
CHOOSE FRIES OR 
SIDE SALAD

BRUSCHETTA GRILLED CHEESE & TOMATO SOUP (V) | 20
GOURMET THREE-CHEESE CENTER, BRUSCHETTA, PARMESAN CRUSTED BRIOCHE 

*SOUTHERN FRIED CHICKEN SANDWICH | 23
CRISPY BUTTERMILK CHICKEN TOSSED IN HOMEMADE HOT SAUCE, LETTUCE, TOMATO, ONION, ROOSTER SAUCE, 
SPICY PICKLES, TOASTED BRIOCHE BUN

THE CUBANO | 22
CUBAN PORK, HAM, SWISS, PICKLES, MUSTARD, GARLIC AIOLI, PRESSED HOAGIE ROLL

BLACKENED MAHI SANDWICH | 22
GRILLED BLACKENED MAHI, LETTUCE, TOMATO, ONION, TARTAR SAUCE, TOASTED SOURDOUGH

GRILLED CHICKEN CLUB | 22
CHICKEN BREAST, HAM, BACON, SWISS, LETTUCE, TOMATO, ONION, GARLIC AIOLI, TOASTED SOURDOUGH

*CARDIFF CRACK STEAK SANDWICH | 23
GRILLED TRI TIP, BBQ AIOLI, SWISS, CRISPY ONIONS, TOASTED HOAGIE ROLL

PHILLY CHEESTEAK  | 23
SHAVED RIBEYE, GARLIC AIOLI, BELL PEPPER, ONION, SWISS CHEESE, TOASTED HOAGIE ROLL

*DOES NOT COME WITH A SIDE* 

SUBTITUTE SIDE:
CAESAR SALAD+3

BRUSSEL SPROUTS +4
CAULIFLOWER+4

MACARONI SALAD +4
POTATO SALAD +4
MAC & CHEESE +5

SWEET POTATO FRIES +2
TRUFFLE FRIES +2
ONION RINGS +2

SCAN HERE FOR LATEST

SPECIALS SIGN UP FOR
REWARDS!

PEACHES & CREAM FRENCH TOAST (V) I 18
BROCHE FRENCH TOAST, PEACHES, CHANTILLY CREAM 

BG BREKKIE | 20
TWO EGGS ANY STYLE, BACON OR SAUSAGE, TOAST, SERVED WITH ROSEMARY POTATOES

BG WET BURRITO | 20
EGGS, BACON, SAUSAGE, CHORIZO, POTATO, BLENDED CHEESE, TOPPED WITH TOMATILLO SALSA, SOUR CREAM, QUESO FRESCO, CHIPS,
HABANERO SALSA

BG CHILAQUILES (V) | 22
TWO EGGS ANY STYLE, SOYRIZO, FRIED TORTILLA STRIPS, SALSA VERDE, QUESO FRESCO, SOUR CREAM, PICKLED RED ONION, CILANTRO,
RADISH ADD ONS: AVOCADO +3 | RANCHERO GRILLED CHICKEN +6

BIG BOY BREAKFAST SANDWICH | 20
SUNNY SIDE UP EGG, BACON, MAPLE SAGE SAUSAGE, CHEDDAR, SECRET SAUCE, SERVED ON A TOASTED BRIOCHE BUN, 
ROSEMARY POTATOES

SOUTHERN FRIED CHICKEN & BISCUITS  | 23
CRISPY BUTTERMILK CHICKEN TOSSED IN HOMEMADE HOT SAUCE, POACHED EGGS, BUTTERMILK BISCUIT, HOMEMADE SAUSAGE GRAVY, 
CRACKED PEPPER

SALSA VERDE BENEDICT | 22
SLOW ROASTED CARNITAS, POACHED EGGS, TOASTED ENGLISH MUFFIN, PICO DE GALLO, QUESO FRESCO, SALSA VERDE HOLLANDAISE, 
ROSEMARY POTATOES

