
MALIBU FARM
MALIBU PIER |  90265

ALL DAY BREAKFAST

A D D  O N S :  b a c o n  $ 5  a v o c a d o  $ 5  c h i c k e n  $ 1 3  l o c a l  c a t c h  $ 1 6  s t e a k  $ 1 7

surfers rancheros  $19 FRIED EGGS, CRISPY CORN TORTILLAS, BUTTERNUT SQUASH + POTATOES, AVOCADO, BLACK BEANS, SEA SALT BRINED FETA CHEESE

abc tacos  $21 abc: AVOCADO, BACON, CHEESE + SALSA ROJA  
VEGAN: TOFU, AVOCADO, BLACK BEANS, CASHEW CHEESE, SALSA VERDE  *CONTAINS NUTS

fried egg sandwich  $19 fried eggs, bacon, arugula, havarti cheese, lemon aioli, country wheat toast

poblano lobster burrito  $38 WHEAT TORTILLA, FRIED EGGS, HAVARTI CHEESE, ARUGULA, CILANTRO CREAM SAUCE, PICO DE GALLO

open face omelet  $21 RAW BRUSSELS SALAD, QUINOA, ALMONDS, ARUGULA, AVOCADO

mini swedish pancakes $21 whipped cream, seasonal Berry COMPOTE, powdered sugar

lunch

vegan chop salad  $18 kale, romaine, butternut squash, beets, avocado, garbanzo beans, carrots, quinoa, red wine vinaigrette

kale caesar salad  $19 ZUCCHINI, CRISPY CHICKPEAS, PARMESAN, KALE, ROMAINE

lobster mac and cheese  $44 MIXED CHEESE, TOYBOX TOMATOES, ROASTED VEGETABLES, HERBED PANKO
farmer’s wife’s chicken  $30 SPICY ORGANIC CHICKEN PAILLARD, ARUGULA, CABBAGE, CILANTRO, CUCUMBERS, RED ONION + BELL PEPPER,  CARROtS, FRESNO

CHILES, QUINOA, PEA SHOOTS, MAMA TRAN'S DRESSING

build your own fish tacos  $42 LOCAL FISH, CABBAGE, CUCUMBER TOMATO PICO, PEPPER JACK, CILANTRO CREMA, MARKET VEGETABLES * DAILY SIDE (MAY
CONTAIN GLUTEN OR NUTS)

marinated hanger steak  $46 CHARRED BROCCOLINI, PICKLED WATERMELON RIND, SCALLIONS, TOASTED SESAME SEEDS, UNAGI

grilled shrimp burger  $30 avocado, ginger slaw, chipotle aioli, brioche bun

kids menu

CHANGES AND MODIFICATIONS POLITELY DECLINED. CONSUMING RAW OR UNDERCOOKED SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. WE SUPPORT LOCAL, SUSTAINABLE &
ORGANIC PRACTICES WHEN POSSIBle

stop light tacos

trio  $27 : ONE GREEN taco, ONE YELLOW taco, ONE RED taco
red  $29 : HANGER STEAK, PICKLED CABBAGE, SALSA ROJA
yellow  $26 : BUTTERNUT + SPAGHETTI SQUASH, MANGO HABANERO SALSA
green  $27 : CHICKEN, RAW BRUSSELS, SALSA VERDE

ALL TACOS COME WITH HOUSE MADE CORN TORTILLAS, CORN, CHEESE, & BLACK BEANS

lOBSTER ROLL  $38 MIREPOIX, SLICED SCALLIONS, AVOCADO MOUSSE, * DAILY SIDE (MAY CONTAIN GLUTEN OR NUTS)

shelled pasta  $12 CHOICE OF: MAC N CHEESE (cheese sauce contains bell peppers + onions), BUTTER OR MARINARA

mini cheese quesadilla  $12 corn tortillas with cheese

Kids scramble  $12 scrambled eggs, bacon, potatoes

VEGAN COCONUT CURRY  $25 TOFU, ROASTED VEGETABLES, WHITE RICE WITH QUINOA, COCONUT SAUCE


