
AVAILABLE SATURDAY & SUNDAY, 7 AM – 11 AM.

SMOOTHIES 
 

BANANA, ORANGE, ACAI  –5 

 

LEMON, AGAVE NECTAR, GINGER  – 5 

 

STRAWBERRY, BLUEBERRY, MINT   – 5 

 

Add Protein Powder at No Additional Charge 

Blended with Yogurt & Honey 

  

 

STARTERS 
 

ORGANIC OATMEAL – 7 

Toasted Almonds, Golden Raisins 

 

BERRY PARFAIT – 7 

Organic Yogurt, Granola, Local Berries 

 

BASKET OF PASTRIES – 7 

Executive Pastry Chef Daily Selections 

  

 

GRIDDLE & STOVE 
 

BUTTERMILK PANCAKES – 10 

Brown Sugar Cinnamon Butter, Maple Syrup 

 

FRENCH TOAST – 10 

Apple Chutney, Crème Cheese, Toasted Almonds 

  

 

FARM EGGS 
 

EGG WHITE FRITTATA, SPINACH AND GOAT CHEESE – 12 

Zucchini Blossoms, Scallions, Feta Cheese, Grilled Tomatoes 

 

SCRAMBLED EGGS – 12 

Chorizo, Potatoes, Scallions, Tomatoes, Warm Tortillas 

 

HUEVOS RANCHEROS – 12 

Spicy Red Sauce, Avocado Relish, Corn Tortilla, Pinto Beans 

 

BUILD YOUR OWN OMELET – 12 

Chicken Sausage, Smoked Ham, Canadian Bacon, Tomatoes, Scallions, 

Mushrooms, Spinach, Cheddar, Goat Cheese, Feta Cheese 

 

EGGS BENNY  – 12 

Canadian Bacon, Hollandaise, Toasted Muffin, Hash Brown 

 

BACON AND EGG BREAKFAST BURRITO – 11 

Scrambled Eggs, Bacon, Scallions, Cheddar 

 

BREAKFAST CROISSANT – 10 

Smoked Ham, Cheddar, Scrambled Egg 

 

TWO EGGS YOUR STYLE  – 10 

Served with Choice of Canadian Bacon, Smoked Bacon, Chicken Sausage 

 

NY STEAK & EGGS – 14 

Eggs Your Style, Grilled Tomatoes 

 

 

THE CLUBHOUSE GRILL 
 

STARTERS 
 

SOUP DU JOUR     5 
 

CLUBHOUSE FRENCH ONION SOUP      5 
Melted White Cheddar 

 
MINI CRAB TOSTADAS     9 

Dungeness Crab, Salsa Fresca, Fried Corn Tortillas 
 

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

 
HOUSE-MADE GUACAMOLE AND SALSA     7 

Fresh Corn Tortilla Chips 
 

ROASTED CLAMS AND CHORIZO     9 
Manila Clams, Spicy Tomato Stew 

 
 

SALADS 
 

PEPPERED AHI AND FENNEL SALAD     14 
Rare Ahi, Caramelized Fennel, Orange Supremes, Coriander Vinaigrette 

 
COBB SALAD     14 

Chicken, Smoked Bacon, Egg, Blue Cheese, Avocado, Ranch Dressing 
 

GRILLED CHICKEN OR SHRIMP CAESAR     14 
Shaved Parmesan, Toasted Croutons 

 
GARDEN BABY GREENS     9 

Goat Cheese, Candied Walnuts, Pumpkin Seeds, White Balsamic Vinaigrette 
 

GRILLED SALMON AND WATERCRESS     16 
Petite Arugula, Belgian Endive, Grapefruit-Peppercorn Vinaigrette 

 
 

SANDWICHES 
 

CLUBHOUSE PANINI     12 
Smoked Ham, Turkey, Bacon, Cheddar 

 
CLUBHOUSE BURGER     12 

Sesame Bun, Cheddar, Bacon, Onions Confit, Mushrooms 
 

MELTED BRIE AND CHICKEN SANDWICH     12 
Caramelized Onions, Wilted Arugula, Wild Mushrooms, Tarragon Aioli  

 
HAWAIIAN BBQ BRAISED PORK     12 
Sesame Bun, Grilled Pineapple, Coleslaw 

 
SLOW-ROASTED BEEF DIP     12 

Swiss Cheese, Au Jus 
 
 

ENTRÉES 
 

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

 
GRILLED WILD MUSHROOMS AND PENNE     14  

Oyster, Crimini and Shiitake Mushrooms 
Artichoke Hearts, Parmesan, Aged White Cheddar 

 
SPAGHETTINI     15 

Manila Clams, Toasted Garlic, Fresh Cherry Tomatoes, Chili Flake, White Wine Sauce 
 

LEMON-ROSEMARY HALF CHICKEN     17 
Semi-Boneless Breast and Leg, Wilted Spinach, Tarragon Jus 

 
GRILLED NEW YORK STRIP     21 

8oz Steak, Chimichurri Sauce, Market Vegetables, Fingerling Potatoes 
 

Reservations: 858.314.1950 
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