CARDIFF CRACK SKILLET | 23
GRILLED TRI TIP, TWO EGGS ANY STYLE, ROSEMARY POTATOES, GRILLED VEGETABLES, MOZZARELLA CHEESE, CHIPOTLE AIOLI, CHIVES

SMOKED BRISKET SKILLET | 23
BRISKET, TWO EGGS ANY STYLE, ROSEMARY POTATOES, CHEDDAR & JACK CHEESE, BBQ AIOLI

EGG WHITE SKILLET (V) | 20
ROSEMARY POTATOES, MOZZARELLA CHEESE, AVOCADO, SPINACH, TOMATO, BELL PEPPERS, GARLIC, ONION
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E
S FRIES I 7

SWEET POTATO FRIES I 8
TRUFFLE FRIES I 8
ONION RINGS I 8
GRILLED VEGETABLES I 6
SIDE SALAD I 5
MACARONI SALAD I 7
POTATO SALAD I 7
BAKED BEANS I 7
SKILLET CORNBREAD I 6

ADD ONS: AVOCADO +3 EGG +3.5 BACON +3 GF BUN+2.5

*CHEESEBURGER 101 | 21
LETTUCE, TOMATO, ONION, CHEDDAR, SECRET SAUCE

BG BURGER | 22
CARAMELIZED ONION, TRUFFLE AIOLI, BACON, BLEU CHEESE CRUMBLES

FIG BURGER | 22
FIG SPREAD, ARUGULA, TOMATO, HERBED GOAT CHEESE, CARAMELIZED ONION

*TEXAS BBQ BURGER | 24
CHEDDAR, BACON, BBQ SAUCE, TOPPED WITH ONION STRINGS 

IMPOSSIBLE BURGER (V) | 22
IMPOSSIBLE PATTY, SOYRIZO, CARAMELIZED ONIONS, LETTUCE, TOMATO, CHEDDAR, CHIPOTLE AIOLI

BURGERS CHOOSE FRIES OR 
SIDE SALAD

SUBTITUTE SIDE:
CAESAR SALAD+3

BRUSSEL SPROUTS +4
CAULIFLOWER+4

MACARONI SALAD +4
POTATO SALAD +4
MAC & CHEESE +5

SWEET POTATO FRIES +2
TRUFFLE FRIES +2
ONION RINGS +2

CAESAR (V) | 17
CHOPPED ROMAINE, SHAVED PARMESAN, CROUTONS

SOCAL (V) | 18
MIXED GREENS, AVOCADO, CORN, BLACK BEANS, PICO DE GALLO, QUESO FRESCO, CHIPOTLE RANCH

*ASIAN (N)(V) | 18
ASIAN SALAD MIX, BOK CHOY, NAPA CABBAGE, CARROTS, GREEN ONION, CANDIED PEANUTS, BELL PEPPERS,
BEAN SPROUT, FRIED NOODLES, TOASTED SESAME SEEDS, SESAME DRESSING

THE COBBISH | 18
MIXED GREENS, AVOCADO, CRISPY BACON, HARD BOILED EGG, CHERRY TOMATOES,
BLEU CHEESE CRUMBLES, RANCH

*QUINOA & BEET (GF)(N)(V) | 18
MIXED GREENS, QUINOA, ROASTED CARROTS, ROASTED BEETS, DRIED CRANBERRIES, CANDIED PECANS, 
GOAT CHEESE, BALSAMIC GLAZE, RED WINE VINAIGRETTE

PROTEIN ADD ONS:
CHICKEN BREAST +7 FRIED CHICKEN +8 SHRIMP OR MAHI +8 CARDIFF CRACK +9 SALMON +9

 + 4  J A L A P E N O  C H E D D A R  O R  T O M A T O  B A S I L ,  S E R V E D  W I T H  T O R T I L L A  C H I P S
MAKE ANY SALAD A WRAP!

