
KILLER CAFE
WINTER/ SPRING 2025

O U R  W O R L D  F A M O U S
SECRET FAMILY RECIPE

Killer Shrimp " Original"

served with French bread 24

Killer Shrimp " Shelled"
served with French bread 26

Killer Shrimp " Rice"

served with French bread 26

Killer Shrimp is prepared using all natural ingredients that are simmered for 10 hours to create our
luxurious spicy sauce. When your order is placed the shrimp are added to the sauce and cooked
quickly. Your order is then rushed to your table piping hot and served with French bread for dunking.

Killer Shrimp " Pasta"

served with French bread 26

Killer Shrimp & Lobster
Shrimp, lobster tail and sweet
corn in our famous spicy broth 42
Killer Shrimp & Crab
Shrimp, snow crab claws and sweet corn in our
famous spicy broth 49

Killer Shrimp, Crab & Lobster
Shrimp, lobster tail, snow crab claws
and sweet corn in our famous spicy broth 49

Killer Crab Claws

Snow crab, lemon, butter and rosemary
tossed with our Killer Shrimp spices 38

SPECIALTY PLATES Served with your choice of hash browns, home fries, tater tots or fresh fruit

*Killer Shrimp Benedict- Poached eggs, Killer Shrimp and

hollandaise served over english muffins 20

Killer Shrimp Omelet- Our Killer Shrimp infused omelet with
red bellpepper & caramelized onion covered with jack & cheddar
cheese2 1

*Filet & Eggs- Prime 8 oz filet served with 2 eggs any style3 8

Killer Shrimp Breakfast Burrito- Our Killer Shrimp in a large
flour tortilla filled with scrambled eggs, cheddar cheese and avocado 17

*Killer Shrimp & Grits- Our Killer Shrimp served over grits with 2 eggs
any style 21

S C R A M B L E S  &  O M E L E T S  2 2 Choose any 3 items | additional items $1 each

Free-range eggs served with Ham, Chorizo, Applewood Smoked Bacon, Sausage Links, Chicken Apple Sausage, Shrimp (add $2),

your choice of hash browns, Chicken Breast (add $2), Smoked Salmon (add $2), Crab (add $3), Avocado, Spinach, Tomato, Caramelized

home fries or fresh fruit Onions, Mushroom, Cheese (Cheddar, Jack, Bleu, Parmesan, Feta, Cream Cheese), Roasted Red Bell

Pepper, Egg Whites (add $2)

F A V O R I T E S

*2 Eggs any style- 2 eggs any style

served with your choice of hash browns,

home fries or fresh fruit & toast1 7

*2 Eggs any style with choice of Bacon,

Sausage or Ham- 2 eggs any style served

with your choice of bacon, sausage or

ham and hash browns, home fries or

fresh fruit & toast 18

*Traditional Eggs Benedict- Poached

eggs, shaved ham and hollandaise sauce

served over english muffins and hash

browns, home fries or fresh fruit 19

*Smoked Salmon Benedict- Poached

eggs, smoked salmon and hollandaise

sauce served over English muffins and

hash browns, home fries or fresh fruit 20

"Crab Cake Benedict- Poached eggs,

crab cakes and hollandaise sauce served

over English muffins and hash browns,

home fries or fresh fruit 22

*Huevos Rancheros- Crispy corn tortillas

layered with fried eggs, cheddar & jack cheese,

black beans, pico de gallo, guacamole & sour

cream (with Chorizo add $3) 20
*Chorizo & Eggs- Chorizo and scrambled

eggs topped with homemade salsa served with

your choice of flour or corn tortillas and hash

browns, home fries or fresh fruit 18

*Corned Beef Hash & Eggs- Homemade

corned beef hash & 2 eggs any style served with

your choice of toast 19

*Avocado & Toast- 2 Eggs over medium, oven

dried tomatoes, smashed avocados on wheat

toast served with mixed greens 17
*Surfer Breakfast- 2 Eggs any style served with

an angus beef patty and hash browns,

home fries or fresh fruit 18

*Loco Moco- Two eggs any style served with

angus beef patty, sausage gravy

and white rice 19

Breakfast Burrito- Large flour tortilla filled

with scrambled eggs, bacon, cheddar cheese

served with pico de gallo & avocado and hash
browns, home fries or fresh fruit 16

*Breakfast Sandwich- One egg over easy,

bacon, melted cheddar cheese & avocado

served on a brioche bun and hash browns,

home fries or fresh fruit 16

BTLA- Bacon, tomato, lettuce & avocado

sandwich served on your choice of bread with

hash browns home fries or fresh fruit 16

Bagel & Lox- Smoked salmon & cream cheese,

served with red onion, sliced
tomatoes & capers on your choice of bagel 20

Buttermilk Pancakes 15
Banana, Blueberry Or Strawberry add.

