
D i n n e r

Shrimp Cocktail

Southwest Cocktail Sauce, Lemon
$19

S T A R T E R S

Tomato Caprese 

Roma Tomato, Fresh Mozzarella
Basil, EVOO, Balsamic

$15  v,gf
Spinach

Almonds, Raisins, Red Onion  Goat
Cheese, Prickly Pear Vinaigrette

$12 v,gf

Endive

Red Endive, Roma Tomato, Point Reyes
Blue Cheese Crumbles, Chives, Dijon

Vinaigrette
$14  v

Blue Cheese Stuffed Dates

Prosciutto Wrapped, Balsamic
Reduction

$16 gf

10 oz. Wagyu Ribeye

Smoked Gouda Polenta Cake Grilled
Tomato & Spinach, Chimichurri Sauce

$71 gf

Organic Jidori Chicken 

Cutlet

tomato & Cucumber Relish Cherry
Curried Cous Cous, Herb Yogurt Sauce

$36

Palm Beach Grilled Mahi Mahi

Crab & Potato Hash, Corn Bisque Balsamic
Drizzle
$40  gf

Jambalaya Pasta

Chicken, Andouille Sausage Shrimp
Tomato, Bell Pepper

Onion, Cajun Butter, Pappardelle Pasta
$42

SALADS

MAIN COURSE

Pasta Primavera

Penne, Asparagus, onion, Red And Green
Pepper, Spinach, Marinara

$34 GF

8oz. prime angus filet mignon

Crab, Asparagus, Bernaise
$52 

At The Inn

 
Our Menu Prices Do Not Include Gratuity or Tax

V- Vegetarian, GF - Gluten Free
Consuming Uncooked Meats, Poultry or Seafood may increase your risk of foodborne Illness



Breakfast

 

Three Farm Fresh Eggs, or Egg Whites
,Served With Potatoes Choice of Meat, Toast

 

O M L E T T E S

Chef ' s  "choose  Three "  

Bacon, Sausage, Cheddar, Swiss
Shaved Parmesan, Tomato, Onion

Mushroom, Spinach, Avocado
Sundried Tomato

$17

Death  Val l ey  Omlette

Chorizo, Tomato, Onion, Jalapeno
Cilantro, Queso Fresco

$16 

T h e  O a s i s  C l a s s i s

Two Eggs Any Style, Breakfast
Potatoes, Choice of meat, Toast

$18

T h e  C o n t i n e n t a l

Fresh Melon, Berries Yogurt
Date Bread

$15 v
C r o i s s a n t  S a n d w i c h

Fried Egg, Cheddar Cheese
Breakfast

Potatoes, Choice of Meat
$16

4 9 ' e r  F l a p j a c k s

Crepe Style, Deglet Noor Date
Butter

Maple Syrup, Choice of Meat
$16

H O U S E  S P E C I A L T I E S

A v o c a d o  T o a s t

Avocado, Heirloom Tomato
Arugula

Truffle Oil, Capers, Multi Grain
Toast
$16 v

I n n  B e n e d i c t

Canadian Bacon, English
Muffin

Hollandaise, Breakfast
Potatoes

$19

At The Inn

S I D E S 

Oatmeal, Brown Sugar & Raisins    $8.00
Assorted Cereal                                                 $8.00
Bacon, Ham, Link Sausage                        $6.00
Toast, English Muffin                                  $5.00
House Made Date Bread                            $6.00
Flavored Greek Yogurt                              $6.00
Seasonal Berries                                               $9.00

B E V E R A G E S 

100 % Rainforest Alliance Coffee    $4.50
Milk                                                                                $5.00
ice Tea, Hot Tea                                                    $4.50                          
Assorted Juices                                                   $6.00

 

Our Menu Prices Do Not Include Gratuity or Tax

V- Vegetarian, GF - Gluten Free
Consuming Uncooked Meats, Poultry or Seafood may increase your risk of foodborne Illness



L u n c h
 

 

 

S A L A D S

Caesar

Romaine Lettuce, Parmesan
Reggiano Cheese, Herb

Crouton, Anchovy Caesar
Dressing

 
add chicken + $10
Add Shrimp + $12

$16 

T h e  m i s s i o n  g a r d e n

b u r g e r

Black Bean Patty, Sundried
Tomato Pesto, Arugula

Whole Grain Bun
Choice of Side

$18 v

S A N D W I C H E S

At The Inn

 

 

Our Menu Prices Do Not Include Gratuity or Tax

S P E C I A L T I E S
J a m b a l a y a  P a s t a

Chicken, Andouille Sausage
Shrimp, Tomato, Bell Pepper

Onion, Cajun Butter

$28

T u r k e y  A v o c a d o

C l u b

Smoked Bacon, Lettuce,
Tomato, Cheddar, Swiss, Basil

Aioli, Croissant
Choice of Side

$17

G r i l l e d  C h i c k e n

S a n d w i c h

Lettuce, Smoked Gouda
Pimento Cheese, Brioche Bun

Choice of Side
$19

T h e  I n n  B u r g e r

1/2 Pound Angus Beef Patty
Saffron Aioli, Roasted Grape

Tomatoes, Arugula, Pickled Red
Onion, Smoked Gouda

Choice of Side
$19

S I D E S

S e a  S a l t  F r e n c h  F r i e s

S w e e t  P o t a t o  F r i e s

F r e s h  F r u i t

C o l e  S l a w

 

V- Vegetarian, GF - Gluten Free
Consuming Uncooked Meats, Poultry or Seafood may increase your risk of foodborne Illness