WARNING: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. VEGETARIAN (V) | GLUTEN FREE (GF) | CONTAINS NUTS (N)
EXECUTIVE CHEF | ELVIS IGNACIO

ROASTED BUFFALO CAULIFLOWER (V) | 18
TOSSED IN BUFFALO SAUCE, BLEU CHEESE CRUMBLES, SCALLIONS, RANCH DRESSING
BRUSSEL SPROUTS (N)(V) | 18
CITRUS VINAIGRETTE, FRESH GOAT CHEESE, BALSAMIC GLAZE,CANDIED PECANS

BIER PRETZELS (V) | 16  (PRETZEL BITES OR BAVARIAN STYLE)
BIERGARDEN MUSTARD, BIER CHEESE, KOSHER SALT

LOADED POTATO BITES  | 16
ROASTED ROSEMARY POTATOES, BIER CHEESE, CHOPPED BACON, TOPPED WITH
GREEN ONIONS, SOUR CREAM

SPINACH & ARTICHOKE DIP (V) | 18 ADD: VEGGIES +2
HOUSE MADE SPINACH & ARTICHOKE DIP, TORTILLA CHIPS

SHISHITO PEPPERS (V) | 15
MARINATED IN PONZU SAUCE, TOPPED WITH FRIED SHALLOTS & GARLIC, TO GARASHI,
TOASTED WHITE SESAME SEEDS
BG TWINKIES | 17
SMOKED JALAPENOS WITH CREAM CHEESE, JACK & CHEDDAR MIX, SMOKED BRISKET
BACON WRAPPED, HOUSE MADE BBQ RUB & GLAZED IN BBQ SAUCE
BG WINGS | 22
BUFFALO, BBQ, OR LEMON PEPPER, CARROTS & CELERY, SERVED WITH RANCH OR BLEU CHEESE
*FRESH AHI TUNA POKE | 22
SMASHED AVOCADO, WASABI CREMA, BLACK GARLIC SAUCE,SEAWEED SALAD, FRIED SHALLOTS,
GINGER, FRIED WONTON CHIPS

*LOADED CARDIFF CRACK FRIES | 22
GRILLED TRI TIP, FRIES, MIXED CHEESE, AVOCADO SALSA, PICO DE GALLO, CHIPOTLE AIOLI

BUFFALO CHICKEN FRIES I 22
FRIED CHICKEN TOSSED IN BUFFALO, MIXED CHEESE, BLEU CHEESE CRUMBLES, SCALLIONS, 
RANCH DRESSING   

SHORT RIB NACHOS | 22 ADD: GUACAMOLE +3
BRAISED BEEF SHORT RIB, TORTILLA CHIPS, BIER CHEESE, PICO DE GALLO, MANGO SALSA CHIPOTLE 
AIOLI, QUESO FRESCO

ROTATING FLAVOR ICE CREAM SCOOP | 4
PEACH COBBLER | 12
SEASONAL CHEESECAKE | 12
BLACK FOREST CAKE I 12
CHURRO BITES | 12

SERVED SATURDAY & SUNDAY 10AM-2PM

BITES
BURGER | 12
SALMON | 12

EGG | 5
BACON | 5

DOG

SMOKED BRISKET | 20 
½ CHICKEN I 20
BG BONES HALF RACK | 22  
BG BONES FULL RACK | 30

SKILLET CORNBREAD 
MAC & CHEESE
BAKED BEANS
MACARONI SALAD
POTATO SALAD

all
sides

$6all
sides

$6

CREATE YOUR OWN PLATTER

B
IG
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*BIER BATTERED FISH N CHIPS | 24
BEER BATTERED FRESH ATLANTIC COD, FRIES, TARTAR SAUCE

RAINBOW TROUT I 32
PAN SEARED, FRIED ARTICHOKES & SHISHITO PEPPERS. PUTTANESCA, GARLIC AIOLI, TOGARASHI, GRILLED LEMON

KOREAN BEEF BULGOGI (BIBIMBAP) I 28
WHITE RICE, MARINATED SHAVED RIBEYE, SHIMEJI MUSHROOMS, BEAN SPROUT, SHREDDED
CARROT, GREEN ONION, YELLOW SQUASH, FRIED SHALLOT, TOASTED SESAME, SUNNY SIDE UP EGG

