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SMALL PLATES & SALADS
CILANTRO & SERRANO PAN SEARED PRAWNS  13
caulifl ower rice, poblano cream, watermelon radish

WILD MUSHROOM RAVIOLI  12
sun dried tomato pesto, goat cheese, pine nuts

POBLANO CHILE  11
stu° ed with spinach, artichoke, shallots & cream

CHICKEN WONTONS  10
chicken, manchego, corn, shallots, cilantro,
chipotle cream sauce

BURRATA & ORGANIC HEIRLOOM TOMATO SALAD  12
basil pesto, balsamic reduction, kalamata olives, basil

GRILLED ROMAINE CAESAR SALAD  10
roasted heirloom tomatoes, bacon, croutons, 
parmesan, kalamata olive caesar dressing

ORGANIC BABY SPINACH & MUSHROOM SALAD  10
warm mushroom ragout, goat cheese, bacon, 
pine nuts, fried leeks, balsamic dijon vinaigrette

LARGE PLATES
HERB GRILLED ‘LOUP DE MER’  SEA BASS  37
browned butter & grilled lemon, mixed 
vegetable medley,sauteed french lentils

PAN SEARED PACIFIC WILD ROCKFISH  25
artichoke pesto, browned butter, roasted 
tomatoes, basil oil, zucchini, jasmine & grain rice

BOURBON PEPPER FILET MIGNON  38
green peppercorn sauce, roasted garlic 
mashed potatoes, roasted brussels sprouts 
with cambazola and bacon

ROASTED DELICATA SQUASH & FARRO  22    
heirloom farro with shallot & celery, deilcata squash, 
mushroom ragout, goat cheese, hazelnuts, sage 
browned butter, basil oil, micro celery

BLACKENED SCALLOP & SQUASH RISOTTO  33
roasted kobacha & butternut squash, shallot, 
cream & parmesan risotto, sage browned butter

NIRVANA ORGANIC VEGETABLE PLATE                22
glazed heirloom carrots,  caramelized onions, 
mushroom ragout, herb butter zucchini & broccolini, 
rainbow chard, french lentils, parsnip, turnip & 
potato puree,  jasmine & grain rice, roasted garlic 
mashed potatoes, roasted butternut squash puree

NIRVANA 
GRILLE
Situated in Laguna 
Beach, Nirvana 
Grille is a˜quaint 
California Community 
Kitchen˜o° ering fresh, 
local fare, sourced 
from area growers and 
purveyors. Our name 
- Nirvana - ˜invokes 
feelings of harmony in 
mind, body and spirit.˜̃
Nirvana Grille’s 
uniquely fresh 
perspective on food 
puts our kitchen front 
and center - ˜we call 
it ‘Clean California 
Cuisine’.˜
Our ingredients are 
the foundation of our 
restaurant. At the local 
level, we work ˜with 
purveyors to select the 
best provisions they 
o° er at the market 
allowing us to keep 
our menu seasonal, so 
we cook just like our 
forefathers did.˜
You see that for us, it’s 
all about the food.˜

ADDRESS 
303 Broadway 
Street, Ste. 101
Laguna Beach, CA
949-497-0027
nirvanagrille.com

HOURS
TUE-SUN: 5pm-9pm
FRI-SAT 5pm-10pm

RESERVATIONS
OpenTable or
call 949-497-0027 

CATERING
949.637.4708

SIGNATURE PIZZAS
11” PERSONAL PIZZA

MARGHERITA organic tomato sauce, fresh sliced 
ovalini mozzarella, basil, sea salt, parmigiano reggiano

GREETER pesto, roasted mushrooms, fresh sliced 
ovalini mozzarella, parmesan,˛topped with wild arugula

BENSON organic tomato sauce, fresh sliced ovalini 
mozzarella, parmesan, soppressata, fennel sausage, 
prosciutto, basil

LOLITA roasted garlic ricotta,˛sliced ovalini mozzarella,˛farm 
egg,˛castelvetrano olives, tru  ̋  e oil & red pepper fl ake

HOBIE organic tomato sauce, fresh sliced ovalini 
mozzarella,˛Italian sausage, roasted mushrooms, red 
peppers,˛black olives

THE DAILY˜ CHEF PIZZA OF THE DAY

BUILD YOUR OWN  11” personal pizza

SANDWICHES (lunch only, 11-3)

CAPRESE fresh sliced ovalini mozzarella, heirloom 
tomatoes, and basil pesto

PESTO CHICKEN arugula and tomato

GARLIC KNOTS

SIGNATURE SALADS
CAESAR  (whole or half) romaine, kale, parmesan, 
tomato, basil gremolata, Caesar dressing

CHOPPED  (whole or half) romaine, raddichio, kale, 
parmesan, soppessata, mozzarella, olives, garbanzos, 
pepperocini, Italian dressing

COBB romaine, chicken, avocado, smoked bacon, egg, 
tomato, Pt. Reyes bleu cheese, Italian dressing

BEET roasted beets, mixed greens, kale, carrots, goat 
cheese, lemon zest, apple vinaigrette

BUILD YOUR OWN SALAD

COMBO DEALS
THE COMBO build your own or the daily,  half caesar 
and soft drink

FAMILY PACK TO˜GO     36
4 build your own pizzas and large caesar 
 (delivery & to go only)

SLICE  PIZZA 
& BEER
We source our 
ingredients from 
around the globe and 
prepare them in the 
most authentic way 
to serve the best 
pizza possible. Our 
dough is made with 
fl our from one of the 
oldest mills in Italy. It 
undergoes a 24-hour 
fermentation process, 
and our oven is cali-
brated specifi cally for 
its moisture content. 
Our red sauce is made 
with Bianco DiNapoli 
tomatoes, organically 
grown and steam 
peeled. And our 
cheese is supplied by 
Grande in Wisconsin, 
handcrafted from milk 
harvested fresh daily. 
Buon appetito!!!

ADDRESS 
477 Forest Avenue,
Laguna Beach, CA
949-715-3993
SliceLB.com

HOURS
Open Daily : 11:00am

ORDER ONLINE
SliceLB.com

DELIVERY
DoorDash
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