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restaurant I lounge

STARTERS, SOUPS AND SALADS

Dungeness Crab Cakes — herb greens - roasted tomatoes - rémoulade - fifteen

Chicken Tinga Quesadilla - oaxaca cheese - chipotle salsa - ten

Grilled White Asparagus — smoked virginia ham - vidalia onion red wine dressing -- eleven
Thai Chicken Wings —pickled cucumber - thai basil — ten

Bibb Lettuce Wedge — point reyes blue cheese — bacon - avocado - goddess dressing -- nine
Arugula Salad - bosc pears - reggiano — lemon-grapeseed dressing -- nine

Chicken Noodle Soup — petaluma roasted chicken — strozzapretti noodles -- nine

San Francisco Clam Chowder - littleneck clams — sourdough bread bowl - ten

Avocado Tomato Salad - red onion — bell pepper — cumin dressing -- ten

Herb Greens - toy box tomato — cucumber — walnuts -- seven

SALADS AND SANDWICHES

Sandwiches and Burgers served with choice of Fries, Garlic Fries, Sweet Potato Fries

Caesar Salad - chopped romaine spears — parmesan — caesar dressing -- nhine
add shrimp scampi -- sixteen
add all natural flat iron steak -- eighteen

Shrimp and Scallop Salad - spinach — mango-sesame dressing — fifteen

Meyer™ Natural Angus Beef Burger — aged white cheddar — horseradish sauce - onion jam —
brioche bun -- sixteen

English-style Club — shaved turkey - fried egg — crisp bacon - dijon mustard — fourteen
Crab Cake Sandwich - spicy rémoulade — avocado — daikon sprout — brioche bun -- eighteen

Pan Seared Fish “wich” — barramundi — wild arugula - heirloom tomato - garlic caper
mayonnaise -- seventeen

BIG PLATES

Roasted Half Chicken — warm pancetta potato salad — grilled asparagus -- eighteen
Grilled Pork Tenderloin — braised white beans — apple-thyme jus — nineteen

Whole Wheat Linguine — shrimp and sea scallops — arugula — roasted tomato - asparagus —
pecorino - twenty

Pizza - creamy roasted garlic — pulled roasted chicken — mushrooms - artichoke - wild
arugula - crisp prosciutto -- sixteen

Prime Rib — 14 oz - au jus — yukon gold potato puree — creamed spinach gratin — twenty one

Brandt Farms Flat Iron Steak - roasted mushroom - artichoke — crispy fingerling potatoes —
kale - local blue cheese butter -- twenty three

THOUGHTFULLY SOURCED - REGIONALLY INSPIRED

StayFit Cuisine



