
SOUPS & SALADS

Soup of  the Day       	      8
Prepared Daily

Butter Lettuce Salad   	  11
Crispy Onions, Blue Cheese Crumbles,
Buttermilk Dressing

Classic Caesar Salad	 8
Hearts of  Romaine, Parmesan Crisp

Catalan Shrimp	 15
Chile-Lime Marinade, Garden Fresh Herbs,
Grilled Baguette 

	

Rotisserie Chicken Supreme	 18
Herb Potatoes, Wild Mushrooms

Lo Mein Noodles	 18
Hoisin-Glazed Beef  Tips,
Stir-Fry Vegetables 

Gourmet Grilled Cheese	 12
Aged Cheddar, Heirloom Tomatoes 

The Grand Burger                               	 14
Avocado, Jack Cheese, Chipotle Aioli

Turkey Burger	 16
Tzatziki Sauce, Lettuce, Tomato,
Whole Wheat Bun  
	

DESSERTS

Warm Seasonal Fruit Crisp	 9                                       
Lemon-Almond Cake, Myer Lemon Ice Cream 

Peanut Butter-Chocolate Pudding	 9
Roasted Peanut and Graham Crust,
Peanut Butter Ice Cream

California Cheese Plate for Two	 17                                       
Humboldt Fog, Petite Basque, 
Truffle Pecorino, Shaft’s Blue 
 
Toffee Cheesecake	 9
Graham Crust, Orange Caramel Sauce

Lemon Meringue Ice Cream Pie	 9
Lemon Curd Ice Cream, Graham Cracker Crust,
Huckleberry Reduction

Bittersweet Chocolate Mousse Torte	 9
Chocolate Sorbet, Port-Poached Blackberries 	

Sorbet Trio	 9
Seasonal Sorbets, Tahitian Vanilla Cookie
 

MAIN PLATES

RESERVATIONS 858.314.2727