Belgian Waffles 14
Banana, Blueberry or Strawberry add 4

Brioche French Toast 15

Banana, Blueberry or Strawberry add 4

Granola- Our granola served with milk 7

greek yogurt add 2 | fresh fruit add 3

S U R F  S I D E S

Applewood Smoked Bacon 6

Sausage Links 5

Chicken Apple Sausage 6

Smoked Salmon 10

*Free-Range Egg | Egg Whites 4/5

Toast- Wheat, Sourdough, Rye, English Muffin 4

Tots- Tossed in Killer Shrimp spices 7

Bagel & Cream Cheese 10

Bagels- Plain, Onion 6

Hash Browns or Home Fries 6

Tomato 3

Avocado 4
Fresh Fruit & Berries 12



B E T W E E N  T H E  B U N S

Served with your choice of French Fries, Sweet Potato Fries,
Tater Tots, Fresh Fruit or Mixed Field Greens

Inspired by our childhood memories at the Hamburger Hamlet
and our time owning the company, these burgers live on

#1 Our Greatest Killer Café Burger - Angus beef topped with
iceberg lettuce, tomato, onion and our special spicy thousand island

dressing on a brioche bun 18

#2 BBQ Bacon Cheeseburger - Angus beef, bbq sauce, cheddar
cheese, applewood smoked bacon, fried onions on a brioche bun 18

#3 Mushroom Burger - Angus beef, sauteed mushrooms, grilled
onions, provolone cheese, garlic aioli on a brioche bun 18

#4 Chili Burger - Angus beef, chili, fried onions, cheddar cheese,
yellow mustard on a brioche bun 18

#5 Blue Cheeseburger - Angus beef, melted bleu cheese, warm
onion & bacon jam on a brioche bun 18

#6 The Guacamole Burger - Angus beef, Guacamole, pico de gallo,
shredded lettuce on a brioche bun 18

#7 Classic Patty Melt - Angus beef, grilled onions, cheddar cheese,
our spicy thousand island dressing on rye 18

#8 The Impossible Burger - Garden burger, alfalfa sprouts, tomato,
avocado, mayonnaise, provolone cheese on a brioche bun 17

#9 Turkey Burger - Ground turkey breast, herbs & spices, shredded

lettuce, tomato, onion and our spicy thousand island dressing on a
brioche bun 18

#17 The Famous Number Seventeen - Originally named for Rex

Harrison who played Emperor Henry IV in Los Angeles. Ham, bacon,
tomato, melted cheddar cheese, shredded lettuce, our special spicy
thousand island dressing on a brioche bun 18

OUR FAVORITE CAFÉ SANDWICHES

Prime Rib French Dip - Shaved roasted prime rib and creamy

horseradish served on a French roll with au jus for dunking 24

Philly "Prime Rib" Cheesesteak Sandwich - Shaved roasted prime

rib, grilled onions, roasted bell peppers, provolone cheese, chipotle
mayonnaise on grilled French Baguette

Café Club - Shaved turkey breast with iceberg lettuce, tomato, bacon,
avocado and citrus garlic aioli served on your choice of bread 16

Killer Fried Chicken Sandwich - Fried Chicken Breast, coleslaw, dill
pickle chips, franks red hot thousand island dressing 18

BBQ Prime Rib Sandwich - Prime rib, bread and butter pickles,

crispy fried onions served on a brioche bun 17

Meatball Sandwich - Homemade meatballs, provolone & parmesan
cheese, sweet marinara sauce served on a French baguette 17

Pastrami Reuben - Hot pastrami, sauerkraut, Swiss cheese, our

special spicy thousand island dressing served on rye 18

Classic Tuna Melt - Albacore tuna salad, grilled tomatoes, jack and
cheddar cheese served on sourdough 16

Beach Dog - ? pound Hebrew National all beef hot dog served
with up to 3 of the following" prison chili, cheddar cheese, chopped
onions, pickles, sliced jalapenos, sauerkraut, relish, grilled onions
and bacon 14

B U R G E R S  &  D O G  A D D I T I O N S

Cheddar Cheese | Swiss Cheese | Bleu Cheese | Feta Cheese | Jack

Cheese |  Avocado |  Applewood Smoked Bacon |  Gri l led Onions
Shoestring Fried Onions | Roasted Red Peppers | Guacamole
Saute 'ed Mushrooms

