APPETIZERS
Warm Housemade Banana Bread
seasonal jam 8

			

Selection of Petite Breakfast Pastries 12
Smoked Chicken Wings
garlic achiote hot sauce | pickled vegetables | blue cheese dip 16
Crispy Calamari
semolina crusted calamari | cabbage | chipotle aioli 14
Guacamole & Pico De Gallo
corn tortilla chips 10
Seasonal Soup Of The Day 8

BREAKFAST CLASSICS
Clubhouse Breakfast			
two eggs any style | choice of smoked bacon, ham or chicken-apple sausage
toast or biscuits 14
Ham & Eggs Benedict
poached eggs | tavern ham | breakfast potato | English muffin | roasted chili
hollandaise sauce 18
Chorizo Skillet
poached eggs | hash browns | peppers | onion | chimichurri 17
Crab & Eggs Benedict
poached eggs | dungeness crab | breakfast potato | English muffin
roasted chili hollandaise sauce 18
Avocado Toast
locally grown avocado | marash pepper | breakfast radish | lime | frisée lettuce 16
Buttermilk Pancakes
candied pecans | bourbon custard | blueberry compote 15
Yogurt Parfait
Grand Del Mar’s honey | berries | granola | fruit purée 12

LUNCH
RESERVATIONS
858.314.2700

Breakfast BLT
applewood-smoked bacon | scrambled eggs | sharp cheddar | heirloom tomato
butter lettuce | aioli 12

LUNCH FAVORITES
Clubhouse Kobe Burger
butter lettuce | vine-ripened tomato | house dressing | sharp cheddar or blue
cheese | toasted Hawaiian bun 19
Make it Grand, $2 per selection:
smoked bacon | avocado | caramelized onions | fried egg | mixed mushrooms
Impossible Burger
“impossible” patty | butter lettuce | vine-ripened tomato | provolone | aioli
toasted Hawaiian bun 18
Club Sandwich
smoked turkey | tavern ham | applewood-smoked bacon | butter lettuce
vine-ripened tomato | provolone | aioli | sourdough 18
Pulled Pork Sandwich
Tennessee BBQ sauce | North Carolina vinegar | creamy slaw | dill pickle 16
Ahi Poke Bowl
ponzu-glazed rice | avocado | edamame | green onion | radish | cucumber
sesame | wakame | tobiko 24

Sample menu only.
All items are subject to change.

The Clubhouse Grill is proud to support local,
sustainable, organic agriculture as well as responsible
animal stewardship and sustainable fishing practices.
Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your
risk of food borne illness.
WARNING: Certain foods and beverages sold or
served here can expose you to chemicals including
acrylamide in many fried or baked foods and
mercury in fish, which are known to the State of
California to cause cancer and birth defects or
other reproductive harm. For more information
go to www.P65Warnings.ca.gov/restaurant.

Classic Caesar
speckled romaine lettuce | chili croutons | Parmigiano-Reggiano | marinated white
anchovies 14
Southwest Salad
smoked chicken breast | romaine lettuce | applewood-smoked cheddar | avocado
black bean | avocado-lime dressing | corn tortilla chips 19
Baja-Style Fish Tacos seared or breaded
fresh wild caught mahi mahi | seasoned cabbage | pico | avocado-lime dressing
corn tortilla chips 19
Chicken ‘N’ Waffles
free–range fried chicken | malted waffle | apple butter | maple reduction
reduced tabasco 17
Arugula Salad
frisée lettuce | salted walnuts | goat cheese | orange segment | white balsamic 15
Crab Louie Salad
romaine lettuce | avocado | tomato | asparagus | Louie dressing 22
Add to Any Salad
free-range jidori chicken (grilled or fried) 9
shrimp 12
4 oz. château sirloin 13

