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STARTERS

SEASONAL SOUP				  7

DUNGENESS CRAB CAKES			12
Arugula, Red Pepper Aioli.

GRILLED CALAMARI				12
Oregano, Kalamata Olives. 

P.E.I. MUSSELS (Choice of Preparation)

MARINIERE					13
Garlic, Parsley, White Wine.		

BASQUAISE					14
Roasted Bell Pepper, Parsley, White Wine, 
Spanish Chorizo.

  -  Moules-Frites  -			Add 3

BUFFALO CHICKEN SALAD			13
Romaine, Buffalo Tossed Chicken, Hard Boiled Egg, 
Applewood Smoked Bacon, Tomato, Onion, 
Bleu Cheese Crumbles, Balsamic Vinaigrette.

FIELD SALAD					  7
Fresh Seasonal Berries, Feta Cheese, Balsamic 
Vinaigrette.

BERRY KALE SALAD				 10
Sundried Cranberries, Walnuts, Roasted Garlic, 
Parmesan, Parsley Vinaigrette.

CAESAR SALAD					   9
Garlic Croutons, Parmesan Cheese, Anchovies, Caesar Dressing, Lemon Wedge.

Additions to Salad

Chicken					4
Salmon (Blackened or Grilled)		6

SIDES					4		

Seasonal Vegetables		   	
French Fries
House Field Salad

Sweet Potato Fries			5
Mac & Cheese

Chef Mauricio Sura

MAIN COURSE

TURKEY CLUB 					13
Smoked Turkey, Smoked Applewood Bacon, Cheddar, 
Lettuce, Tomato, Mayonnaise, Seasoned Salt Fries.

BLACKENED CHICKEN SANDWICH		12
Blackened Chicken Breast, Chipotle Aioli, 
Cheddar, Lettuce, Tomato, Red Onion, Seasoned Salt Fries.

GRILLED PORTOBELLO SANDWICH		12
Portobello, Bell Pepper, Arugula, Balsamic, 
Pesto Aioli, Seasoned Salt Fries.

WHITE CHEDDAR BURGER			13
White Cheddar, House Made Spread, Caramelized Onions, Seasoned Salt Fries.

BLEU CHEESE BURGER				14
Bleu Cheese Crumbles, Caramelized Onions, 
Mayonnaise, Seasoned Salt Fries.

BEER BATTERED CHICKEN STRIPS		12
Seasoned Salt Fries, House Made Honey Mustard.

MARGHERITA PIZZA				13
House Made Tomato Sauce, Fior di Latte Mozzarella, 
Fresh Basil.

  -  Add Shrimp  -			5
  -  Add Mushroom -			2

BEER BATTERED FISH AND CHIPS		16
Line Caught Cod, House Made Tartar Sauce.

SALMON					18
Fennel, Fingerling Potatoes, Beurre Blanc Sauce.

SEAFOOD LINGUINI				19
Linguini Pasta, Sautéed Shrimp, Calamari, Mussels, 
House Made Tomato Sauce, Fresh Parsley.

CIOPPINO 				 	21
Fish, Shrimp, Clams, Mussels, House Made 
Tomato, Saffron Lobster Sauce.

NIMAN RANCH COUNTRY PORK CHOP 		19
Sautéed Napa Cabbage with Bacon.

8 oz. NEW YORK STEAK				20
Sautéed Button Mushrooms, Seasoned Salt Fries, Field Salad.


	
- - - -    Water & Bread Service Upon Request    - - - -
- - - -    A Gratuity of 18% Will Be Charged for Parties Over Six   - - - -


image1.jpeg





&

R s ot st

LUNCH

s B




