TODAY'S
CHEF MADE

FEATURES

STARTERS

Charcuterie and Cheese 18
Assortment of charcuterie and cheeses, house made pickles, and crostini

Chef’s Inspired Hummus and Fried Chickpeas 16

Roasted garlic, feta cheese, and fried chickpeas, served with grilled naan bread and market vegetables

SALADS

Blackened Ahi Tuna Salad 18

Seared rare ahi tuna, artichoke hearts, carrots, green beans, almonds, red bell peppers, and Asian vinaigrette

Cobb Salad 16

Grilled chicken, lettuce, tomatoes, bacon, egg, bleu cheese crumbles
avocado, scallions, and creamy ranch dressing

The Wedge 14

Iceberg lettuce, bleu cheese crumbles, bacon, tomatoes, and bleu cheese dressing

Salmon Poke Bowl 17
Salmon, cucumbers, seaweed salad, mixed greens, edamame, seasoned rice, spicy mayo, and sweet soy

Ahi Tuna Poke Bowl 18

Soy and ginger marinated ahi tuna, cucumbers, seaweed salad, mixed greens
edamame, seasoned rice, spicy mayo, and sweet soy

ENTREES

Grilled Pork Banh Mi 16

Grilled pork, pickled carrots and daikon, fresh cucumbers, chopped scallions, cilantro, and jalapenos

The Frenchie 18

French baguette, European salted butter, prosciutto, Gruyere cheese, and mayonnaise

Classic Mac and Cheese 10
Elbow pasta, three cheese sauce, and Parmesan panko crust

Rosemary Roasted Chicken 20

Rotisserie chicken, roasted baby potatoes, grilled market vegetables, and rosemary demi

Braised Short Ribs 22

4-hour braised beef short rib, rich potato puree, braised carrots, cipollini onions, and shallot pan sauce

Teriyaki Salmon 22

Pan seared salmon, grilled asparagus, steamed rice onigiri, sesame seeds, and house teriyaki sauce

*Menu subject to change*

Prices inclusive of sales tax




CLUB LEVEL

LOUNGE

ASSORTED TARTS 9
Blueberry with Earl Grey
Raspberry with Lemon Cream
Chocolate with Toasted Hazelnhut
Lemon with Toasted Meringue
Seasonal Mixed Fruit with Pastry Cream

Vegan $S'more 9
Flourless Chocolate Cake 7
Eclair 7
Cream Puff 7
Gourmet Cookie 5
Macarons (4) 8

Cheesecake Slice 10
Mini Cake 10

*Please note some dessert items may contain nuts. Please advise attendant of allergies*
*Menu subject to change*

Prices inclusive of sales tax
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