
  
 

 
 

 

   

   

   

   

 

 
 

 

 

 

 

 
 

 
 

 

 
 

 
 

 

 

 

 

 

 

 
 

 

 

 
 

 

 
 

 

 

 
 

 

 

*Consumer Advisory Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
  Food Allergy Notice: Please be advised that food prepared here may contain these ingredients: milk, eggs, dairy, wheat, soybean, peanuts, tree nuts, fish, sesame and shellfish. GF Gluten Free 

CORNED BEEF HASH & EGGS* 
two eggs, onion, poblano, jalapeños 

breakfast potatoes, avocado crema  25 

SoCal OMELET* 
egg, bacon, ham, mushrooms 

queso chihuahua 
breakfast potatoes, pico de gallo  22 

CHILAQUILES* 
two eggs, guacamole, tortilla chips 

pickled jalapeños, salsa roja 
crema, queso chihuahua 

pickled red onion  22 
add ˜s: c°ne asada  10 

TRES LECHES FRENCH TOAST 
thick cut french toast, berry compote 

dulce de leche 
whipped mascarpone cream 

mixed berries  20 

NY STEAK & EGGS* 
two eggs, roasted breakfast potatoes 

chimichurri, fresno chili  36 

GRILLED SALMON* (GF)
parmesan risotto, onion, poblano, corn 

black bean salsa, manchego cheese 
tortilla strips, cilantro   26 

CALIFORNIA CHICKEN CLUB 
smashed avocado, lettuce, bacon 

charred jalapeño aioli, ciabatta bread 
served with fries 24 

CRISPY CHICKEN SANDWICH 
buttermilk fried chicken, pickled 

fresnos, chipotle lime slaw, pickle chips 
jalapeño cheddar brioche bun 

served with fries 25 

BAJA FISH TACOS 
beer battered mahi mahi 

shredded cabbage, pico de gallo 
chipotle aioli, pickled red onion 

cilantro  27 

RADIANCE BURGER* 
smashed avocado, lettuce, tomato 
red onion, charred jalapeño aioli 

choice of cheese: pepper jack | cheddar 
served with fries  24 

add ˜s:  bac˜  2 | egg  2 

YOGURT PARFAIT (GF)
banana, berries, granola, honeycomb 
chia seeds, greek yogurt  16 

SMOKED SALMON & AVOCADO TOAST* 
arugula, queso fresco, pickled red onion, spiced pepitas 
poppy seed vinaigrette  18 
add egg  4 

FRESH MARKET FRUIT & BERRIES (GF)
greek yogurt dipping sauce   17 

TROPICAL SEAFOOD COCKTAIL* 
ceviche, octopus, shrimp, pico de gallo, cucumber 
mango, radish, salsa negra, tapatío sauce 
tomato juice, lime juice, avocado, cilantro  22 

CHIPS AND SALSA 
tortilla chips, salsa verde   12 
add guacam˛e  5 

FRIED CHICKEN WINGS 
carrot, celery  19 
choice of sauce: 
garlic buffalo  | hot honey BBQ | tropical 

CARNE ASADA FRIES* 
charred corn, guacamole, pico de gallo, pickled jalapeños 
pepper jack cheese, avocado crema, queso chihuahua 
salsa roja  23 

add ˜s:  salmon: 12 | carne asada 10 | chicken 8 

CAESAR SALAD 
gem lettuce, parmesan crostini, white anchovy  16 

RADIANCE SALAD (GF)
arugula, frisée, watercress, baby tomatoes, corn 
charred avocado, crispy quinoa, citrus tajín vinaigrette  17 

MIXED GREENS SALAD 
petite spring mix, cucumber 
cherry tomatoes, carrot, frisée 
choice of dressing: 
citrus tajín vinaigrette 
ranch | bleu cheese  15 

TIRAMISU TRES LECHES 
tres leches cake, tiramisu cream, cocoa   12 

STRAWBERRY & MANGO SORBET (GF)
chamoy, tajín, chili mango, tamarind candy  12 

GIANT ICE CREAM SUNDAE 
chocolate sauce, crushed peanuts 
maraschino cherries, banana 
chocolate, vanilla & strawberry ice creams  15 

SWEET POTATO FRIES 8 

FRIES 6 

SIDE OF FRESH FRUIT 8 

SIDE CAESAR 8 

Al Fresco Brunch 

TO START 

Dessert 

UNLIMITED BLOODY MARYS 27available with entrée purchase(Available In Restaurant Only) 

UNLIMITED MIMOSAS  27 
available with entrée purchase 

(Available In Restaurant Only) 

Salads 

Side˜ 

ENTRÉES 




