
Executive Chef: Robert Tong                                                             Executive Sous Chef: Nicolas Braun 
Food & Beverage Manager: Brad Lynch 
Prices Subject to Applicable Taxes                                                                                                                                          6/21/2008 

LOUNGE MENULOUNGE MENULOUNGE MENULOUNGE MENU    
MMOONNDDAAYY  TTOO  SSUUNNDDAAYY22::0000PPMM  ––  1100::0000PPMM  

    

SSSSUMMER UMMER UMMER UMMER BBBBERRY ERRY ERRY ERRY SSSSALAD ALAD ALAD ALAD     
Seasonal Berries, Micro-Greens tossed with a 

Pomegranate Dressing  
9.50 
 

CCCCAESAR AESAR AESAR AESAR SSSSALADALADALADALAD    
Crisp Romaine with Garlic Croutons & Parmesan 

Cheese 9.50 
Add - 4oz Baby Shrimp– 5.50 
 4oz Grilled Salmon – 7.00 

4oz Grilled Chicken Breast – 5.50 
 

HHHHOUSE OUSE OUSE OUSE SSSSMOKEDMOKEDMOKEDMOKED    SSSSALMON ALMON ALMON ALMON SSSSALADALADALADALAD    
Mixed Greens, Maple Almonds Drizzled with Thai 

Vinaigrette  
11.95 

 

WWWWARM ARM ARM ARM SSSSPINACH PINACH PINACH PINACH SSSSALAD ALAD ALAD ALAD     
With Oven Roasted Mushrooms, Bacon,  
Scallops & Thistle Honey Lemon Dressing 

11.95 
 

PPPPORTUGUESE ORTUGUESE ORTUGUESE ORTUGUESE MMMMUUUUSSELSSSELSSSELSSSELS        
With Chorizo Sausage, Tomatoes, Sweet Bell 
Peppers, Onions, Garlic and White Wine.  

Served with French Baguette  
12.95 

 

BBBBURGERSURGERSURGERSURGERS    
Served with Lettuce, Tomato, Onion and Dill Pickle 

BBBBEEF EEF EEF EEF BBBBURGERURGERURGERURGER    ––––    8.95 

                CCCCHICKEN HICKEN HICKEN HICKEN BBBBURGERURGERURGERURGER    ––––    9.50     
                SSSSALMON ALMON ALMON ALMON BBBBURGERURGERURGERURGER    ----    11.00 

        VVVVEGGIE EGGIE EGGIE EGGIE BBBBURGERURGERURGERURGER    ––––    8.50 

Add Crisp Bacon or Mushroom 1.50 

Add Jack Cheese or Cheddar 2.00 

 

CCCCHICKENHICKENHICKENHICKEN    &&&&    CCCCHORIZO HORIZO HORIZO HORIZO SSSSAUSAGE AUSAGE AUSAGE AUSAGE     
QQQQUESADILLAUESADILLAUESADILLAUESADILLA    

Roasted Peppers, Red Onions,  

Mushrooms & Cheese 

Served with Salsa & Sour Cream 

12.00 
 
 

 
 

PPPPISTACHIO ISTACHIO ISTACHIO ISTACHIO CCCCRUSTEDRUSTEDRUSTEDRUSTED    

GGGGOAT OAT OAT OAT CCCCHEESEHEESEHEESEHEESE    
With Fig Chutney, Toast Points 

9.95 
 

PPPPAN AN AN AN FFFFRIED RIED RIED RIED CCCCALAMARIALAMARIALAMARIALAMARI    
With Garlic, Butter, Lemon Juice and Parsley 

Served with Tzatziki Sauce 
10.00 

    

CCCCHIPS AND HIPS AND HIPS AND HIPS AND SSSSALSAALSAALSAALSA    
100% Corn Chips. 

 Served With Salsa & Sour Cream 

5.95 

 

CCCCRAB RAB RAB RAB CCCCAKEAKEAKEAKE    
With Spicy Cilantro Mayonnaise and Crispy Frisée   

12.00 
 

CCCCHICKEN HICKEN HICKEN HICKEN WWWWINGSINGSINGSINGS    
Hot, Thai, Honey Garlic or BBQ 
8.50 for (10) or 10.50 for (15) 

 

Homous 
Served with Grilled Pita Bread 

9.50 
 

TTTTURKEY URKEY URKEY URKEY CCCCLUBHOUSELUBHOUSELUBHOUSELUBHOUSE    
With Bacon, Lettuce & Tomato,  

On Whole Wheat Bread 

11.00 

 

WWWWILD ILD ILD ILD SSSSALMON ALMON ALMON ALMON TTTTEMPURA EMPURA EMPURA EMPURA WWWWRAPRAPRAPRAP    
Served in a Tortilla With Baby Shrimp,  

Egg Noodles, Carrot & Green Onions 

12.00 

 

CCCCLASSIC LASSIC LASSIC LASSIC BBBBUTTER UTTER UTTER UTTER CCCCHICKENHICKENHICKENHICKEN    
With Vegetables in a Mild Curry Sauce & 

Naan Bread  
 13.00 

 
 

RRRRIIIIGATONI GATONI GATONI GATONI PPPPASTAASTAASTAASTA    
With Portobello, Shiitake & Button Mushrooms in a Rose Basil Sauce  

10.95 
Add - 4oz Baby Shrimp– 5.50 

            4oz Grilled Salmon – 7.00 
                           Half a Grilled Chicken Breast – 5.50 

 

6666 OZ  OZ  OZ  OZ FFFFILET OF ILET OF ILET OF ILET OF BBBBEEF EEF EEF EEF SSSSIRLOIN IRLOIN IRLOIN IRLOIN SSSSTEAK TEAK TEAK TEAK     
CCCCERTIFIED ERTIFIED ERTIFIED ERTIFIED AAAANGUS BEEFNGUS BEEFNGUS BEEFNGUS BEEF    

Red Wine Sauce, Roasted Potatoes and Seasonal Vegetables 
14.00 

 

GGGGRILLED RILLED RILLED RILLED WWWWILD ILD ILD ILD SSSSALMONALMONALMONALMON    
Grilled Wild Salmon Topped with Papaya and Mango Salsa 

Saffron Rice Pilaf & Steamed Vegetables  
14.00 


