LUNCH

AT THE INN
SOUP

Soup of the Day * 6

SALADS
Spinach & Berry Salad « 14 V-°F Dungeness Crab Stack * 21
Spinach » Strawberry ¢ Almond ¢ Onion e Micro Greens * Avocado * Cucumber o
Goat Cheese * Balsamic Vinaigrette Heirloorm Tomato
Add Chicken ¢ $4 * Add Shrimp * $8 Roasted Red Pepper Vinaigrette
Caesar Salad * 12 California Cobb Salad * 14 ¢
Romaine Lettuce * FParmesan Reggiano Romaine Lettuce * Grifled Chicken Breast ¢
Herbed Croutort « Anchovy e Caesar Dressing Avocado ¢ Bacon ¢ Sliced Egg *
Add Chicken ¢ $4 * Add Shrimp * $8 Crumbled Blue Cheese
SPECIALTIES

Mahi Mahi Tacos ¢ 14 ©F

Grilled Mahi Mahi o Desert Slaw ¢ Avocado ¢ Cilantro ¢ Pico de Gallo

Margherita Flatbread « 13"

Marinara Sauce ¢ Tomato » Mozzarella Cheese

Chicken Chimichanga ¢ 15

Shredded Chicken  Mozzarella Cheese o Roasted Tomatillo Salsa

SANDWICHES

California Angus Burger * 14

Smoked Bacon ¢ Lettuce * Tomato ¢ Onion * Aged Cheddar « Mesquite BBQ Sauce e
Potato Roll ¢ Choice of Side

Turkey Avocado Club * 15
Smoked Bacon * Lettuce » Tomato » Cheddar » Swiss ¢ Basil Aioli « Croissant ¢ Choice of Side
Cuban Sandwich « 15
Ham « Roasted Pork e Pickle  Swiss Cheese ¢ Whole Grain Mustard  Cubano Bread ¢ Choice of Side

Grilled Chicken Sandwiche 15

Lettuce » Onion * Tomato * Provolone Cheese » Bacon_Jam ¢ Brioche Bun * Choice of Side

Short Rib Grilled Cheese ¢ 16

Port Braised Short Ribs » Shishito Pepper * Smoked Gouda Pimento ¢ Caramelized Onions e
Focaccia ¢ Choice of Side

Side Options: Sea Salt French Fries ¢ Sweet Potato French Fries ¢ Fresh Fruit » Cole Slaw ¢ House Salad

V—Vegetarian, GF—Gluten Free
** Our menu prices do not include Gratuity or Tax

Consuming Uncooked Meats, Poultry or Seafood may increase your risk of foodborne illness

“With a Softer Footprint” we reduce our environmental impact through our
sustainable menu development practices