SURF & TURF FAJITAS  | 26
MARINATED STEAK, GRILLED CHICKEN, SHRIMP, GRILLED PEPPERS & ONIONS, RICE, BEANS, & CORN TORTILLAS

*HAWAIIAN CHICKEN KATSU | 25
FRIED KATSU CHICKEN, STEAMED RICE, MACARONI SALAD

*POKE BOWL  | 24 (TUNA POKE OR SPICY SALMON)
MARINATED WHITE RICE, KIMCHI, AVOCADO, SEAWEED SALAD, CUCUMBER, GREEN ONION, GINGER 

MAC N CHEESE (V) | 20
CAVATAPPI NOODLES, BIER CHEESE, TOPPED WITH MELTED CHEESE, CHIVES
ADD ONS: BACON +4 | CHICKEN +6 | SHORT RIB +6  | BRISKET +7       

BAJA FISH TACOS (2) | 22
CORN TORTILLAS, BIER BATTERED OR GRILLED FRESH CATCH, CABBAGE, AVOCADO SAUCE, 
PICO DE GALLO, CHIPOTLE AIOLI, TORTILLA CHIPS, HABANERO SALSA

*CHEF RECOMMENDS



Bubbles WYCLIFF BRUT 10 I 36
CALIFORNIA

CAMPUGET, ROSE 14 I 52
RHONE VALLEY, FRANCE Rose

CAMELOT, CABERNET 12 I 44
CENTRAL COAST, CALIFORNIA
ROBERT HALL, CABERNET 15 I 56
PASO ROBLES, CALIFORNIA
ALAMOS, MALBEC 14 I 52
MENDOZA, ARGENTINA
J VINEYARDS, PINOT NOIR 15 I 56
SONOMA, CALIFORNIA
J. LOHR, SYRAH 15 I 56
MONTEREY, CALIFORNIA

R
eds

WINE LIST BY THE GLASS BY THE BOTTLE

CAMELOT, CHARDONNAY 12 I 44
CENTRAL COAST, CALIFORNIA

DRUMHELLER, CHARDONNAY 14 I 52
COLUMBIA VALLEY, WASHINGTON
MATUA, SAUVIGNON BLANC 14 I 52
MARLBOROUGH, NEW ZEALAND

W
hi

te

ECCO DOMANI, PINOT GRIGIO 14 I 52
DELLE VENEZIE, ITALY

SOFT
DRINKS

WARNING: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. VEGETARIAN (V) | GLUTEN FREE (GF) | CONTAINS NUTS (N)

*CLASSIC | 16
HORSERADISH INFUSED VODKA, 
CELERY, PICKLE, LIME WEDGE, OLIVE

HERBAL | 16
ROSEMARY, BASIL & GARLIC INFUSED VODKA, 
CLASSIC FIX-INS, ROSEMARY, BLEU CHEESE OLIVE

*HEARTY | 17
BACON & CHEDDAR INFUSED VODKA 
CLASSIC FIX-INS, BACON, SLIM JIM, CHEDDAR CHEESE CUBE, PEPPERONCINI, PICKLED ONION

