
                             Lunch        

Please Refrain From Using Cell Phones In The Dining Room 
We Discourage Substitutions But Are Sensitive To Dietary Needs 

 

Small Bites  

Crispy Calamari Wedges of Calamari Served with a Creamy Romesco Sauce……..……..…….. 7.50 
Castroville Artichoke Grilled or Chilled, Served with Herbed Aioli…………..………………….... 5.50 
Dungeness Crab Cakes Served with Herbed Cucumber Slaw…………….……..……….……… 8.50 
Smoked Salmon Crostini with Tomato, Basil and Mozzarella………..…….…….…….…….…. 9.75 
Waldorf Quesadilla Vermont Cheddar with Grilled Apples, Walnuts and Celery…………………. 6.75 
Mezze Platter Hummus, Tapenade, Raw Vegetables, Olives and Pita Bread………………..……. 10.00 
Vegetable Spring Roll with Sundried Tomato Pesto Sauce…………………...……….…………. 7.50 
Tuna Au Poivre on Crispy Wonton Planks ………………..…….…….…….…….…….…….…... 9.75 
Grilled Chicken Fajita Chimichanga Served with Avocado Sour Cream…….…….…….……. 6.50 
Crispy Coconut Sesame Shrimp Served with Zesty Mango Sauce…….…….…….…….…… 9.50 
Braised Short Rib Served with Mashed Potatoes and Crispy Onion……..…8.50            Entree 21.00 
Traditional Shrimp Cocktail………………..…….…….………………..…….…….…………… 10.00 

From The Valley  

Caesar Salad Chopped Romaine with our House-Made Dressing and Croutons…….…….……... 6.75 
Green & Red Leaf Salad Roasted Tomato Vinaigrette, Gorgonzola, Spiced Pears and Pecans... 6.50 
Butter Lettuce And Spinach Lemongrass Vinaigrette, Avocado and Grapefruit…....…………... 6.50 
Caprese Salad Tomatoes, Fresh Mozzarella, Basil and Olive Oil, Garnished with Kalamata Olives 6.75 
Baby Head Lettuce Crisp Iceberg with Gorgonzola Dressing, Walnuts and Chives…….…..……. 6.25 

Soups  

Trio of Soup Sampler………………..…….…….………………..…….…….………………….. 6.50 
New England Clam Chowder    Cup…………..….……  5.50             Bowl.……...………….. 6.50 
Soup Du Jour                             Cup…………..….……  5.50             Bowl.……...………….. 6.50 

Healthy Salads  

Shrimp Louie Avocado Halves with Louie Salad and Two Prawns….…………………..….……... 13.00 
Shrimp Fajita Salad Shrimp Fajita Sauté in a Corn Tortilla, Romaine, Cheese And Salsa..…...... 11.50 
Fresh Fruit Plate Served with Yogurt or Cottage Cheese..…….…….…….…….…….….….…... 12.75 
La Playa Cobb Salad Mixed Greens, Avocado, Tomato, Gorgonzola, Bacon, Chicken Breast 

and Sliced Egg…….…….…….…….…………….…….…….…….…….……………….…….…… 13.00 
Vegetable Salad Squash, Zucchini, Eggplant, Peppers, Artichoke, Feta Cheese with Mixed 

Greens and Tossed in a Roma Tomato Vinaigrette………………………………………………...… 12.75 
Seafood Cobb Smoked Salmon, Shrimp Louie, Tuna au Poivre, Avocado, Tomato, and Egg with 

Champagne Vinaigrette….…….…….…………….…….…….…….…….……………….…….…... 14.00 

Sandwiches  

Hamburger Or Cheeseburger Served with French Fries…….…….…….…….…….……..…… 9.50 
Philadelphia Cheese Steak with Bell Peppers and Served with Caesar Salad.…………………. 9.75 
Club House Or Seafood Club Served with Caesar Salad …….…….….……………………..... 9.25 
Tuna Salad On White Toast, Served with Caesar Salad..…….…….…….…….…….…….…..…. 8.75 
Chicken Focaccia Roasted Red Bell Pepper, Tomatoes And Mozzarella with Caesar Salad…… 8.75 
Monte Cristo with Raspberry Dipping Sauce…...…….…….…….…….…….…….…….…….…. 9.25 
New York Steak Open Faced Topped with Fried Onions Accompanied by Fries……………….... 17.50 
Grilled Cheese Vermont Cheddar and Sliced Tomatoes Served with French Fries….….…..…... 8.75 
Pastrami Reuben Or Patty Melt On Rye, Served with French Fries...………………………….. 9.75 

Pastas  

Macaroni & Cheese with Eight Cheeses, Pancetta Bacon and Chives……..…………………….. 10.75 
Portobello Parmigiana with Linguini Puttanesca ……..……………….……………….………… 11.25 
Sicilian Meatballs With Penne Pasta in a Flavorful Red Sauce………………………………... 13.75 
Israeli Couscous with Grilled Prawns, Baby Artichokes, and a Deconstructed Romesco Sauce...  13.75 
Crab Ravioli with Shrimp in an Herbed Lemon Sauce…….……….....……………..…………….. 15.00 

Terrace Grill Specialties   

Gorgonzola Meatloaf with Fresh Vegetables, Mashed Potatoes and Gravy…….…….…………. 11.50 
Quiche Du Jour Served with Soup or Caesar Salad…….…………………………………………. 10.95 
Corned Beef Hash with Poached Eggs, Sliced Tomatoes and Hollandaise…….………….…...... 11.50 
Almond Crusted Sole with Basmati Rice and Vegetables……….………….….………………… 17.50 
Grilled Tuna ‘Melt’ with Mozzarella, Caprese Salad and Kalamata Olive….…….…….………..... 17.50 
Grilled Salmon Salad with Butter Lettuce, Asparagus, Tomatoes and Corn Chow-Chow….……. 17.50 
Steamed Clams with Lemongrass Broth, Ginger, and Cilantro….…….…………………………... 14.00 


