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Appetizers, Soups & Salads  
  
 

Fennel Dusted Scallops 
Island salsa and sweet potato mash 

$  13
 

Classic Calamari 
Golden crisp fried calamari and plum tomato sauce 

 

 9
 

Anaheim Chili Cheese Fundido 
Oaxaca, pepper jack cheese, tortilla chips and fry bread 

 

9
 

Chicken al Pastor Quesadilla 
Corn and flour tortillas filled with pulled chicken, Oaxaca cheese and roasted tomato 
salsa. Served with sour cream 

 

9

 

Hummus and Grilled Flat Bread 
 

7
 

Seasonal Soup Of The Day 
Chef’s daily soup creation 

 

6
 

Roasted Chicken Tortilla Soup 
Avocado and pico de gallo 

7
 

Mediterranean Salad 
Baby cucumbers, sweet peppers, vine tomatoes, sweet onion and kalamata olives  
with feta and basil vinaigrette 

 

7

 

Gorgonzola and Walnut Salad 
Baby spinach, fresh strawberries and white balsamic vinaigrette 

 

7
 

Honey Crunch Salad 
Crisp Romaine lettuce, jicama, baby bell peppers, roasted corn and toasted almonds. 
Tossed with honey-mustard dressing 

 

7

 

Caesar Salad 
Chopped romaine lettuce, traditional dressing, fresh Parmesan, white anchovy and 
a warm garlic crouton 

 

7

 

Traditional Cobb Salad  
Grilled chicken, smoked bacon, egg, avocado, blue cheese and tomatoes. Tossed  
with lemon-Dijon dressing 

 

13

 
Top it with grilled chicken or crispy chicken tenders...$7   

  Top it with sautéed shrimp or 6 oz grilled New York steak...$8 
 

 
 
 
 
 
 
 
 



 
 
Entrées, Sandwiches & Wraps 

 
All sandwiches and wraps are served with French fries, fruit or cucumber salad 

 
 

Beef Fajita Wrap 
Seasoned filet of beef strips, peppers and onion, lettuce, Oxaca cheese and  
pico de gallo 
 

$ 13

 

Turkey Chipotle Wrap 
Shaved roasted turkey, Swiss cheese, chipotle spread wrapped in a whole wheat tortilla. 
Served with roasted tomato salsa 
 

 

12

 

Ahi Tuna Sandwich 
Avocado, wasabi spread, sprouts, tomato and lettuce on ciabatta 
 

 

13

 

Chicken Sandwich 
Grilled chicken on ciabatta, sliced tomato, crisp lettuce and herb spread.  Served with a 
fresh cucumber salad 
 

 

12

 
English-Style Club Sandwich 
Shaved turkey, smoked bacon, fried egg and Dijon spread 
 

 

   12

 

Grilled Beef Flank Steak 
Butternut squash and cremini mushroom hash 
 

 

19

 

Californian Grilled Cheese Sandwich 
Three cheeses melted on sourdough bread, bacon, tomato, avocado 
 

 

12

 

Whole Wheat Penne with Romano Beans 
Zucchini, eggplant, fresh herbs and goat cheese 
 

 

12

 

Angus Burger 
8 oz grilled burger, crisp lettuce, sliced tomato, red onion garnishes.  French fries  
and mustard herb dip 

 

12

 
 
 

Raw or undercooked food may be hazardous to your health 
An 18% gratuity will be added to parties of eight or more 

 



 
Desserts   
 
 

Oreo Cookie Cheesecake 
Vanilla cheesecake on a cookie crust and a fresh berries 
 

 $  7

 

Classic New York Cheesecake 
Raspberry Coulis 
 

 

7

 

Chocolate Pots Du Crème 
Garnished with whipped cream and chocolate shavings 
 

 

7

 

Homemade Apple Tart A La Mode 
 

 

7
 

Ice Cream 
 

 

5
 

Beverages 

 