SPICY MARIA | 16
HABANERO & SERRANO INFUSED TEQUILA,
CLASSIC FIX-INS, THAI CHILI, PEPPERONCINI

MEDITERRANEAN | 17
HORSERADISH INFUSED VODKA, CLASSIC FIX-INS, SHRIMP, CUCUMBER

WITH YOUR CHOICE OF 3OZ BIER CHASER
MARYS

ASK ABOUT COCKTAIL OF THE MONTH!*BARREL AGED OLD FASHIONED
BENCHMARK BOURBON & SAZERAC RYE, ANGOSTURA BITTERS, DEMERARA 

*LAVENDER LEMONADE
TITOS VODKA, LAVENDER, LEMON, SODA

BG MULE
SKYY VODKA, ANGOSTURA BITTERS, LIME, GINGER BEER
FLAVORS: LAVENDER +1 | CUCUMBER +1

CALIFORNIA ORCHARD
FORDS GIN, AMARO ANGELENO, APEROL, LEMON

SPICY VERDE MARGARITA
CENTENARIO BLANCO TEQUILA, LIME, SIMPLE SYRUP, BASIL,CUCUMBER, SERRANO 
*GABUCHO’S MARGARITA
CORAZON BLANCO TEQUILA, FRESH LIME, AGAVE 
FLAVORS: SERRANO +1 | GUAVA+1 | BLOOD ORANGE +1  | MANGO+1 SUB 400 CONEJOS MEZCAL +1 

*DOBEL PALOMA
DOBEL CRISTALINO TEQUILA, LIME, GRAPEFRUIT, AGAVE

*K-38
400 CONEJOS MEZCAL, GUAVA, CINNAMON, LIME

101 MAI TAI
WHITE & DARK RUM, CARAMELIZED PINEAPPLE, ALMOND, AMARO MONTENEGRO

SUNSET AT BG
BOARDSHACK BOURBON, APEROL, MONTENEGRO, PASSIONFRUIT

*ESPRESSO MARTINI
TITOS VODKA, BORGHETTI CAFFE, BAILEYS IRISH CREAM, COLD BREW

ALL LIBATIONS $16
*BAR FAVORITES

LEMONADE ROOT       BEER
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SKREWBALL | 12
JAMESON | 13

