Admiral’s Experience
Appetizers

Entrees

 50 Cal Nachos
Our house made ﬂour tortilla chips topped with queso, corn, black beans,
pico de gallo and sour cream 9
Guacamole 3 Chicken 4 Beef 3

Jamaican Curry Chicken
Slow cooked curry chicken served with coconut rice and beans and
sautéed cabbage 14

Flight Deck Wings
Fried jumbo wings tossed in your choice of buﬀalo sauce, BBQ or house
jerk sauce
Six count 8 Twelve count 14
Brussel Sprouts
Fried crispy brussel sprouts and bacon tossed in parmesan cheese and
sweet balsamic reduction 12
Meat and Cheese Board
Chef’s choice specialty cheeses and cured meats (mix of three), with
seasonal fresh berries, fruit and nuts
Meat and Cheese Board Only 18
Meat and cheese board paired with a bottle of our house wine 40
 Bacon Wrapped Jerk Skewers
Chicken thighs marinated in our signature jerk marinade wrapped in
bacon 11
 Seasonal Hummus
Seasonal ﬂavored hummus served with carrots and celery 6
Crab Cake
(3) Fried crab claw cakes with mustard dill sauce 13
The Buﬀalo Chicken Lollipop
(3) Fried buﬀalo chicken balls topped with our signature habanero sauce
12

Sliders

  BBQ Jerk Chicken
BBQ Jerk Chicken drizzled with our specialty jerk barbecue sauce served
with steamed white rice and mixed veggies 14
Fried Chicken
2 Pieces of fried chicken served with mac and cheese & collard greens 15
Shepherds Pie
Traditional shepherds pie: ground beef, corn and veggies covered by
mashed potatoes topped with cheddar cheese, sour cream and scallions
15
CPO
Grilled chicken topped with sweet teriyaki sauce and pineapple salsa
served with steamed white rice and jack fruit 14

Burgers & Sandwiches (w/ Fries)
The Camp Pendleton
6oz beef patty with house aioli, cheese, lettuce, tomato, onions and pickles
on a brioche bun 14
The 32nd St.
Traditional BLT on an Italian roll 12
MCAS Miramar Smoked BBQ Pulled Pork
Smoked pulled pork tossed in BBQ sauce served with coleslaw on brioche
bun 14
Guinness Roast Beef Melt
Roast beef melt with beer cooked carmalized onions and swiss cheese on a
hoagie roll 16

Slider ﬂights available (3) for $12 or (4) for $14
Prices are for sliders only
 Admirals Slider
3oz beef patty with carmelized onions and mustard dill 5
Admirals 1st Class
3oz beef patty with hard fried egg, bacon, carmelized onions and mustard
dill 6
CNO (Chief of Navy Operations)
Fried crab cake and admirals mustard dill sauce 5

Kids
Served with choice of fruit, fries, salad or soup
Chicken Strips
3 Traditional Chicken Strips 8
Admiral’s Slider
3oz beef patty with carmelized onions and mustard dill sauce 7
 Grilled Cheese
Cheddar cheese on white bread 8

Soups & Salads
 Admiral’s Garden Salad
Spring mix with red onion, cucumber, tomato, scallions and croutons with
a vinaigrette 13
Jerk Chicken Salad
Spring mix with red onion, diced tomatoes, bacon and spicy jerk
vinaigrette 14
Crab Cake Salad
Spring Mix with 3 crab cakes, diced tomatoes, red onions, scallions and
mustard dill dressing 16
 Shipmate Caesar
Classic caesar salad with romaine, red onion, cherry tomatoes, croutons
and caesar dressing 14
Creamy Tomato, Hearty Chicken Noodle, and the Soup of the
Day 6

Sides
Coconut Rice and Beans 4
  Steamed White Rice 4
French Fries 4
 Garden Salad 6
Plantains 5
 Seasonal Sautéed Veggies 4

Desserts
Caramel Crème Brûlée 9

 - Vegan Option  - Local Favorite  - Spicey  - Vegetarian Option  - Gluten Free

Seasonal Bread Pudding 9

Meet Chef Geoﬀ Cole
Chef Geoﬀ Cole has served as the personal chef for Admirals, Senators, and foreign dignitaries for the vast majority of his military service. His Naval career
started in 2002 aboard the USS Belleau Wood as a Seaman Recruit, where he cooked for 3,500 sailors and Marines a day during Operation Enduring Freedom in
Iraq. His unique menus and signature “Cole’s Curry Chicken” not only gave our nation’s heroes a sense of home cooking, but earned him the coveted role of the
Commanding Oﬃcer’s personal chef.
Chef Geoﬀ’s culinary talent catapulted him to higher military rankings and more important missions. In 2006, Chef Geoﬀ cooked for foreign dignitaries aboard
the USS Halyburton, including the President of Chile. Chef Geoﬀ is more in demand than ever with the Navy's elite and international dignitaries.
While ﬂying the Paciﬁc Fleet Commander on an Admiral’s mission to Japan during the devastating tsunami, Chef Geoﬀ was encouraged by the Admiral to
pursue a career in the food industry outside the Navy. He was sent to Navy and Civilian Culinary Courses and was designated a Chef de Cuisine by the
American Culinary Foundation.
Chef Geoﬀ led the US Navy Team in the Boiling Point Competition and received high praise from the celebrity judges, including Penny Davidi from the Food
Network. He currently enjoys feeding the troops across the country to share the Admiral’s Experience.

