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SOUPS & STARTERS
ROASTED BUTTERNUT SQUASH SOUP 10
Clover Honey, Smoked Bacon

ARTISAN CHEESES AND CHARCUTERIE 22
Housemade Jam, Pickled Vegetables, Mustards, Olives

SOUTHERN SHRIMP & GRITS 15
Spicy Tasso Ham Sauce, Creamy Corn Grits

BRAISED PORK POUTINE 15
Fries, Mushroom Gravy, Mozzarella Curds

SALADS
BUTTER LETTUCE SALAD 10
Blue Cheese Crumbles, Crispy Onions, Buttermilk Dressing

MEDITERRANEAN SALAD 12
Field Greens, Olives, Pickled Vegetables, Feta

HARVEST GARDEN VEGETABLE SALAD 12
Seasonal Vegetables, Ice Wine Vinaigrett

FLAT BREAD PIZZAS
MARGARITA PIZZA 14
Tomatoes, Basil, Fresh Mozzarella

SALUMI PIZZA 16
Tomato Sauce, Mozzarella, Artisan Salami and Prosciutto

HARVEST GARDEN VEGETABLE PIZZA 15
Seasonal Vegetables, Mozzarella

SANDWICHES
DILL SCENTED SALMON BURGER 18
Tzatziki, Greek Salad

HOUSE SMOKED PULLED PORK 15
Brioche Bun, Smoked Cheddar Mac & Cheese

BEN’S BEST BURGER 16
Jack Cheese, Brioche Bun, French Fries

SEAFOOD
LIGHTLY SMOKED SCOTTISH SALMON 23
Celery Root Puree, Brussels Sprouts, Chicken Jus

SAUTÉED GARLIC PRAWNS  24
Potato Gnocchi, Wild Mushrooms, Broccolini, Truffle-Parmesan Velouté

POULTRY
TRUFFLE CHICKEN POT PIE 22
Flaky Pastry Crust, Yukon Gold Mashed Potatoes

PAN SEARED CHICKEN PICCATA 18
Angel Hair Pasta, Capers, Lemon, Broccolini

SLOW ROASTED CHICKEN SUPREME  18
Slow Roasted Root Vegetables, Truffle Chicken Jus

PORK
SLOW-ROASTED PORK CHOP  28
Roasted Root Vegetables, Peppercorn Sauce

HOUSEMADE FENNEL SAUSAGE BOLOGNESE  18
Tagliatelle Pasta, Garden Basil Tomato Sauce

BEEF
PRIME ANGUS FLAT IRON STEAK  26
French Fries, Sauce Béarnaise, Confit Cipolini Onions

BRAISED ANGUS SHORT RIB  32
Sweet Potato Puree, Braised Greens, Red Wine Jus

VEGETARIAN
GRILLED VEGGIE BURGER 14
Pesto Aioli, Chickpea Salad

POTATO GNOCCHI  16
Broccolini, Tomatoes, Parmesan Broth

ROOT VEGGIE POT PIE 19
Flaky Pastry Crust, Yukon Gold Mashed Potatoes

DAILY SPECIALS
MARKET PRICE

Monday
BLACKENED 
SWORDFISH 

Angel Hair Pasta, Lemon,  
Caper, Broccolini

TUESDAY
TACO TUESDAY

Three Fresh Fish Tacos, Tortilla 
Chips, Fresh Guacamole

WEDNESDAY
GRILLED SPINY 

LOBSTER
Drawn Butter, Garden Vegetables

THURSDAY
SOUTHERN FRIED 

CHICKEN
Smoked Cheddar Mac & Cheese

FRIDAY
LOCAL  

FRESH CATCH 
Grilled Whole,  

Lemon Butter and  
Sautéed Spinach

SATURDAY
RIB AND  

SHRIMP COMBO
Baby Back Ribs and  

Grilled Shrimp,  
Hawaiian Pasta Salad

SUNDAY
SLOW ROASTED 
PRIME RIB

Truffle Twice Baked Potato, 
Horseradish Au Jus

A  NOTE FROM THE CHEF: 
We take pride in using local and sustainable products whenever possible. If we can’t make 
it or grow it ourselves, we will make sure it comes from a responsible source that shares 
our passion, values and concern for high quality, responsible food. We partner with, and 
thank, industry leaders for the best local and sustainable products available such as Santa 
Monica Seafood, Cook Pigs Ranch, Suzie’s Farm and more.
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BRUNCH
BREAKFAST BURRITO $9.00
pork belly / scrambled eggs / tater tots / pico / guac / jalapeno jack cheese / flour tortilla

BREAKFAST SAUSAGE SANDWICH $7.00
pork sausage patty / sunny-side up egg / white cheddar / chipotle aioli / brioche bun

BACON PANCAKES (2) $6.50
applewood smoked bacon pancake / butter / maple syrup 

BREAKFAST QUESADILLA $8.00
flour tortilla / carnitas / pico de gallo / scrambled eggs / white cheddar / salsa

BISCUITS & GRAVY $8.50
buttermilk biscuit / crispy chicken / sunny side up egg / sausage country gravy

TATER TOTS $3.00

COFFEE $3.00

MIMOSA CHOICE OF OJ, GRAPEFRUIT, OR PINEAPPLE JUICE $6.00

BLOODY MARY ST. GEORGE CHILE VODKA, LEMON, BLOODY MARY MIX $9.00

FRENCH 75 GIN, LEMON, SUGAR & CHAMPAGNE $8.00

IRISH COFFEE IRISH WHISKEY, BIRD ROCK COFFEE & WHIPPED CREAM $8.00

S E R V E D  S AT U R DAY  A N D  S U N DAY  F R O M  9 A M  –  1 P M

DRINKS

F O R  S P E C I A L  E V E N T S ,  C AT E R I N G ,  A N D  F U N D R A I S I N G  E F F O R T S ,  
P L E A S E  I N Q U I R E  W I T H  S F L O O D @ C A R N I TA S S N A C K S H A C K . C O M 

C O M P L I M E N TA R Y  W I F I  @ C A R N I TA S S N A C K S H A C K  F R E E  W I F I

a a

EMBARCADEROA T  T H E S D ,  C A

1004  N .  HARBOR ,  SAN D IEGO,  CA 92101    ·   619-696-PORK (7675)

carnitassnackshack.com   ·             @ C A R N I T A S S N A C K S

IT ’S  AN OLD-FASHIONED

NEIGHBORHOOD BLOCK PARTY

AT CARNITAS’  SNACK SHACK EMBARCADERO

FESTIVITIES BY DAY, FIREWORKS  
BY NIGHT, THERE’S NO BETTER 
PLACE TO BE THAN THE SHACK! 
PR ICE :    FREE – Food & beverages available for purchase

LOCAT ION :   1004 North Harbor Drive, San Diego, CA 92101 
with $7 validated parking across the street at  
The Residence Inn, 900 Bayfront Ct.

DATE :    July 4, 2016

WEBS I TE :  CarnitasSnackShack.com

BBQ COOKOUT START ING AT 12PM -  $6 BURGERS & HOTDOGS

SHACK SNACKS ALL DAY  COCKTAILS  CORN HOLE  

LOCAL CRAFT BEER  LIVE MUSIC  SOFT SERVE 

DJ MIKE WHITE 2-6PM   ERIC SAGE ULTIMATE ROCK SHOW 6-8:45PM 

FRONT ROW VIEW TO BIG BAY BOOM FIREWORK SHOW AT 9PM
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