Appetizers

COCONUT SHRIMP
Served with Sweet Thai Chili Sauce

CALIFORNIA ROLL
Surimi, Avocado, Cucumber, Sesame GF

FRIED SESAME CALAMARI

Sesame Seed Battered Calamari , Asian Slaw
Sweet Thai Chili Sauce, Jalapefo Tartar Sauce

BLISTERED SHISHITO PEPPERS
Szechuan Honey, Flaky Sea Salt

Roasted Garlic Aioli, Smoked Paprika V

PORK POT STICKERS
Crispy Pork and Green Onion Pot Stickers, Ponzu Sauce

CHICKEN WINGS

Choice of Buffalo Sauce or Lemon Pepper Rub
Celery, Carrots, Blue Cheese Dressing

Salads

CAESAR SALAD
Romaine Lettuce, Parmesan Cheese, Garlic Croutons
Housemade Caesar Dressing

SPRING SEASONAL
Spring Mix, Strawberries, Feta Cheese, Candied Pecans
Pickled Onions, Raspberry Balsamic Vinaigrette

POKE BOWL

Fresh Ahi Tuna, Seasonal Greens, Tamari, Green Onion
Sesame Seeds, Sesame Qil, Nori, Cucumber, Radish
Pickled Ginger, Sea Salt, Sticky Rice GF

CLUBHOUSE COBB

Chopped Romaine and Iceberg Lettuce, Turkey, Tomato
Avocado, Bacon, Hardboiled Egg, Blue Cheese Crumbles
Champagne Vinaigrette GF

WEDGE
Iceberg Lettuce, Marinated Cherry Tomatoes, Crispy Bacon
Blue Cheese Crumbles, Pickled Onions, Buttermilk Ranch
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DINNER de

Soups
1886 CHILI 7/9
CLAM CHOWDER 7/9

TOMATO BISQUE  5/7
SOUP DU JOUR 6/8

Grilled or Blackened Salmon 13
Grilled or Blackened Chicken Breast 8

Grilled Cajun Shrimp 11
Grilled Portobello 5

Pasta & Pizza

RIGATONI 21
Tomato Sugo, Burrata, Marinated Tomatoes, Fresh Basil

Shaved Parmesan Cheese, Balsamic Reduction V

WILD MUSHROOM RAVIOLI

Garlic Cream Sauce, Roasted Fennel
Seared Maitake, Baby Kale V

ITALIANO PIZZA
Tomato Sauce, Fresh Mozzarella 17
Pepperoni, Italian Sausage, Roasted Red Peppers

MARGHERITA PIZZA

24

Marinated Tomatoes, Fresh Mozzarella, Basil, EVOO V 15
Sea
SEARED SCOTTISH SALMON 32

Smoked Squash Purée, Freekeh, Braised Greens
Poached Turnips, Charred Citrus, Ginger Miso Glaze

FRESH CATCH MP
Fresh Catch of the Day, Seasonal Vegetables
Ask Your Server for Details

SEARED YELLOWTAIL 28
Five Spice Blackened, Summer Squash, Carrot and Green
Papaya Saladm Frisee, Asian Vinaigrette, Black Garlic Aioli
Bourbon Smoked Togarashi

BEER BATTERED FISH & CHIPS 16
Icelandic Cod, Jalapeno Tartar Sauce, Asian Slaw

Choice of Regular, Sweet Potato or Steak Fries

BAJA FISH TACOS 15
Fried, Grilled or Blackened Cod, Pico de Gallo

Cabbage, Jalapeno Tartar Sauce, Queso, Lime, Salsa

Land

CHEF’S CUT
Chef's Choice Cut of Meat, Seasonal Vegetables

Ask Your Server for Details

BRICK CHICKEN

Yukon Gold Mashed Potatoes, Grilled Broccolini
Chimichurri, Chicken Jus, Grilled Lemon

BEEF TENDERLOIN

Coffee Peppercorn Crusted 6oz Grilled Beef Tenderloin
Herb & Tallow Roasted Pee Wee Potatoes

Seasonal Vegetables, Bordelaise Sauce

THE BRIE BURGER
8oz Patty, Balsamic Onions, Arugula, Tomato Bacon Jam
Brie Cheese, Chipotle Aioli, Choice of Side

BUTCHER BOY BURGER
Half-Pound Angus Beef Burger, LTOP, Chipotle Aioli
Brioche Bun, Choice of Side

*sub Chicken Breast | sub Impossible™ Burger +3
add Bacon +3 | add Cheese +.75 | add Avocado +3
add Fried Egg +3 | add Sautéed Mushrooms +1
add Sautéed Onions +.50

Dessert

SKILLET CHOCOLATE CHIP COOKIE
Vanilla Ice Cream, Caramel Drizzle

ICE CREAM
Choice of Vanilla, Chocolate, Strawberry
or Salted Caramel

TURTLE PIE
Vanilla Ice Cream, Pecans, Caramel, Chocolate Sauce
Chocolate Cookie Crust

CHOCOLATE LAVA CAKE
Vanilla Ice Cream, Pecans, Caramel, Chocolate Sauce
Chocolate Cookie Crust

DUBAI CHOCOLATE CHEESECAKE
Creamy Cheesecake, Chocolate Ganache
Pistachio Kataifi Crust

MEYER LEMON TART
Cinnamon Graham Cracker Crust, Whipped Cream
Créeme Anglaise, Candied Meyer Lemon Peel

MP

30

38

18

15

10

11

12

1

10

Consuming raw or undercocked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnesses. A 20% service charge and 7.75% CA Sales Tax is added to all checks. An 8% guest fee will be applied to all items purchased by guests of the Club unaccompanied by a member. There is a split plate charge of $3.00++
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