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Tiger Eye 11
Seaweed Paper Wrapped Ahi Tuna, Tempura Fried, Fresh Seaweed Salad
Sticky Rice, Ginger, Wasabi

Spicy Tuna Poke Bowl *Gluten Free* 14
Diced Ahi Tuna, Avocado, Cucumber, Siracha Mayonnaise, Steamed Rice
Shrimp Cocktail 15
6 Jumbo Shrimp, Cocktail Sauce, Horseradish

Cilantro Lime Chicken Tacos 10
Four Hard Corn Tortillas, Marinated Ground Chicken, Crisp Cilantro, Cheese
American Kobe Beef Sliders 11
Three Grilled Sliders, Brioche Bun, American Cheese, Sriracha Mayonnaise
Soup of the Day Cup 4 /Bowl 6
Daily Soup du Jour, Friday Clam Chowder

céfplit ﬂate tharge 3
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Jhe Greens

FHalf Swing 9  Full Swing 12

Pepita Caesar *Gluten Free*

Romaine, Tortilla Chips, Cilantro Lime Pepita Dressing
Traditional Caesar

Romaine, Parmesan Cheese, Garlic Croutons, Caesar Dressing
Pitching Wedge

Quartered Iceberg, Bacon, Cherry Tomatoes, Blue Cheese Crumbles
Calabasas Cobb *Gluten Free*

Crisp Greens, Avocado, Beets, Bacon, Egg, Blue Cheese Crumbles, Cilantro

Italian Chopped

Chopped Lettuce, Garbanzo Beans, Tomato, Salami, Mozzarella,
Kalamata Olives, Italian Dressing

California Avocado Caprese

Mixed Greens, Sliced Tomato, Fresh Buffalo Mozzarella, Sliced Avocado
Basil, Drizzled Balsamic Glaze, Olive Oil

Quinoa Greek Salad *Gluten Free*

Chopped Romaine, Cucumber, Tomato, Red Onion, Green Peppers
Kalamata Olives, Feta Cheese, Lemon Vinaigrette

ADD: Broiled Salmon Filet 6, New York Steak 8, Chicken 4
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‘Galabasas ‘Glub ‘Glassics

Served with Clubhouse Dinner Salad

Pappardelle Pasta

Pappardella Pasta, Lobster, Shrimp, Asparagus, Sundried Tomato, Basil
Chardonnay Cream Sauce, Toasted Baguettes

Pasta Primavera

Penne Pasta, Onion, Garlic, Sun Dried Tomato, Peas, Broccoli, Red Pepper,
Green Pepper, Olive Oil, Parmesan, Red Pepper Flakes

ﬂcémber ?avorites

Accompanied with Mixed Vegetables
Choice of; White or Brown Rice, Fries, Fingerling Potatoes, Mashed Potatoes
Asparagus, Creamed Spinach

Ribeye Steak 37

90z with Latin Chimichurri Sauce

Filet Mignon 35

8oz with Port Wine Demi Glaze

New Zealand Rack of Lamb 38

With Rosemary Port Wine Sauce

Grilled Halibut 32

8oz with Mango Salsa

Seared and Baked Alaskan Salmon 28

8oz with Lemon Butter Sauce

Rosemary Roasted Jidori Chicken
With Rosemary Garlic Sauce




