
 

 

 

 

 
 

 
 

 

 

 

 

 

 
  

  
  

  

b r e a k f a s t  a l l  d a y  

FRESH MARKET FRUIT & BERRIES V L S  24 
seasonal market-fresh fruit | prickly pear yogurt dip  

TWO EGGS ANY STYLE*  24 
choice of breakfast meat

seared salmon*  14 | 

s a l a d s  
add on to any salad: 

roasted chicken breast  13 | grilled prawns*  14 

COBB SALAD  22 
baby feld greens | grilled chicken | heirloom cherry tomatoes | blue cheese crumble 

bacon | egg | avocado | choice of dressing: ranch dressing, blue cheese dressing, 
champagne vinaigrette, low fat raspberry vinaigrette 

LOBSTER & PRAWN SEAFOOD LOUIS SALAD*  29 
maine lobster | prawns | bibb lettuce | heirloom cherry tomatoes 
hardboiled egg | avocado | ninja radish | traditional louis dressing 

s a n d w i c h e s  &  b u r g e r s  
served with french fries, garden salad or side of fruit 

substitute vegetarian beyond burger® patty  2 

CLASSIC CLUB  22 
roasted turkey | bibb lettuce | bacon | heirloom tomato | rosemary aioli 

THE CHEESEBURGER* V  22 
8oz. burger | special sauce | lettuce | heirloom tomato | onion 

choice of swiss, american or cheddar cheese 

SOFT SHELL TACO  22 
(2 shrimp tacos or 2 vegetable tacos)) 

cajun shrimp taco: fresh coleslaw | pickled red onion | avocado smash 
poblano crema | ninja radish | lemon | roasted red salsa 

fried caulifower taco: heirloom pico de gallo | avocado smash 
salsa macha | pickled red onion

 p a s t a  

LOBSTER CARBONARA*  33 
bucatini | pancetta | peas | parmigiano | herbs | black pepper | lemon 

QUINOA VEGETABLE PASTA V L S  28 
sundried tomato pasta | quinoa cream sauce | green peas | cherry tomatoes 
foraged mushrooms | baby spinach | mixed seasonal vegetables | parmigiano

 m a i n s  after 5pm 

FILET MIGNON* L S  54 
potato pavé | seasonal vegetables | potato crisps | rosemary demi-glace 

PAN SEARED TUSCAN SALMON*  36 
roasted potatoes | saffron cream sauce | kale | sun dried tomato | foraged mushrooms 

OVEN ROASTED JIDORI CHICKEN  35 
carrot ginger purée | chard greens | grilled artichokes & fennel chimichurri slaw 

smashed fngerling potatoes | green beans | rosemary demi-glace

 d e s s e r t s  

HOUSE MADE CARROT CAKE V  12 
caramel sauce | walnuts 

CHOCOLATE CAKE V  12 
vanilla bean whipped cream | strawberry sauce | raspberries | gold sprinkles 

V vegetarian    L S  locally sourced 
*Items on this menu contain (or may contain) raw or undercooked ingredients. 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase risk of foodborne illness, especially if you have certain medical conditions. 

Food Allergy Notice: Please be advised that food prepared here may contain these ingredients: 
milk, eggs, dairy, wheat, soybean, peanuts, tree nuts, fish, sesame and shellfish. 2.24 



  

 

 

 

 

 

 

 

 

 

 

 

 

  
 

 

  
 

  
 

  
 

  
 

  
 

 

  
 

 

 

  
 

  
 

 

    
 

 

 
 

 

 
 

  
 

 

   
 

 

 

 

 

 

 

  

 

 
 

 

 

 
 

 

 b e e r  
BUD LIGHT 

BUDWEISER 

COORS LIGHT 

CORONA 

FIRESTONE WALKER 805 

HEINEKEN 

9 MICHELOB ULTRA 9 

9 MODELO ESPECIAL 9 

9 PACIFICO 9 

9 STELLA ARTOIS 9 

9 STONE DELICIOUS IPA 9 

9 

w i n e  
PIPER SONOMA BRUT 11/44 

DOMAINE CHANDON 
ROSÉ 12/45 

VEUVE CLICQUOT 23/92 

STELLA ROSA PROSECCO 

FRESH JUICE L S  
orange | grapefruit | apple | tangerine 
pineapple | cranberry 

7 

MILK 6 
whole | 2% | non-fat | almond | soy | oat 

PURE WILD HEALTH DRINKS 8 
lime agave ginseng | blueberry holy basil 
mango turmeric 

HEALTH-ADE KOMBUCHA 10 

SOFT DRINKS 5 
pepsi, diet pepsi, starry, dr. pepper, diet 
dr. pepper, ginger ale, soda water, tonic water 

ICED TEA, LEMONADE, 
ARNOLD PALMER 5 

V8 TOMATO JUICE 8 

SCARPETTA 
PINOT GRIGIO 12/48 

VIETTI MOSCATO D’ASTI 12/48 

YAAMAVA’ 
CHARDONNAY 

FRESH DRIP 
COFFEE POT 

CAPPUCCINO 

LATTE  

ESPRESSO 

HOT TEA 

HOT WATER SET-UP 

RED BULL 
regular, sugar free 

n o n - a l c o h o l i c  

  On the Rocks  
Premium Cocktails

  Specialty Beverages  

187ML 12 

BANFI ROSA REGALE 
BRACHETTO D’ACQUI 15/60 

KENDALL-JACKSON 
CHARDONNAY 10/40 

KENDALL-JACKSON 
SAUVIGNON BLANC 10/40 

YAAMAVA’ ROSÉ 9/36 

PULL MERLOT 9/36 

PULL CABERNET 
SAUVIGNON 9/36 

JUSTIN CABERNET 
SAUVIGNON 16/64 

YAAMAVA’ RED BLEND 9/36 

100ML (SERVES 1) 10 

75ML (SERVES 2-4) 34 
margarita, jalapeño pineapple margarita, 
mai tai, old fashioned, cosmopolitan, 
aviation 

ZING ZANG BLOODY MARY 14 

WHITE CLAW 12 
black cherry, mango 

MIMOSA 17/58 
stella rosa prosecco 187ml or bottle 
of piper sonoma brut with a side of juice 
orange | cranberry | grapefruit | pineapple 

SM 14 

SGL 4 

9/36

 | LG 18 

6 

6

 | DBL 6 

10 

5 

5 

YAAMAVA’ BOTTLED WATER 3 

PREMIER BOTTLED WATER 7 
proud source still & sparkling, perrier 

2.24


