
Appetizers 

Soups  

 

 

I s land Ceviche  
Ahi Tuna, Lime Juice, Coconut Milk, Cucumber, Heirloom 

Cherry Tomatoes, Onion, Carrot, Cilantro, Sea Salt 
$17 

 
 

Smoked Sa lmon Tarte lettes  
Cucumber Mignonette, Garden Cream Cheese,                                       

Egg, Savory Tart Shell 
$15    

 
Jalapeño White  Cheddar  Cornbread 

Applewood Bacon, Sweet Corn,                                                               
Honey Roasted Garlic Butter 

$11 

French Onion  
Melted Gruyere, Croutons 

$6 

Cookout  Cr isps    
Smoked BBQ Pork Belly, Red Cabbage Citrus Slaw,                         

Potato Crisp, Micro Greens 
$11   

 
Lamb Meatba l l s  

Greek Olive Mélange, Tzatziki Sauce                                      
$13  

 
 

A Classic  Favor i te  
Coconut  Shr imp 

Jumbo Shrimp Hand-Breaded, Horseradish Plum Sauce 
$13  

To any salad:  Add Grilled Chicken Breast +$6   |  Add Grilled King Salmon +$14  |  Add Sauteed Shrimp +$9 

Save the Best for Last 
Cheesecake du jour  

Vanilla Bean Crème Bruleé  
Pina Colada Tres Leches Cake 

$7 

Caesar  
Romaine, Asiago Cheese, Kalamata Olives, Pepperoncinis,                                      

Croutons, Anchovies, Caesar Dressing 
 $8   |   $14  

 
Samurai  

Black Ramen Noodles, Snow Peas, Red Pepper, Green Onion,                          
Red Cabbage, Carrot, Cilantro, Wasabi Peas,                                                    

Sesame Ginger Vinaigrette 
$9    

 
  

Class ic  
Mixed Greens, Dried Cherries, Candied Pecans,                                    

Queso Fresco, Miso Honey Mustard 
$7   | $12  

 
Greek 

Baby Greens, Heirloom Cherry Tomatoes, Cucumber,                       
Greek Olives, Feta, Red Onion, Bell Pepper, Grilled                     

Artichokes, Zebra Farfalle, Oregano Vinaigrette  
$9 

 
 

Soup du Jour  
Chef’s Selection 

Cup - $4.25 Bowl - $6 

Salads  

Corn Bean Fresco  
Black, Young Green, Butter & Lima Beans, Sweet Corn,                              

Avocado, Tomato, Green Onion, Roasted Peppers,                                       
Queso Fresco, Lime Vinaigrette   

$9     



Classic Specialties, Wraps & Sandwiches  

Mull igan 
Ham, Turkey, Roast Beef, Sharp White Cheddar, Lettuce,                   

Tomato, Applewood Bacon, Horseradish Mayo, White Bread 
$14 

 
Herbivore  

Vegetable Burger Patty (Beans, Lentils, Chia Seeds & Corn),             
Lettuce, Tomato, Sharp White Cheddar, Brioche Bun 

$12 
 

Chicago Dog 
Quarter Pound All-Beef Dog, Tomato, Onion, Pickle Relish,                

Sport Peppers, Celery Salt, Poppy Seed Bun  
$8 

 

Class ic  Del i   
Your choice of Sliced Turkey, Ham or Roast Beef,                                  

Lettuce, Tomato, Choice of Cheese & Bread 
$11 

 
Quesadi l la   

Shredded Cheese, Herb Tortilla, Sautéed Peppers & Onions,                   
Guacamole, Sour Cream, Pico de Gallo 
Chicken  $14   | Cheese $10  | Steak  $19 

Served with potato chips, potato salad, fruit, french fries or soup du jour. Substitute French onion soup, Classic or Caesar Salad for an additional $3. 

Wrapped Up 

Burgers 
Class ic  Burger  

Half-Pound Fresh Angus Beef, Lettuce, Tomato, Brioche Bun  
$12 

Add Cheese  $1    Add Mushrooms  $1 
Add  Applewood Bacon  $2       

                                         
Chipot le  Onion  

Pepper Jack Cheese, Onion Strings, Lettuce, Tomato,                        
Chipotle Mayo, Brioche Bun 

$14 
 

B lue Ribbon 
Blue Cheese, Applewood Bacon, Roasted Tomato,                               

Caramelized Onion, Horseradish Mayo, Brioche Bun 
$15 

 

Cal i forn ia  Bagel   
Grilled Angus Burger, Bacon, Garden Cream Cheese, Tomato,                           

Guacamole, Red Onion, Baby Greens, Toasted Everything Bagel 
$14 

 
Surf  & Turf   

Grilled Angus Burger, Spicy Shrimp Salad,                                                            
Onion Strings, Lettuce, Brioche Bun 

$17 

Chicken Caesar  Wrap 
Grilled Chicken Breast, Romaine, Croutons, Asiago Cheese,                              

Kalamata Olives, Caesar Dressing, Herb Tortilla 
$13 

 

B ruschetta  Chicken Wrap 
Grilled Chicken, Roasted Garlic & Tomatoes, Feta Cheese,                            

Mixed Greens, Balsamic Pesto Aioli 
$13 

 

Cold Club Wrap 
Turkey, Ham, Shredded Cheese, Applewood Bacon, Lettuce,                                       

Tomato, Red Onion, Tangy Chipotle Mayo, Herb Tortilla        
$13 

 
 

Chicken Chor izo Wrap 
Grilled Chicken, Sharp White Cheddar, Chorizo Sausage,                                  

Tomato, Mixed Greens, Avocado Crema 
$13 

 

Sp icy  Shr imp Salad Wrap 
Avocado, Pea Shoots, Cucumber, Carrot, Green Onion,                               

Cilantro, Garden Cream Cheese 
$16 

 Distinctively Classic 
Ahi  Tuna 

Seared with Wasabi & Soy Flavored Sesame Seeds,                          
Citrus Coleslaw, Sea Asparagus, Miso Honey Mustard, on Ciabatta  

$19 
Reuben 

Sliced Corned Beef, Sauerkraut, Swiss Cheese,                                   
Thousand Island, Toasted Marble Rye  

$13 
 
 

Sa lmon Bagel  
Cold Smoked Salmon, Garden Cream Cheese, Capers,                          

Red Onion, Pea Shoots, Avocado, Toasted Everything Bagel 
$17 

 

Cuban 
Pork Tenderloin, Ham, Swiss, Pickles, Tomato, Dijon Mustard,                      

Cuban Seasoning, BBQ, Ciabatta 
$14 


