SOUP & SALADS

TOMATO BASIL SOUP...10

CHOPPED CAESAR...17
Garlic croutons, asiago cheese (NF)
Add chicken...7

HEARTY COBB...24

Grilled chicken, cage-free hardboiled
egg, toasted pepitas, black beans,
fried shallots, heirloom cherry
tomatoes, sliced avocado, crisp
bacon, queso fresco, jalapefio cilantro
dressing

GREAT WAN'S TATAKI AHL...27
Cajun blackened ahi, sliced avocado,
torched heirloom tomato, furikake,
organic mixed greens, wasabi

vinaigrette (DF)

MANGO & JICAMA...34

Organic mixed greens, mango,
heirloom cherry tomatoes, roasted
red peppers, jicama, avocado, red
onion, citrus dressing (GF, DF, NF)

CHOICE OF: GRILLED RIB EYE STEAK
OR ATLANTIC SALMON

PINSAS

THE OG PINSA...22
Marinara sauce, mozzarella cheese,
Italian pepperoni

LA RICOTTA D’AUTUNNO...22
Grilled zucchini, squash, ricotta
cheese, agave, chili flakes (NF)

MARGHERITA...24
Basil pesto, shredded mozzarella,
cherry tomatoes, Thai basil

FIT BOWL

CHOOSE FROM THE OPTIONS
BELOW...29

All bowls come with premixed
sauteed vegetables

SELECT SELECT ONE

ONE STARCH ONE PROTEIN
quinoa flat iron steak
white rice blackened chicken

coconut rice teriyaki chicken

Jamaican chicken

Citrus

FRESH GRILL

- EXECUTIVE CHEF: JUAN NAVARRETE -

[uneht M

SHARED PLATES

TOGARASHI EDAMAME...14
Steamed soybeans, soy sauce, garlic,
chili flakes (DF, NF)

TRUFFLE ASIAGO FRIES...16
Beer-battered fries tossed in asiago
cheese, green scallions, truffle oil (NF)

CHIPS & GUACAMOLE...18
Housemade tortilla chips, local Hass
avocados, tomatoes, sweet red onion,
pickled jalapenos, fresh-squeezed
lime juice, cilantro (GF, NF)

CHICKEN QUESADILLA...19

Flour tortilla, mozzarella cheese,
grilled chicken breast, pico de gallo,
sour cream, avocado mash (NF)

THAI PEANUT CALAMARI ...20
Lightly breaded calamari, spicy
peanut sauce, toasted peanuts,
cilantro, green onions, Fresno chiles

CITRUS WINGS...20

Choose your flavor: Buffalo,
Gochujang, lemon pepper, BBQ,
umami

WAGYU BEEF SLIDERS ...21

3 sliders on Hawaiian rolls, pepper
jack cheese, dill pickle, fig-scented
caramelized onion, served with fries

CHEESE & CHARCUTERIE ...30
Genoa salami beef, rojizo chorizo
pork, Fiorucci prosciutto, fromage
blanc cheese, triple créme brie,
burrata alla panna, accoutrement,
toasted ciabatta

CRAFT HANDHELD

SOUP & SANDWICH...18
Grilled cheese sandwich, crisp bacon,
sourdough bread, tomato basil soup

RENAISSANCE CLUB...18
Applewood smoked bacon, roasted
turkey, avocado mash, romaine,
heirloom tomatoes, buttermilk aioli,
toasted wheat bread, served with
beer-battered fries

CHICKEN PESTO SANDWICH...20
Grilled chicken breast, basil pesto,
balsamic onions, mozzarella cheese,
tomato on toasted ciabatta bread,
served with a side Caesar salad

BEER BATTERED LAGUNA FISH
TACOS...20

Beer battered cod, oregano-lime
slaw, jalapefio tartar sauce, roasted
salsa fresca (NF)

BUFFALO CHICKEN SANDWICH...22
Buttermilk fried chicken breast,
pepper jack cheese, pickled red
onions, arugula, pickles, tomato,

buttermilk aioli, side of French fries
(NF)

CLUBSPORT BURGER...24
Applewood smoked bacon, Vermont
cheddar, smoked pepper cream
sauce, arugula, pickles, pickled red
onions, tomato, served with beer-
battered fries (NF)

MAKE IT VEGETARIAN

ALISO DIABLO BURGER...25
Half-pound Angus beef patty,
habanero cream sauce, pepper jack
cheese, pickled jalapefios, grilled
pineapple, avocado, arugula, pickled
red onions, tomato, served with
Cajun fries

MAHI MAHI BURGER...27
Blackened Mahi, chipotle lime sauce,
avocado mash, arugula, tomato,
pickled red onions, served with beer
battered fries

CHEF'S SIGNATURE

PORTABELLA MUSHROOM
RAVIOLLI...24

Grilled asparagus, asiago cheese,
brown butter, roasted garlic, Thai
basil (NF)

FISH & CHIPS...26
Beer battered cod, French fries, side
of red cabbage coleslaw

POKE...28

Ahi tuna saku or tofu, sesame mayo
cream sauce, edamame, seaweed,
pickled ginger, mango, avocado,
seasoned white rice. (DF, NF)

GOCHUJANG SALMON...34
Steam broccoli, garlic butter rice (NF)

GRILLED RIBEYE STEAK...36
Garlic roasted mashed potatoes,
charred asparagus, mushroom-
Cognac cream reduction sauce
served on the side

GF: GLUTEN FRIENDLY | DF: DAIRY FRIENDLY | NF: NUT FREE

Menu items may contain or come into contact with WHEAT, EGGS, TREE NUTS, and MILK. For more information, please speak
with a manager. Consuming raw or undercooked meat, poultry, eggs, or seafood may increase your risk of foodborne illness.

20% Group Gratuity will be added to parties of (6) persons or more. Please, no split checks on parties of 6 or more.

REV 121025