 

Infused Ice Tea 
 
 

 

$  4

 

Voss Bottled Water 
 
 

 

5

 

Coffee 
 
 

 

3

 

Cappuccino 
 
 

 

4

 

Espresso 
 
 

 

4

 

Tazo Teas 
 

4
 



  
Appetizers, Soups & Salads   
  
 

Shrimp Cocktail 
Tequila-lime cocktail sauce 

 $ 13

 

Fennel Dusted Scallops 
Island salsa and sweet potato mash 

 

13
 

Classic Calamari 
Golden crispy fried calamari and plum tomato sauce 

 

9

 

Anaheim Chili Cheese Fundido 
Oaxaca, pepper jack cheese, tortilla chips and fry bread 

 

9
 

Chicken al Pastor Quesadilla 
Corn and flour tortillas filled with pulled chicken, Oaxaca cheese and roasted 
tomato salsa.  Served with sour cream 

 

9

 

Seasonal Soup Of The Day 
Chef’s daily soup creation 

 

6
 

Roasted Chicken Tortilla Soup 
Avocado and pico de gallo 

 

7
 

Small Field Greens Salad 
Cherry tomatoes and carrots with choice of dressing 

 

5
 

Mediterranean Salad 
Baby cucumbers, sweet peppers, vine tomatoes, sweet onion and Kalamata 
olives with feta and basil vinaigrette 

 

7

 

Gorgonzola and Walnut Salad 
Baby spinach, fresh strawberries and white balsamic vinaigrette 

 

7
 

Caesar Salad 
Chopped romaine lettuce, traditional dressing, fresh Parmesan, white anchovy 
and a warm garlic crouton 

 

7

 
 
 

Top it with grilled chicken or crispy chicken tenders… $7 
Top it with sautéed shrimp or 6 oz grilled New York Steak… $8 

 
 
 
 
 
 
 
 



 
Entrées & Sandwiches  
 
 
Grilled New York Steak 
Mashed potatoes and grilled seasonal vegetables 
 

$ 26

 

Grilled Beef Flank Steak 
Butternut squash and cremini mushroom hash 
 

 

19

 

BBQ Baby Pork Ribs 
Chipotle BBQ sauce, corn and baked ranch beans 
 

 

19

 

Roasted Half Chicken with Lemon Herb 
Buttermilk whipped potatoes, sweet corn and pan chicken jus 
 

 

19

 

Coastal Shrimp & Scallop Scampi 
Risotto, peas, carrots and lemon buerre monte 
 

 

25

 

Grilled Salmon 
Harvest blend rice and tomato vinaigrette 
 

 

  18

 
Pacific Market Fish of the Day 
 

 

Market 
Price 

 

Whole Wheat Penne with Romano Beans 
Zucchini, eggplant, fresh herbs and goat cheese 
 

 

12

 

Angus Burger 
8 oz grilled burger, crisp lettuce, sliced tomato, red onion garnishes.  French fries 
 and mustard herb dip 
 

 

12
 

 

 
 

Raw or undercooked food may be hazardous to your health 
An 18% gratuity will be added to parties of eight or more 

 

 
 
 
 
 



 
Desserts   
 
 
 

Oreo Cookie Cheesecake 
Vanilla cheesecake on a cookie crust and a fresh berries 
 

 

 $  7

 

Classic New York Cheesecake 
Raspberry Coulis 
 

 

7

 

Chocolate Pots Du Crème 
Garnished with whipped cream and chocolate shaving 
 

 

7

 

Homemade Apple Tart A La Mode 
 

 

7
 

Ice Cream 
 

 

5
 

Beverages 
 

 

Infused Ice Tea 
 

 

$  4
 

Voss Bottled Water 
 

 

5
 

Coffee 
 

 

3
 

Cappuccino 
 

 

4
 

Espresso 
 

 

4
 

Tazo Teas 
 

4
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