
Small Plates
Crispy Zucchini Chips

roasted garlic & lemon aioli

Pork & Vegetable Potstickers
sweet chili teriyaki sauce

Dungeness Crab Cakes
roasted red pepper aioli, arugula & pickled onions

Butcher’s Block
parma prosciutto, mt. townsend seastack, rogue smoked bleu,

marinated olives, & fried marcona almonds

Ahi Poke Martini
sambal, sesame oil, ginger & green onions

served with sesame wonton chips

Togarashi Crusted Calamari
key lime thai chili aioli & crispy basil

Serrano Nachos
tri-colored chips, pepper jack cheese, spicy chicken, tomatoes,

onions, pickled jalapeños, house salsa & guacamole

From The Garden
Seasonal Serrano Salad

arcadian mixed greens, candied walnuts, fresh peaches,
bleu cheese crumbles & our house balsamic vinaigrette

 small     large
add chicken    add salmon or prawns

add 4 oz. steak filet

House Caesar Salad
chopped romaine tossed with caesar dressing, herbed croutons

& parmesan cheese
small     large

add chicken     add blackened salmon or prawns
add 4 oz. steak filet

Iceberg Wedge Salad
baby iceberg lettuce, bleu cheese dressing, applewood smoked

bacon, cherry tomatoes & thinly sliced red onions

Crab & Bay Shrimp Louis
crisp romaine, cucumber, tomato, avocado,

asparagus, hard-boiled egg & thousand island dressing

Cobb Salad
chopped salad with turkey breast, avocado, bleu cheese crumbles,

bacon, hard-boiled egg, tomato & choice of dressing

Heirloom Tomato & Buratta Salad
pesto, balsamic reduction & lemon sea salt

Grilled Skirt Steak Salad
tomatoes, avocado, queso fresco, tortilla strips

& coconut-lime dressing



Soups
Texas Chili

cup               bowl

“Chilled” Soup Du Jour
cup              bowl

 New England Style
Clam Chowder
cup               bowl

Wellness Options
Enjoy these vibrant healthy dishes introduced by Jiva Wellness.
These hand picked recipes are delicious and great for detoxing,

rejuvenating and uplifting the body and mind

Summer Slimming Soup
coconut curry soup with toasted almonds

cup               bowl

Carrot & Arugula Salad
strawberries, toasted pine nuts, goat cheese

& lemon dijon dressing

Almond Crusted Alaskan Halibut
Quinoa & kale tabbouleh, steamed baby carrots

& cashew tzatziki

Specialty Tea
Summer Refresher Blend

improves metabolism

Light Entrees
Grilled Salmon

salmon with grilled asparagus &
lemon wedges

steamed fish of the day
filet mignon

grilled chicken breast
grilled prawns (5)

 quinoa
sauteed garlic spinach

 roasted mixed vegetables
fingerling potatoes

garlic kale



Clubhouse Casual
Served All Day

Chef’s Signature Burger
house grind handmade 8 oz patty grilled,
choice of cheese, lettuce, pickle chips,

 tomato, onion & bacon

Prime Rib French Dip
thin sliced prime rib & melted swiss

on a hoagie roll,
with a side of creamy horseradish & au jus

Turkey & Ham Club Sandwich
turkey, ham & bacon with mayo, lettuce & tomato

piled high on toasted sourdough

Pepperoni Pizza
mozzarella & pepperoni

Chicken & Summer Squash Pizza
fresh mozzarella, arugula & lemon zest

Crispy Fried Chicken Basket
served with choice of side

Serrano Tacos
spicy chicken, tomatoes, shredded lettuce,

pepper jack cheese, cilantro & corn tortillas
side of house salsa & guacamole

sub ahi

Prawn Pasta Al Pomodoro
seared prawns, fresh linguine pasta, pomodoro sauce,

cherry tomatoes & fried leeks
(gluten free pasta available)

Fish & Chips
panko crusted cod filet,

tartar sauce & french fries

Tequila Chicken Southwest Sweet Potato Stir-Fry
   dino kale, black beans, avocado

squash & jalapeno with grilled tequila
lime chicken breast

Philly Cheese Steak Sliders
sliced filet mignon, onions, peppers, provolone

cheese & truffle mayo.  choice of side



REVISED JUNE 2017

Thank you for dining with us!

Dinner Entrees
Offered Wednesday - Sunday at 5pm

Chicken Schnitzel
fingerling potatoes, grilled broccolini

& dijon-caper sauce

Grilled Dry Aged 14 oz. New York
mashed potatoes, green beans almondine

& brandy peppercorn sauce

Stuffed Mary’s Natural Chicken Breast
Brie & leek stuffing, roasted pattypan squash,
fingerling potato ragu with chimichurri sauce

Lemon Garlic Grilled Jumbo Shrimp
sweet corn & truffle risotto,poached asparagus

& roasted cherry tomatoes

Harissa Spiced Pork Tenderloin
roasted fingerling potatoes, swiss chard

& apricot chutney

Pan Seared Chilean Sea Bass
thyme-goat cheese  polenta cakes, wilted spinach

& lemon beurre blanc

Bacon Wrapped Farm Raised Sturgeon
roasted root vegetables, grilled asparagus

& sauce choron

Certified Angus Filet Mignon
mashed potatoes, red wine demi

& vegetables

Grilled Flat Iron Steak
mashed potatoes, roasted garlic puree,

charred romanesco
& port wine-mushroom reduction

Chef Todd Torgerson


