
APPS 
SALMON POKE  / 18
shallot, scallion, avocado, honey ponzu, 
sesame crackers

POTATO CHIP NACHOS / 18  
smoked cheddar cheese sauce, glazed pork 
belly, horseradish crema, candied serrano, 
pickled onion, scallions

BUFFALO CAULIFLOWER  / 13
johnny WAHOO! buffalo blue dressing,  
blue cheese crumbles

DEVILED EGGS  / 12
candied serrano, crispy bacon,  
roasted tomato, chives, smoked paprika

BISON MEATBALLS  / 15
roasted garlic mash, whiskey cream sauce, 
parmesan

FLATBREAD  / 15
chef’s daily creation

FIRECRACKER SHRIMP  / 16
sriracha aioli, sweet & spicy mango sauce, 
espellette, cilantro

SOUTHERN CORN FRITTERS  / 12
lump crab meat, serrano tartar sauce

JUMBO HOT PRETZEL  / 15
sea salt, beer cheese, mustard aioli 

SPICED JUMBO WINGS  / 16
buffalo glaze or house BBQ, ranch, chives 

SANDOS 
served with housemade chips. substitute 
TOMATO SOUP or SIDE SALAD +2 or 
PARMESAN FRIES +4

DOUBLE SMASH BURGER  / 18
brioche bun, dill pickle, romaine, tomato, 
cheddar, johnny WAHOO! burger sauce

SPICY FRIED CHICKEN SANDO   / 19
brioche bun, dill pickle, coleslaw,  
mustard aioli, buffalo glaze

GLAZED DONUT GRILLED CHEESE   / 14
american, mozzarella, bacon
     DONUT SMASH BURGER   / 20
     DONUT HOT CHICKEN   / 21 

SIDES 
MAC & CHEESE  / 13 
crispy bacon, smoked cheddar cheese sauce, 
shaved parmesan, toasted breadcrumbs, chives 

FRENCH FRIES / 7 
PARMESAN FRIES  / 9 
TRUFFLE FRIES / 12
truffle oil, shaved parmesan, herbs 

SWEET POTATO WAFFLE FRIES  / 10 
house BBQ sauce

TOMATO CREAM SOUP  / 8 
evoo, sourdough croutons, herbs

JOHNNY WAHOO! COLESLAW / 4 
housemade coleslaw

ENTREES 
FISH & CHIPS  / 22 
beer battered cod, steak fries,  
serrano tartar sauce, malt vinegar

FILET FRITES  / 39 
8oz filet, blue cheese butter, truffle fries, 
pickled onions, truffle aioli

FRIED CHICKEN  / 22 
cheddar & roasted corn bread, coleslaw, 
spicy honey drizzle 
 
 

SALADS
+ SALMON  / 12   
+ SHRIMP  / 10    
+ CHICKEN  / 8   

KALE CAESAR SALAD  / 14 
roasted tomatoes, baby kale,  
sourdough croutons, pine nuts, parmesan

WEDGE SALAD  / 15 
baby iceberg, crispy bacon,  
buttermilk ranch, roasted tomatoes, 
blue cheese crumbles

GREEK CHICKEN WRAP  / 16 
sun-dried tomato tortilla, grilled chicken 
breast, romaine, roasted olives, garlic 
hummus, cucumber, marinated tomatoes, feta, 
greek dressing

VEGAN BOWL  / 16 
baby kale, avocado, quinoa, roasted sweet 
potato, radish, persian cucumber, crispy 
chickpea, tahini vinaigrette

DESSERTS 
DONUT BITES  / 12 
cinnamon sugar, dulce de leche,  
whipped cream 

ICE CREAM SANDO  / 12 
brownie fudge nut cookie,  
cereal crusted vanilla ice cream

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. A 5% surcharge to help cover the increased costs associated with 
ever-growing state and local government mandates is added to all checks. If you have any questions about this charge, please ask to speak to a manager. A 20% service charge will be 

applied to all parties of 8 or more, excluding sim rentals. This service charge is not considered a gratuity. Your server may receive some but not all of this service charge.