K I L L E R  F A V O R I T E S

Killer Tots- Killer Shrimp spices, harris ranch beef chili, cheddar
cheese & chopped onion 12
Animal Tots- Spicy thousand island dressing, cheddar cheese &
caramelized onions 10
Cobb Salad- Romaine lettuce topped with tomatoes, avocado, bleu
cheese, crumbled bacon, turkey, hard boiled eggs and balsamic
vinaigrette 23
*Caesar Salad- Romaine lettuce, shaved parmesan cheese, garlic
croutons and caesar dressing 17
w/chicken add 5 | w/shrimp add 6
Roasted Beet Salad- Roasted red, yellow & golden beets, field greens,
goat cheese, heirloom cherry tomato, pine nuts, vinaigrette 17
Prison Chili- Harris Ranch beef chili topped with cheddar cheese
and chopped onions 10 | 14
Spaghetti and Meatballs- Homemade meatballs served over spa-
ghetti with a sweet marinara sauce and garlic toast 24
Thanksgiving Turkey Dinner- Fresh roasted turkey breast served
with traditional stuffing, mashed potatoes, roasted vegetables and
cranberry sauce 24
*Prime Rib- Slow roasted prime rib served with mashed potatoes,
creamed spinach and creamy horseradish 30 (120z)

B E E R S  &  B E V E R A G E S

D R A F T

Corona Premier Light
Killer Cafe "Lazy" IPA
Firestone Cali Squeeze Blood

8

8

8

O r a n g e  H e f e w e i z e n

G o o s e  I s l a n d  I P A

Go lden  Road  He fewe izen

P a c i f i c o

S t e l l a  A r t o i s

C h i m a y  C i n q  C e n t s  W h i t e

B O T T L E D

A m s t e l  L i g h t

B a l l a s t  P o i n t  S c u l p i n

B l u e  M o o n

B u d w e i s e r

C o r o n a

H e i n e k e n

H e i n e k e n  N A

N e w  C a s t l e

C I D E R  A N D  S E L T Z E R S

P e a c h  S a n g r i a

A b lend o f  Whi te  Wine,  Peach Puree,

Cognac ,  &  C i t rus  Ju ices

"A  l i gh t  cock ta i l  pe r f ec t  f o r
a n y t i m e  o f  d a y "

Ki l le r  Margar i ta
Served with Espolon Tequila,

Housemade Curacao & Fresh Lime.
"Our signature Margarita, based on
our recipe for Housemade Orange

L i q u e u r "

Golden State Mighty Dry Cider
High Noon Hard Seltzer
Watermelon, Black Cherry, Grapefruit, Pineapple

K S  M o j i t o

Served with Bacardi Rum, 2 types of
Bitters, Mint, Sugar & Fresh Lime.

"Tri-color mojito based on a recipe
from the Queens Park Hotel in the

1920's"

Ki l ler  Mai Tai
Served with Plantation Pineapple and

Appleton Rum, Orgeat, Grand Marnier &
Fresh Lime.

"A seaside staple. Ours includes an aged
rum, a pineapple rum and grand marnier"

W H I T E

Brut Mumm Napa Valley, California

Brut Rose, Sophia, Monterey, California

Chardonnay, Francis Coppola "Diamond Collection", Monterey County, California

Sauvignon Blanc, Duckhom, Napa Valley, California

Pinot Grigio, Terlato, Italy

Rose, Listel, Languedoc, France

R E D

Pinot Noir, McManis, California

Merlot, Red Velvet, Washington State

Cabemet Sauvignon, Simi, Alexander Valley, California

Red Blend. Unshackled Red, Central Coast, California

Malbec, Graffigna Reserve, San Juan Argentina

Chianti, Cecchi, Tuscany, Italy

11 | 39

12 | 39

12 | 36

15 |42

14 |48

12 | 36

11| 35

11 |35

14 | 50

15 | 50

12 | 35

11 | 35

B E V E R A G E S

Housemade Lemonade
Strawberry, Mixed Berry, Mint
or Jalepeno (no ref i l ls)
"Mexican"  Coke
"Mexican" Orange Fanta
"Mexican" Strawberry Fanta
"Mexican" Pineapple Fanta
"Mexican" Grape Fanta

C o k e
Diet  Coke

Spr i t e

6

4

4

4

Old  Schoo l  M i l kshake-  Choco la te ,

Vanilla, Strawberry, Coffee 1 0

Smoothie- Banana, Blueberry, Strawberry 6

L e m o n a d e

C r a n b e r r y  J u i c e

A p p l e  J u i c e

F r e s h  J u i c e s  ( n o  r e f i l l s )

4

M o n s t e r  ( r e g u l a r  o r  l o w - c a r b )

M o u n t a i n  V a l l e y  S p r i n g  W a t e r

S t i l l  o r  S p a r k l i n g

C o f f e e  |  I c e d  T e a

C a p p u c c i n o

Espresso  |  Doub le  Esp resso

L a t t e

7

4 | 6
7

Killer Shrimp is proud to serve quality food and beverage using fresh ingredients and lavors. In the event that you do not enjoy your order, management will evaluate the item in question and if prepared based on our standards, we
will be unable to return the dish and are happy to wrap it up to-go. If we find the item fails below our standard of cuality and preparation, we will be happy to prepare another item as a replacement or remove it from the bill.


