
LUNCH  |  ALL DAY DINING

Mid-Day Refreshers 7.5
Mojito Zinc Pink Cosmopolitan
Shade Bloody Mary Scratch Margarita Shade Lemonade          
Montevina Pinot Grigio Beaulieu Vineyards Chardonnay Estancia Cabernet Sauvignon

Starters
House Made Tomato Soup 5.
garden fresh tomatoes simmered with garlic and herbs served with a
grilled crostini and topped with basil oil

Caprese Salad 12.
heirloom tomatoes, fresh mozzarella, and mini basil drizzled with
aged balsamic vinegar and extra virgin olive oil

BBQ Oysters 12.
1/2 dozen Malpeque oysters covered with garlic butter and parmesan cheese grilled to perfection

Shrimp Cocktail 14.
jumbo Mexican white shrimp served with cocktail sauce and lemon wedges

Crab Cakes 16.
3 macadamia nut-crusted jumbo lump crab cakes with a  served with 
grilled pineapple relish and a cilantro aioli

Salads
Caesar 9.
teardrop tomatoes, shaved parmesan, and croutons tossed with Caesar dressing
with pan seared chicken breast 12. with grilled prawns 13. with seared rare ahi 14.

Crispy Goat Cheese 10.
mixed baby greens, roasted yellow & red beets, and candied walnuts tossed in a 
fresh berry vinaigrette topped with crispy goat cheese

Chinese Chicken 12.
mix of Romaine and Napa cabbage with snow peas, carrots, green onions, orange segments, toasted
almonds, and crispy wontons tossed in a sesame vinaigrette and topped with grilled chicken breast

Grilled Veggie Salad 12.
mixed baby greens and seasonal grilled vegetables tossed in a balsamic-vanilla vinaigrette,
topped with Laura Chevre Goat Cheese

Sides
fries cole slaw green salad tomato soup
steamed spinach grilled asparagus sweet potato fries house made potato chips
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Beverages 3.
Soda [coke, diet coke, sprite, ginger ale,or root beer] 
assorted herbal teas with clover honey and lemon
Lavazza 100% Arabica coffee [regular or decaf]
apple, tomato, or cranberry juice
milk [whole or 2%]

Cappuccino, Latte, or Espresso 4.

Water [500 ml]  4.
FIJI Natural Artesian [still]  
Voss [sparkling]  



Sandwiches
includes a choice of one side

Ground Sirloin Burger 11.
served with tender lettuce, vine-ripened tomato, and caramelized onions with a choice of 
cheddar, Swiss, or blue cheese on a freshly baked bun

Herb Marinated Chicken Breast 11.
vine-ripened tomato, caramelized onions, lettuce, and a choice of 
cheddar, Swiss, or blue cheese on a fresh baked bun

BLTA 11.
applewood smoked bacon, tender lettuce, vine-ripened tomato, and avocado on your choice of bread

Grilled Eggplant 12.
grilled Japanese eggplant, roasted red peppers, red onion, melted mozzarella and 
basil-pesto sauce on a baguette

Soy Glazed Ahi 14.
vine-ripened tomatoes, tender greens, daikon sprouts, hot house cucumbers, and 
wasabi aioli on a fresh baked bun

Pizzas

Margherita 12.
house made tomato sauce, fresh Mozzarella cheese, sliced vine-ripened tomatoes, and fresh basil

BBQ Chicken  14.
barbecue sauce, smoked Gouda and mozzarella cheeses, BBQ Chicken, sliced red onions and cilantro

Pepperoni, Jalapeño, and Onions  14.
house made tomato sauce, mozzarella cheese, pepperoni, jalapeños, and onions 

Thai Chicken 16.
chicken breast, spicy peanut-ginger & sesame sauce, Mozzarella cheese, green onions, bean sprouts, 
julienne carrots, cilantro and roasted peanuts

Ahi 18.
thin crust with edamame hummus topped with sashimi ahi, tear drop tomatoes, 
and toasted sesame seeds drizzled with sesame-soy aioli

Entrées

Butternut Squash Ravioli 14.
roasted butternut squash puree filled pasta pillows
tossed with sage brown butter sauce, pistachios, and parmesan cheese

Grilled Salmon 15.
served with mashed potatoes, asparagus, and a smoked tomato beurre blanc

Steak Frites 16.
grilled hanger steak topped with brown butter, shallot, and red wine jus
served with fries and mixed green salad

Asian Noodle Stir-Fry 16.
Shanghai noodles served with shrimp & chicken, sweet peppers, mushrooms, orange, and chili

Fish & Chips 14.
Tempura battered cod, super crunchy housemade fries, tartar sauce, malt vinegar aioli
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