
S T A R T E R S

SOUP DU JOUR..................................................................................................................................................6

TORTILLA SOUP................................................................................................................................................6
Chicken, Avocado, Queso Fresco, Tortilla Strips

HOUSEMADE GUACAMOLE & SALSA.................................................................................................7
Fresh Corn Tortilla Chips

WHITE SHRIMP QUESADILLA....................................................................................................................9
Smoked Cheddar, Jack Cheese, Roasted Tomato-Cilantro Sauce

ROASTED P.E.I. MUSSELS & CHORIZO...............................................................................................13
Cherry Tomatoes, Toasted Garlic, Chardonnay Sauce

 
S A L A D S

GARDEN BABY GREENS AND VEGETABLES..................................................................................11
Goat Cheese, Candied Walnuts, Pumpkin Seeds, White Balsamic Vinaigrette

AHI & WATERCRESS SALAD....................................................................................................................16
Rare Ahi, Petite Arugula, Avocado, Shaved Radishes, Citrus Vinaigrette

GRILLED CHICKEN OR SHRIMP CAESAR........................................................................................14
Chopped Romaine, Shaved Parmesan, Toasted Croutons

GRILLED SALMON & SPINACH..............................................................................................................16
Baby Spinach, Belgian Endive, Red Wine-Bacon Vinaigrette

HOUSE-CURED DUCK CONFIT SALAD...........................................................................................18
Frisée, Watercress, Candied Walnuts, Red Apple Vinaigrette

S A N D W I C H E S

CRAB CAKE SANDWICH...........................................................................................................................18
Avocado, Mango, Butter Lettuce, Lime Dressing

CHICKEN & BRIE PANINI............................................................................................................................12
Caramelized Onions, Wilted Arugula, Wild Mushrooms, Tarragon Aioli

REUBEN SANDWICH...................................................................................................................................12
Shaved Pastrami, Swiss Cheese, Sauerkraut, Griddled Rye

CLUBHOUSE CHEESEBURGER...............................................................................................................14
Cheddar, Bacon, Onion Confit, Mushrooms, Sesame Bun

GRILLED NY STEAK SANDWICH..........................................................................................................18
Blue Cheese, Roasted Red Pepper Aioli, Hoagie Bun

E N T R É E S

BAJA-STYLE FISH TACO TRIO..................................................................................................................13
Fried Mahi-Mahi, Cabbage, Creamy Lime Dressing, Salsa Fresca, Corn Tortillas

GRILLED WILD MUSHROOMS & PENNE..........................................................................................14
Crimini, Shiitake and Oyster Mushrooms
Artichoke Hearts, Parmesan, Aged White Cheddar

SEAFOOD SPAGHETTINI...........................................................................................................................17
P.E.I. Mussels, Gulf Shrimp, Toasted Garlic, White Wine Butter Sauce

LEMON-ROSEMARY HALF CHICKEN.................................................................................................18
Semi-Boneless Breast and Leg, Wilted Spinach, Tarragon Jus

BRAISED BEEF SHORT RIBS & RED PEPPER RISOTTO...............................................................18
Red Wine-Braised Beef, Arborio Rice, Parmigiano-Reggiano
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