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SKYLOFT

APPETIZERS

CALAMARI  lemon dill aioli, sweet chili agave
STUFFED AVOCADO light tempura, chilled 
shrimp, mango peppers, jicama, cucumbers, 
cajun aioli, black sesame seeds, micro cilantro
CHARRED BRUSSELS balsamic glaze,  
parmesan cheese 
$3 cajun brussels-maple and pork belly

ENTREES

RIBS(full or 1/2) cornbread with whipped 
honey butter
BUTTER BRISKET 8 oz. brisket, sweet corn 
hash, brown gravy, chive butter cream, texas 
toast on yukon gold mash
THE CHEESEBURGER two 4 oz skinny  
patties, pickles, tomatoes, red onion, iceberg 
lettuce, american cheese, cracked black 
peppercorn aioli
AVOCADO TOAST crushed avocado,  
blistered tomatoes, pumpernickel bread, 
queso fresco, spicy avocado salsa, lemon  
dill aioli, simple salad
BRISKET SANDWICH 5 oz brisket, swiss 
cheese, sun butter slaw, pickles, red onions, 
spicy brown mustard, parmesan-crusted 
toast, creamy horseradish
FRIED CHICKEN STACK open face, braised 
kale and pork belly, parmesan toast, yukon 
mash, winter sage gravy
8OZ FILET rock sea salt, cracked black pepper, 
steamed asparagus, mushroom demi glace, 
parmesan-crusted mashed potatoes, chive
butter cream
BLACK CHERRY GLAZED SALMON 8 oz. 
atlantic salmon, sweet corn asparagus 
hash, maple glazed smoked bacon, parme-
san-crusted mashed potatoes, chive butter 
cream
SAVORY PUFF PIE slow cooked tri-tip, root 
vegetables, peas, yukon gold mash
JAMBALAYA jumbo shrimp, clams, crawfish
tails, chicken andouille sausage, roasted  
peppers, creole cream sauce, garlic sticky rice
LOKO OKIMOTO fried egg, skinny beef  
patty, grilled spam, tomatoes, red onions, 
garlic sticky rice, brown gravy, au jus

SKYLOFT 
Perched on the Southern 
California Riviera, Skyloft is 
Laguna Beach’s hottest new 
restaurant with fantastic 
smokehouse meats, the 
freshest seafood, and live 
music 5 nights a week.  
Skyloft is THE gathering 
place for getting together 
with old friends and meeting 
new friends in a hip, fun 
setting. Enjoy succulent 
California style BBQ, an inno-
vative collection of “shared” 
plates, hearty sandwiches 
and salads including “The
Cheeseburger”, and nightly 
surprise specials in both 
swank interior or panoramic 
rooftop dining. Join us for 
happy hour, late night 
happy hour, all-night happy 
hour during Monday Night 
Football, and Laguna’s most 
popular Tacos & Tequila day 
on Tuesdays. 

ADDRESS
422 S. Coast Hwy 
Laguna Beach, CA
949-715-1550
Skyloftoc.com

HOURS 
MON-THU:  
11:00am -11:00pm or later 
FRI: 11:00am -1:15am 
SAT: 9:00am -1:15am 
SUN: 9:00am -11:00pm  
or later 
 
RESERVATIONS 
OpenTable

DELIVERY 
DoorDash

MOZAMBIQUE 
Mozambique brings a taste 
of South Africa’s coastal 
cuisine to Laguna Beach. 
Mozambique Steakhouse 
offers Orange County’s 
top-ranked wood-fi ed 
steaks, fish and sea ood as 
well as sumptuous brunch 
on weekends. We offer a 
world of experiences here at 
Mozambique Steakhouse … 
choose from plush interior 
dining options, ocean 
panoramic rooftop dining, 
our serene garden patio or 
the renowned “speakeasy” 
DBN Lounge located in our 
Durban Room. Enjoy national 
and regional live music 
bands, Laguna Beach’s 
favorite happy hour, and 
complimentary rides for you 
and your group in Laguna 
and to and from area hotels.
Call for complimentary 
transportation after 5 p.m. 
within a 15 mile radius.

ADDRESS
1740 S Coast Hwy 
Laguna Beach, CA 
949- 715-7777 
MozambiqueOC.com 
 
HOURS 
MON-THU: 11:00am -10:00pm 
FRI: 11:00am -12:00am 
SAT: 10:00am -12:00am 
SUN: 10:00am -10:00pm 
 
RESERVATIONS 
OpenTable

DELIVERY 
DoorDash

APPETIZERS

PERI-PERI CHICKEN POPS 3 grilled chicken 
skewers with grilled pineapple, vegetable slaw 
and peri-peri sauce
SAMOOSAS 3 crispy samoosas – choice of 
beef or vegetable – served with cilantro lime 
aioli and green salad
SAMPLER PLATE 2 grilled prawns, 2 chicken 
pops, farmer’s sausage and 2 beef samoosas, 
served w/grilled pineapple and peri-peri sauce
MEDITERRANEAN SALAD garden greens with 
artichoke hearts, kalamata olives, boiled egg, 
pickled onions, tomatoes and feta cheese 
tossed in grecian vinaigrette

ENTREES

PERI-PERI PRAWNS giant wood-fi ed 
prawns, shell on, served with mozambique rice 
sautéed vegetables and peri-peri sauce
CHILEAN SEA BASS 10 oz. filet seasoned with
moroccan spices, served with a potpourri of 
artichokes, fennel, tomatoes, asparagus, pesto 
mashed potatoes and beurre blanc saff on sauce
LEMON CRUSTED HALIBUT served over 
potato cake with a fennel velouté sauce
PERI-PERI CHICKEN 1/2 wood-fi ed organic 
chicken with mozambique rice sautéed  
vegetables and peri-peri sauce
DURBAN CURRY BRAISED LAMB CUBES, 
potatoes, carrots and onions in a mild curry 
sauce with mozambique rice and sambals
VEGETABLE CURRY fresh vegetables sautéed 
with selected spices, apples and dates with 
organic brown rice and sambals
STEAK & LOBSTER 10 oz. center cut filet  
mignon and atlantic lobster tail with aspara-
gus, mashed potatoes and lemon butter sauce
14 OZ. PRIME NEW YORK STRIP char-grilled 
with yukon gold mashed potatoes and  
asparagus. add stilton bleu cheese $3
NEW ZEALAND RACK OF LAMB wood grilled 
with au gratin potatoes, asparagus and fig
balsamic demi glace
MOZAMBIQUE STEAK BURGER 10 oz. freshly 
chopped filet, cheddar cheese, appl wood 
smoked bacon, lettuce, fresh tomato and 
onion with seasoned fries and dill pickle slice 
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