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5480 Grand Pacific Drive | Carlsbad, CA | 760.827.2500 | www.twenty20grill.com

	 LOUNGE MENU
 
FROM OUR HEARTH 

 
Olive Oil Flat Bread 	 4
Sea Salt Pinch | Herb Trinity 
 
Warm Ciabatta	 4
Grapeseed Oil | Aged Balsamic
 
Three Cheese Pizza 	 10
Hand Punched Neapolitan Crust | Fresh Tomato Sauce | Mozzarella | 
Provolone | Parmesan 

Pizza Additions 2 Dollars Each
Fresh Mozzarella | Basil Leafs | Peppers | Onions | Fresh Tomato | Spinach 
| Arugula | Pesto | Soft Roasted Garlic | Fresh Garlic | Mushrooms | Grilled 
Zucchini | Grilled Eggplant | Pine Nuts | Maytag Blue Cheese | Prosciutto | 
Pepperoni | Sicilian Style Sausage | Grilled Chicken | Goat Cheese      

 SALADS

 
Chinese Chop Chop 	 9
Romaine Hearts | Savoy Cabbage | Almonds | Snow Peas | Tomato | 
Scallions | Crispy Wontons | Sesame-Soy Dressing
 
Chopped Greek 	 8
Romaine Hearts | Avocado | Tomato | Feta Cheese | Cucumber | 
Moroccan Olives | Roasted Garlic Vinaigrette
 
Twenty/20 Caesar 	 10
Young Romaine Hearts | Grana Padano Parmesan | Tomato Picchio 

APPETIZERS

Carlsbad Aqua Farm Mussels & Frites  	 14
Roasted Garlic | White Wine | Truffled Hand Cut French Fries

Crispy Calamari and Pepperoncini 	 12
Sweet and Sour Dipping Sauce | Lemon Aioli 
 
Local Farmers Mixed Vegetable	 12 
Flat Bread | Hummus | Herb Pesto

Crispy Chicken Spring Rolls	 8
Sweet and Sour Sauce

Vietnamese Spring Rolls 	 6
Spring Vegetables  | Rice Noodles | Spicy Peanut Sauce 

Spicy Tempura Rock Shrimp	 14
Wakame | Edamame | Sesame  

Honey-Hoisin Pork Ribs	 8
Scallion | Crispy Rice

SANDWICHES

Twenty/20 B.L.T.	 12
Toasted Squaw Bread | House Made Bacon | Local Heirloom Tomatoes | 
Baby Red Romaine | Buffalo Mozzarella

Twenty/20 Fish Tacos	 13
Crispy or Grilled Local White Bass | Savoy Cabbage | Tomato | Red onion |
Roasted Serrano Chili Salsa

We Proudly Serve Brandt Farms All Natural Beef
Eighty/20 Charred Chuck Cheeseburger	 12
Irish White Cheddar | Limestone Lettuce | Steak Tomato | Red Onion | 
Cornichon | Beer Mustard | Caramelized Onion Jam | Toasted Bun

Happy Hour | 1/2 off all Appetizers | $2 off any Drink
Daily | 4:00PM - 7:00PM

Ocean Pearl Spa Healthy Cuisine

*Not applicable during promotions or in the restaurant
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WINES BY THE GLASS 

White

Brut NV, Kenwood, “Yulupa”		  9
Albarino, Rias Baixas, Salneval	 8
Riesling, Rheingau, August Kesseler, “R”	 11
Pinot Blanc, Dundee Hills, The Four Graces	 13
Pinto Grigio, Colli Orientali Del Fuiuli, “La Tunella”	 9
Chardonnay, Sonoma County, Chalk Hill	 15
Chardonnay, Napa Valley, Napa Cellars	 13
Chardonnay, Columbia Valley, Genesis	 10
Chadonnay, Napa Valley, Hess, “Su’Skol”	 13
Sauvignon Blanc, Napa Valley, Raymond, “Reserve”	 9
Sauvignon Blanc, Marlborough, Whitehaven	 10

Red

White Zinfandel, California, Beringer	 8
Pinot Noir, Marlborough, Villa Maria, “Private Bin”	 13
Pinot Noir, Russian River Valley, Sonoma Cuvee	 15
Pinot Noir, Edna Valley, Baileyana, “Grand Firepeak Cuvee”	 14
Bordeaux Blend, Mt. Veeder, Eponymous	 15
Cabernet Sauvignon, Alexander Valley, Cloverdale Ranch	 14
Cabernet Sauvignon, Napa Valley, Atlas Peak	 15
Cabernet Sauvignon, Napa Valley, Hess, “Allomi”	 13
Cabernet Sauvignon. California, Joel Gott, “815”	 12
Merlot, Paso Robles, Ancient Peaks	 11
Merlot, Sonoma, Selby		  12
Malbec, Mendoza, Alamos, “seleccion”	 10
Syrah, Washington, Charles Smith, “Boom Boom”	 11
Shiraz,Barossa, Fetish, “The Watcher	 13
Chianti Classico, Tuscany, Arceno	 10
Zinfandel, Lodi, Brazin, “Old Vine”	 11
Garnacha, Borja, Borsao		  8
Tempranillo, Rioja, Martin Codax, “Ergo”	 10

COCKTAILS

Buddha’s Lemon Basil Martini		 11.5
Hangar | Buddha’s Hand Citron Vodka | Cointreau | Basil 

Strawberry Ginger Martini		  11.5
Grey Goose Vodka | Domaine de Canton | Strawberry 

Le Poire Martini		  11.5
Grey Goose Le Poire | St. Germaine Elderflower | Grapefruit

Carlsbad Cosmo		  11.5
Grey Goose Vodka | Grey Goose Le Citron | Cointreau | 
Pomegranate, Orange and Cranberry Juice

Twenty/20 Martini		  11.5
Grey Goose Le Citron | Cointreau | Orange and Lemon Squeeze

Popular Pomegranate Martini		  11.5
Pearl Pomegranate Vodka | Triple Sec | Pomegranate Juice | Cranberry Juice

Millionaire Martini		  11.5
Hangar 1 Vodka | Sparkling Wine | Red Raspberry

Au Pear		  10
Hangar 1 Spiced Pear Vodka | St. Germaine Elderflower Liquor | Champagne

Pink Halo		  10
Hangar 1 Fraser River Raspberry Vodka | Chambord | Sparkling Wine

Dragon Berry Basil		  9.5
Bacardi Dragon Berry Rum | Basil | Fresh Strawberry | Soda

Classic Mojito		  9.5
Bacardi Limon | Triple Sec | Mint | Key Lime | Soda

Agave		  18
Don Julio 1942 Tequila | Grand Marnier | Key Lime | Agave Nectar

Sazerac		  12
(Ri)

1
 whiskey | Kubler Absinthe | Peyschaud’s Bitter’s 

Hot & Dirty Martini		  11.5
Hangar 1 Vodka | Splash of Chipotle | Olive Juice

Twenty/20 Bloody Mary		  10
Hangar 1 Chipotle Vodka | Siracha | Spicy House-Made Bloody Mary Mix

Brazilian Rickey		  9.5
Veev Acai Spirit | Lemon | Lime | Orange | Soda

Classic Rickey		  9.5
Oxley Gin | Lemon | Lime | ORange | Tonic

Dark n’ Stormy		  9.5
Zaya Rum | Reed’s Ginger Beet | Lime

Negroni SoCal		  10
Hangar 1 Mandarin Blossom | Campari | Sweet Vermouth | Soda

Pomegranate Spritz Mocktail 		  7
Pomegranate Juice | Sparkling Water | Key Lime Juice 