SIGNATURES 
MISS 59  / 13
sipsmith gin, yellow chartreuse, 
lemon juice, simple, basil

TIPSY ARNOLD  / 12
arnold palmer with vodka - tito’s, 
lemonade, iced tea, desert pear syrup

BOOM BOOM  / 14
elijah craig whiskey, cherry brandy, 
sweet vermouth, lemon juice

BIG EASY  / 13
barcardi silver, dark rum, 
pineapple juice, orange juice, 
lime juice, grenadine

LA TIGRESA  / 13
el milagro, lime juice, lemon 
juice, fresh jalapeño, agave

MERRY MEX WAHOO! 
MARGARITA  / 15
olmeca altos plata margarita with 
your choice of WAHOO! flavor

CARL SPACKLER  / 14
patron reposado, agave, 
grapefruit soda, lime juice

LEFTY  / 13
skrewball whiskey, pineapple, 
orange juice, coco lopez

THE GRAND OLD LADY  / 17
flight of our three selected scotches 

DRAFT BEER 
 

WAHOO! DRAFTS / 7

LIME: just the right mix of tart and 
sweet, like cutting into a fresh lime

TROPICAL: pineapple, coconut, and 
sweet key limes come together in this 
tropical medley of flavors 

 
BUD LIGHT / 7  
Budwesier, Light Lager, 4.2% 
premium hop varieties provide aromas 
of grain with a crisp finish

GRAZIAS / 8  
Mike Hess, Amber Ale, 6.3% 
Grazias is a twist on the old-world 
classic Vienna style, malty and perfectly 
balanced with German “noble” hops. 
It has a creamy, smooth texture; a deep 
amber color from the malt; and flavors 
of chocolate, vanilla, and light toast, 
which play off the German hops for a 
sublime result.

FIESTA ISLAND / 7  
Bay City Brewing, Pilsner, 5.4% 
This super approachable beer is named 
after Fiesta Island and, just like those local 
gathering grounds, everyone’s invited.

STELLA / 7 
Stella Artois, Euro Lager, 5%
bitter, hoppy flavor with a refreshingly 
crisp finish

WEST COAST IPA SERIES / 9  
The Original 40 Brewing Co., 
West Coast IPA, 9% 
strata, simcoe and ekuanot come 
together to create a pineapple and 
tangerine aroma with just a hint 
of dank pine on the palate. super 
pale and bright, this san diego 
IPA is perfect any time of year. 

MODELO ESPECIAL / 7  
Modelo, Pilsner Style 
Mexican Lager, 4.5% 
light hop character with a refreshingly 
crisp finish with a well-balanced 
taste with honey aromas

HAZY IPA / 9  
Rotating Selection 
the haze craze is still going 
strong! please ask your server 
for the current selection. 

GILLY’S AMERICAN LAGER / 8  
Gillys, American Light 
Lager, 4.7%
an easy-drinking American lager 
this enjoyable doesn’t come along 
every day. This lager makes other 
beers shake in their koozies. This 
beer will help you blaze a trail.

ABNORMALWEISS / 7  
Abnormal Beer Co, 
Hefeweizen, 4.5% 
a traditional german style wheat beer 
with classic notes of banana, clove 
from the yeast, and light citrus from the 
hops. creamy, yet still crisp and highly 
drinkable which makes you want to put 
back more than just a single pint. perfect 
morning session beer or brunch option. 

MAGICAL AND DELICIOUS / 8  
Fall Brewing Company,  
American Pale Ale, 4.5% 
made with six different hop varietals 
& dry-hopped with german hallertau 
blanc, mosaic & cascade. the 
magical aromatics from layered 
hop varietals create a balanced, 
tropical pale ale, with a smooth and 
delicious body, perfectly balanced 
for the san diego summer. 

BOTTLES 
COORS LIGHT / 6 

HEINEKEN / 7 

CORONA / 6 

GUINNESS / 7 

ANGRY ORCHARD CIDER / 7 

2 TOWNS COSMIC 
CRISP CIDER / 8 

WAHOO!  / 6 
LIME 
MIXED BERRY 
ORANGE 
TROPICAL 

FOUNTAIN MANGO 
SELTZER / 7 

STONE DELICIOUS / 7 

SOUTH NORTE SEA SENOR / 7 

LAT. 33 BLOOD 
ORANGE IPA / 7 

MICHELOB ULTRA / 6

NON-ALC
ATHLETIC LIGHT / 6 

LAGUNITAS HOP 
REFRESHER / 7 

HOP LARK / 7  

SPARKLING 
(GLASS/BOTTLE)

CAMPO VIEJO  9/34

RUFFINO ROSE  10/36

WHITES
THE PALM  
ROSE  10/36

CARLETTO  
PINOT GRIGIO  10/38

KIM CRAWFORD SAUVIGNON 
BLANC  12/44

COPPOLA DIAMOND 
CHARDONNAY  10/35

REDS
Z. ALEXANDER BROWN 
PINOT NOIR  10/36

QUPE  
SYRAH  13/48

THE ARSONIST  
RED BLEND 13/48

SUBSTANCE  
CABERNET  12/44

LA POSTA  
MALBEC  10/36