JACK DANIELS | 13
CROWN ROYAL | 13
MAKERS MARK | 13

SAZERAC RYE I 13
ELIJAH CRAIG | 13

PROPER 12 I 13
DEWARS 12 YEAR | 14

WOODFORD RESERVE | 14
BOARD SHACK I 14

BOARD SHACK RYE I 15
WELLER I 15

JOHNNIE WALKER BLACK | 15
BASIL HAYDENS | 15

GLENLIVET 12 YEAR | 16
GLENFIDDICH 12 YEAR | 16

BLANTONS I 18
MACALLAN 12 YEAR | 19

CAPTAIN MORGAN | 12
MALIBU | 12

BACARDI | 12
SAILOR JERRY | 12

CUTWATER BALI HAI | 12

SKYY | 12
ABSOLUT | 13

TITOS | 13
KETEL ONE | 14

GREY GOOSE | 15

TANQUERAY | 12
BOMBAY SAPPHIRE | 13

HENDRICKS | 14

CORAZON BLANCO I 12
LALO BLANCO | 14
LEILA BLANCO I 14

LEUCADIA BLANCO I 14
LEUCADIA REPOSADO I 15
DON FULANO BLANCO I 14

DON FULANO REPOSADO I 15
DON FULANO ANEJO I 17
FORTALEZA BLANCO I 15

FORTALEZA REPOSADO I 17
FORTALEZA ANEJO I 20

TEQUILA OCHO BLANCO I 15
TEQUILA OCHO REPOSADO I 16

SOLENTO REPOSADO | 16
DOBEL CRISTALINO I 15

GRAN CORAMINO CRISTALINO | 17
CAZCANES REPOSADO I 19

BEBEMOS JOVEN BLEND I 26
CLASE AZUL REPOSADO | 34

DON JULIO 1942 | 38
RESERVA DE LA FAMILIA ANEJO | 40

400 CONEJOS MEZCAL | 12
MEZCAL GALAN ESPADIN I 15

SPIRITS LIST
ASK ABOUT OUR ROTATING SOUR BREWS! | 14

(16OZ), SAN DIEGO CA
COORS LIGHT

4.2% | LIGHT LAGER | 7
(16OZ), UNITED STATES

FIELDWORK
N/A > .5% I ROTATING I 9

FIELDWORK BREWING
(16OZ) BERKLEY CA

RATIONALE 
N/A > .5% I JAPANESE STYLE DRY I 8

RATIONALE BREWING
(12OZ) SAN DIEGO CA 

MICHELOB ULTRA
4.2% | LIGHT LAGER | 7

(16OZ), UNITED STATES
HIGH NOON

4.5% | SELTZER | 8
ROTATING (12OZ) CHESTER, SOUTH CAROLINA

SUN CRUISER
4.5% | VODKA ICED TEA | 8

CLASSIC ICED TEA (12OZ) BOSTON BEER COMPANY 
DRY CIDER

6% | CIDER | 11
ALESMITH BREWING (16OZ), SAN DIEGO CA

SPARKLING
MINERAL WATER | 6 

ROTATING (12OZ)

KOMBUCHA

$10
HARD

ASK ABOUT OUR ROTATI N G FLAVORS ON  DRAFT!

CARLSBAD CRUSH
5.8% I MOSAIC PALE ALE I 9
BURGEON BEER COMPANY, CARLSBAD CA

HAZY .394 
6% | HAZY PALE ALE  | 9.5
ALESMITH BREWING, SAN DIEGO CA

HARLAND HAZY IPA
6.5% I HAZY I 9.5
HARLAND BREWING, SAN DIEGO CA

BAY CITY IPA 
6.5% | WEST COAST | 9.5
BAY CITY BREWING, SAN DIEGO CA

KOOK SLAMS
 7.1% | WEST COAST | 9.5 *GR
DUCKFOOT BREWING, SAN DIEGO CA

FAMOSA RACEWAY IPA
6.5% I AMERICAN I 9.5
CARLSBAD BREWING, CARLSBAD CA
SWAMIS
 6.8% | WEST COAST | 9.5
PIZZA PORT BREWING ,CARLSBAD CA

BLOOD ORANGE IPA
 7.2% l AMERICAN l 9.5
LATITUDE 33 BREWING , VISTA CA

SPACE DUST 
8.2% | AMERICAN | 9.5
ELYSIAN BREWING, SEATTLE WA

THE PUPIL
 7.5% | AMERICAN | 9.5
SOCIETE BREWING, SAN DIEGO CA

GUINNESS (NITRO) 
4.2% | STOUT | 9.75
GUINNESS, DUBLIN

CALI CREAMIN (NITRO) 
5% | CREAM ALE | 9.5
MOTHER EARTH BREWING, VISTA CA

CREAM ALES/STOUTS

IPA’S

PALE ALES

SAN DIEGO STATE ALE
4.7% | BLONDE | 9
ALESMITH BREWING, SAN DIEGO CA

CALIFORNIA HONEY 
4.8% | BLONDE | 9
PIZZA PORT BREWING , SOLANA BEACH CA

PAULANER
5.5% | HEFE-WEIZEN | 9
PAULANER BREWING, MUNICH GERMANY

GREEN EYED AMBER
6.4% | AMBER ALE | 9
BOOZE BROTHERS BREWING, VISTA CA

SCRIMSHAW 
4.5% | PILSNER | 9
NORTH COAST BREWING, FORT BRAGG CA

BIERGARDEN LAGER 
4.2% | LAGER | 8
BAY CITY BREWING, SAN DIEGO CA

ESTRELLA JALISCO 
4.5% | MEXICAN LAGER | 8.5
GRUPO MODELO, JALISCO MEXICO

PACIFICO 
4.4% | MEXICAN PILSNER | 8.5
GRUPO MODELO, MAZATLÁN MEXICO

NEGRA MODELO
5.4% | DARK LAGER | 9
GRUPO MODELO, MEXICO CITY MEXICO

KONA BIG WAVE 
4.40% | GOLDEN ALE | 8.5
KONA BREWING, KONA HI

LAGERS/PILSNERS

BLONDES

HEFEWEIZEN/AMBER

BIER BIBLE
ASK ABOUT BIER OF THE MONTH!


