREGO BURGER
Beef patty, white American cheese,
bacon, pickles, crispy hot-sauce
onions and secret sauce

MAGIC MUSHROOM
Beef patty, Swiss cheese, sautéed
mushrooms, caramelized onions,
roasted garlic, truffle and parmesan aioli

CHOCOLATE   |   VANILLA   |   STRAWBERRY   |   OREO 

SHAKE OF THE MONTH

SALADS
PALM CANYON CRUNCH
Mixed greens, carrots, cucumbers, feta,
sunflower seeds, kalamata olives, crispy
pita strips, lemon mint vinaigrette  $11
**Add grilled chicken breast  $5

BBQ RANCH CHICKEN SALAD
Romaine, red onion, cherry tomato,
roasted corn, tortilla strips, crispy
chicken, BBQ Ranch    $14

3 CHOOSE YOUR TOPPINGS

2

CHOOSE YOUR PATTY
DOUBLE1/4 POUND $11 $14

CHOOSE YOUR CHEESE
Sharp Cheddar  |  White American  |  Swiss

Blue  |  Pepper Jack  |  Gouda

Unlimited Toppings
Raw Onion |  Caramelized Onion  |  Lettuce  |  Tomato 

 Pickles  |  Ketchup  |  Mayo  |  Yellow Mustard

Fancy Toppings $1.50 each
Avocado  |  Bacon  |  Sautéed Mushrooms  |  Jalapeno

HAND-CUT FRIES
SMALL $3

LARGE

SAUCES

CREATE YOUR OWN
BURGERS

$4.50

1

DESERT STORM
Beef patty, pepper jack cheese,
crispy sweet potato strings,
avocado and jalapeno cilantro aioli

BEYOND BURGER $13

GRILLED CHICKEN BREAST $11

SNACKS

SINGLE   $12   |   DOUBLE   $15

HAND-SPUN SHAKES $8

CALL: 760-767-5341 | MON, WED-SUN 11AM-8PM

Jalapeno Cilantro Aioli
Roasted Garlic, Truffle, 

& Parmesan Aioli

Add $0.50 each



COCKTAILS                            $13

FRENCH 75
Gin, Fresh lemon, simple syrup sparkling wine 

PALOMA 
Herradura tequilla blanco, fresh grapefruit, Jarrito's soda   

THE GINNY HENDRIX
Gin, Fresh Lemonade, Strawberries, Floated with Chambord

DESERT WASTELAND
Tito's vodka, Cherry Brandy, Orange Juice, Ginger ale 

OLD FASHIONED 
Bulleit bourbon, sugar, cherry, burnt orange rind 

WHISKEY SOUR
Local Bourbon, house sour mix, Aquafaba 

WINES

SPARKLING & ROSE

Benvolio Prosecco - 10/36
Veneto, Italy

La Crema Rose - 10/36 

Monterey, California 

WHITE

Kendall Jackson Sauvignon Blanc - 8/29
Sonoma, California 

Benvolio Pinot Grigio - 7/25
Friuli, Italy

Kendall Jackson Chardonnay- 9/32

Sonoma, California 

RED

Kendall Jackson Pinot Noir - 10/36
 Sonoma, California

Kendall Jackson Red Blend  - 10/36
Sonoma, California

Kendall Jackson Cabernet Sauvignon- 8/29
Sonoma, California

Belgian pilsner with subtle malt
sweetness and a touch of hops

Wheat ale packed with fresh
mango flavor and slightly
tart finish

BEER ON TAP

KARL STRAUSS
RED TROLLEY
Irish-style red ale with deep
copper color, caramelized
malts and toffee flavor

STONE IPA

Golden in color, smooth
and refreshingly light flavor

MODELO ESPECIAL

STELLA ARTOIS

GOLDEN ROAD
MANGO CART BOTTLED BEER

$7

$6

Angry Orchard Cider

805

    Bud Light

Corona

Truly

Kendall Jackson Merlot - 9/34
Sonoma, CaliforniaGolden, tropical, citrusy, 

piney hop flavors and aromas

SAMUEL ADAMS
Sharp, clean hop bitterness
overlays sweet, toasted malt
with cracker notes


