PASTRAMI SLIDERS 13

Pretzel Buns, Smoked Pastrami
Sauerkraut, Swiss Cheese
1000 Island Dressing

CHICKEN WINGS 14
Choice of Buffalo Sauce
or Lemon Pepper Rub

Celery, Carrots, Blue Cheese Dressing

CRISPY BUFFALO CAULIFLOWER 11
Lightly Fried Cauliflower

Frank's Red Hot Buffalo Sauce
Carrots, Celery, Blue Cheese Dressing V

FRIED SESAME CALAMARI 15
Sesame Seed Battered Calamari
Asian Coleslaw
Sweet Thai Chili Sauce
Jalapeno Tartar Sauce

BASKET OF FRIES
Traditional Fries, Steak Fries
or Sweet Potato Fries 7
Onion Rings 9
Truffle Parmesan Fries 10

1886 CHILI CUP7 | BOWL9
TOMATO BISQUE CUP5 | BOWL 7
SDYC CLAM CHOWDER CUP7 | BOWL9
SOUP DU JOUR CUPG6 | BOWL 8

1886 [LLUNCH

San Diego 2facht Club

LoED

MARGHERITA 15

Marinated Tomatoes
Fresh Mozzarella, Basil, EVOO V

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

MONTHLY P1Z2ZA 17
Crispy Chicken, Mozzarellla, Gorgonzola,
Buffalo Sauce, Green Onion

CALIFORNIA ROLL 14
Surimi, Avocado, Cucumber, Sesame GF

SPICY TUNA ROLL 16
Spicy Ahi Tuna, Cucumber, Scallion, Sesame

AVOCADO CUCUMBER ROLL 12
Avocado, Cucumber, Sesame V GF

— CHEF'S SPECIAL ROLL 18 ——
ask your server for details

ASIAN CHICKEN SALAD 16
Shredded Napa & Purple Cabbage
Grilled Chicken, Edamame, Five Spice
Red Bell Peppers, Crispy Wontons
Tamari Ginger Vinaigrette

CLASSIC CAESAR 11
Romaine Lettuce
Parmesan Cheese, Garlic Croutons
Housemade Caesar Dressing

GRILLED FIESTA SALAD 16
Chopped Romaine, Roma Tomatoes
Black Beans, Charred Corn, Cotija Cheese Blend
GCrilled Chicken, Pepitas, Tortilla Strips
Creamy Chipotle Dressing GF

OG POWER BOWL 16
Lentils, Farro, Quinoa, Arugula
Cucumber, Cherry Tomatoes
Heirloom Carrots, Avocado
Lemon Shallot Vinaigrette VG

CLUBHOUSE COBB 16
Chopped Romaine & Iceberg Lettuce
Avocado Tomato Bacon, Egg
Turkey, Blue Cheese Crumbles
Champagne Dressing GF

POKE BOwWL 17
Fresh Ahi Tuna, Seasonal Greens, Tamari
Green Onion, Sesame Seeds, Sesame Oil
Nori, Cucumber, Radish, Pickled Ginger
Sea Salt, Sticky Rice GF

SALAD ADDITIONS

Grilled Cajun Shrimp 11
GCrilled or Blackened Chicken Breast 8
Grilled or Blackened Salmon 13
GCrilled Portobello 5

Make it a Wrap 2

Consuming raw or undercooked 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++



( SANDWICHES & ENTREES )

DAILY CATCH MP

Seasonal Fresh Fish
Roasted Fingerling Potatoes
Seasonal Vegetables
Lemon Caper Butter Sauce GF

CAJUN CHICKEN SANDWHICH 16

Crispy Cajun Chicken Breast
Creamy Coleslaw, Pickles
Remoulade, Brioche Bun

Choice of Side

PATTY MELT 17

Crilled Angus Beef Patty, Swiss Cheese
Caramelized Onions, 1000 Island Dressing
Toasted Marble Rye, Choice of Side

SMOKED TRI TIP 17

Smoked Tri Tip, Arugula, Pickled Red Onion
Chimichurri, Horseradish Cream
Ciabatta, Choice of Side

PHILLY CHEESESTEAK 17

Shaved Beef, Caramelized Onions
Bell peppers, Provolone Cheese
Hoagie Roll, Choice of Side

BUTCHER BOY BURGER 15

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

Or sub Chicken Breast
sub Catch of the Day +15
sub Impossible™ Burger +3
Bacon +3 | Cheese +.75
Avocado +3 | Fried Egg +3
Sautéed Mushrooms +1
Sautéed Onions +.50

THE CHEF BERNIE 16

Roasted Turkey, Cheddar Cheese
Guacamole, Ortega Chiles
Grilled Sourdough, Choice of Side

BAJA FISH TACOS 15

Fried, Grilled or Blackened Cod
Pico de Gallo, Cabbage
Jalapeno Tartar Sauce

Queso, Lime, Salsa

BEER BATTERED FISH & CHIPS 16

Icelandic Cod, Jalapeno Tartar Sauce, Asian Slaw
Choice of Regular, Sweet Potato or Steak Fries

GRILLED REUBEN 14

Housemade Corned Beef, Swiss Cheese
Sauerkraut, 1000 Island Dressing
Grilled Marble Rye, Choice of Side

CLASSIC DELI SANDWICH 13
Served with Choice of Side

CHOOSE YOUR BREAD
Wheat, Rye, Marbled Rye
Sourdough, White, Gluten Free Bun

CHOOSE YOUR PROTEIN
Tuna Salad, Chicken Salad, Corned Beef
Boar's Head™ Meats: Roast Turkey
Ham, Roast Beef

CHOOSE YOUR FILLERS
Cheese: Cheddar, Swiss
Pepper Jack, Provolone, American
Veggies: Onions, Pickles, Lettuce, Tomatoes
Condiments: Mayo, Mustard, Dijon Mustard

%2 CLASSIC DELI SANDWICH & CUP OF SOUP 12

—|: MONTHLY SPECIAL :|—

ITALIAN SUB 17

Provolone, Black Forest Ham, Cappicola
Salami, Mortadella, Shredded Lettuce
Roma Tomatoes, Red Onion, Oil & Vinegar
Oregano on a Hoagie Roll, Choice of Side

| SIDES I

FRENCH FRIES FRUIT
STEAK FRIES CREAMY COLESLAW
SWEET POTATO FRIES ASIAN COLESLAW
ONION RINGS +2 HOUSE SALAD
TRUFFLE FRIES +3 CAESAR SALAD

CUP OF SOUP +3
BOWL OF SOUP +5

| DESSERTS I

SKILLET CHOCOLATE

MIX BERRIES +2

MEYER LEMON TART 10
Cinnamon Graham Cracker Crust CHIP COOKIE 10
Whipped Cream, Creme Anglaise Vanilla Ice Cream
Candied Meyer Lemon Peel Caramel Drizzle

TURTLE PIE 11 CHOCOLATE LAVA CAKE 12
Vanilla Ice Cream, Pecans Vanilla Ice Cream, Whipped Cream
Caramel, Chocolate Sauce

Chocolate Cookie Crust DUBAI CHOCOLATE

CHEESECAKE 11
ICE CREAM 5 Creamy Cheesecake
Choice of: Vanilla, Chocolate Chocolate Ganache
Strawberry or Salted Caramel Pistachio Kataifi Crust

DRINKS
Fountain Soda 3 Hot Chocolate 5
Espresso 3 Juice 5
Lavazza Coffee 3 Hot Tea 4

lced Tea 3 Republic of Tea 5



