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GAZPACHO bay shrimp, créme fraiche, cilantro
DAILY SOUP

CEASAR SALAD parmesan, focaccia croutons, anchovy

WHITE PEACH SALAD arugula, caramelized onions, goat cheese, white balsamic vinaigrette
SESAME CRUSTED TUNA tomato, cucumber, haricots verts, shaved red onion, ginger vinaigrette
CHICKEN COBB SALAD bacon, tomatoes, blue cheese, avocado, egg, house made ranch dressing
ASIAN CHICKEN SALAD crisp rice stick noodles, snow peas, toasted almonds, soy vinaigrette
TACO SALAD seared beef, poblano peppers, crispy tortillas, queso fresco, tomatillo vinaigrette
CHICKEN & BLUE LAKE BEANS boursin cheese, apples, sundried tomato viniagrette

SKIRT STEAK SALAD tomatoes, onions, cucumbers, feta cheese, kalamata olive viniagrette

HEIRLOOM TOMATO SALAD buffalo mozzarella, basil, fig balsamic glaze, sea salt

ALMOND ENCRUSTED BRIE balsamic onions, roasted garlic, pineapple jalapefio chutney
CALIFORNIA ARTISAN CHEESE PLATE today's selection served with accompaniments
SEARED POTSTICKERS pork, cilantro pesto, chili aioli & soy glaze

DUNGENESS CRAB CAKE 30z. scallions, thyme, mache, tomato, lemon aioli

CRISPY JAMAICAN SPICED CALAMARI tatsoi, jicama, toasted cashews

WILD BOAR RIBS blackberry ancho chili barbeque sauce

SPICY TUNA POKE pickled cucumber, avocado, micro greens, sriracha, wonton chips

CALIFORNIA CHICKEN heirloom tomatoes, arugula, brie, citrus aioli, potato salad

CRAB MELT toasted sourdough batard, provolone, tomatoes, organic greens

PORTABELLO VEGGIE WRAP grilled squash, roasted red pepper, arugula, tomato, goat cheese
TURKEY CLUB lettuce, tomato, red onion, muenster, rosemary aioli, sourdough, sweet potato fries

ANGUS CHUCK BURGER blue cheese sauce, balsamic caramelized onions, smoked bacon, fries

MARGHERITA PIZZA garlic, mozzerella, roma tomatoes, basil, balsamic reduction

SAUSAGE AND PEPPERS red onion, bell peppers, tomato sauce, mozzarella

ANGEL HAIR PASTA AND PRAWNS tomatoes, basil, garlic, extra virgin olive oil
SUMMER CHICKEN FETTUCINI heirloom tomatoes, arugula pesto cream sauce

SEARED WILD COHO SALMON mango farro salad, grilled broccollini, citrus beurre blanc
BEER BATTERED FISH & CHIPS green garlic fries, tartar sauce, coleslaw

GRILLED BUTCHER'S STEAK fingerling potatoes, asparagus, demi-glace

CRISPY FISH TACOS napa cabbage, pickled red onion, tomato, cotija cheese, guacamole
HERB MARINATED HALF CHICKEN sun-dried tomato risotto, watercress, peppadew cream

skirt steak green garlic fries grilled asparagus

5 crab melt cauliflower potato gratin sesame haricots verts
4 veggie wrap sun dried tomato mashed sautéed spinach
mango chicken skewers cup of soup caesar salad

EXECUTIVE CHEF Bobby Laggan GENERAL MANAGER Darrell Bennett
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