APPETIZERS

Guacamame 11

avocado & edamame dip, boby carrots,
tortilla chips
Fruit & Cheese Board 17

drunken goat, manchego, Point Reyes blue,

Humboldt fog, berries & lavosh

Hawaiian Tuna Tartare 16
mango-cucumber salsa, avocado, green onions,
lime-ginger sauce, wonton chips

Chicken Wings 14
carrot & ce|ery sticks
your choice of jerk seasoning, bourbon BBQO or

buffalo

SOUPS & SALADS
White Gazpacho Soup 12

traditional Spanish cold soup, almonds, sherry
vinegar & grapes

add lobster 8

Harvest Wedge 14
heirloom cherry tomatoes, cucumber, rodishes,
crispy bacon, blue cheese dressmg

Watermelon Salad 14
feta cheese, cucumber, fresh bosi|, orugu|o, lemon
preserve vinaigrette

Berry Creek Salad 14
mixed greens, feta cheese, red quinoa, orange
segments, toasted o|mono|s, strawberries

Caesar Salad
chopped romaine hearts, Parmesan
sourdough croufon, onchovy dressing

10/14

cheese,

add grilled chicken 7
add crispy skin salmon (50z) 11
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FLATBREADS

Tomato Mozzarella 14
buffalo mozzore”o, oven-dried tomatoes &
ltalian basil

Spicy Chicken Sausage 15
hatch chile chicken sausage, fire roasted peppers,
fontina cheese

Asparagus 16
POFmQSOﬂ cream, aspdaragus, monchego, serrano
hom

SANDWICHES & MORE

sandwiches include French fries or green salad
substitute small Caesar, seasonal fruif, truffle or
sweet potato fries 3

Harvest Burger 18
mustard oio|i, Vermont cheddor, crispy onions,
lettuce & tomatoes on sesame brioche

Beyond Burger 15
vegan p|on+ based patty, watercress, gri||eo|
eggp|on+ & onion-tomato jam on brioche

Salmon BLT 17

so|mon, crispy bocon, heirloom tomatoes, butter
lettuce & black gor|ic aioli

Caprese Panini 14
heirloom tomatoes, mozzarella & basil pesto on
sourdough

Southern Hot Chicken Sandwich 15
spicy battered chicken, butter pick|es & green
fomatoes

Fish Tacos 14
Baja California style fish tacos: flour tortilla,
co|es|ow, spicy crema, lime & cilantro

Fish & Chips 22
beer battered grouper, fries, gri||ed |emon,
homemade tartar sauce

Vegan and gluten free options available on request

*consuming raw or undercooked meats, pouHry, seafood, shellfish, or eggs may increase your risk of foodborne illness

2% cu/inory appreciation surchorge added to all food items.

A $4 sp/if chorge for so/ods/soups and entrees will be opp/ied upon shorfng menu items.

= g\u‘ren free

= vegetarian



APPETIZERS
Fish Tacos (3) 14

Baja California s’ry|e fish tacos, flour tortilla,
coleslaw, spicy crema, lime & cilantro

Guacamame 11
avocado edamame dip, boby carrots,
tortilla chips

Fruit & Cheese Board 17
drunken goat, manchego, Point Reyes blue,
Humboldt fog, berries & lavosh

Hawaiian Tuna Tartare 16

mango-cucumber salsa, avocado, green onions,
lime-ginger sauce, wonton chips

Spiced Lamb Skewers 14
harissa marinated lamb, kefir & mint dipping
sauce

Chicken Wings 14
carrot & ce|ery sticks
your choice of jerk seasoning, bourbon BBQ or

buffalo

SOUPS & SALADS
White Gazpacho Soup 12

traditional Sponish cold soup, almonds, sherry
vinegar & grapes

add lobster 8

Lobster & Corn Chowder 15

served with chive butter toast

Green Beans Salad 14
cherry fomatoes, pick|eo| peor| onions, soft boiled
egg, Serrano ham, warm sherr\/ vinaigrette

Berry Creek Salad 14
mixed greens, feta cheese, red quinoa, orange
segments, toasted o|mono|s, strawberries

Caesar Salad
chopped romaine hearts, Parmesan
sourdough crouton, anchovy dressing

10/14

cheese,

add grilled chicken 7

add crispy skin salmon (50z) 11

FLATBREADS

Tomato Mozzarella 14
buffalo mozzore”o, oven-dried tomatoes & ltalian

basil
Spicy Chicken Sausage 15

hatch chile chicken sausage, fire roasted peppers,
fontina cheese

Asparagus 16
Pormeson cream, dspdragus, monchego, serrano
hom
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SANDWICHES

sandwiches include French fries or green salad
substitute small Caesar, seasonal fruit, truffle or
sweet potato fries 3

Harvest Burger 18
mustard aioli, Vermont cheddar, crispy onions,
lettuce & tomatoes on sesame brioche

Beyond Burger 15
vegan p|on’r based patfty, watercress, gri||eo|
eggplant & onion-tomato jam on brioche

Churrasco Steak Sandwich 18

ihin|y sliced beef fender|oin, tomato, |e’riuce,
ye||ow chile & chimichurri mayo

Chicken BLAT 14
chicken breosi, crispy bocon, |eHuce, ovocodo,
tomato & mustard aioli on toasted sourdough

ENTREES
Fish & Chips 22

beer battered grouper, fries, gri||ed |emon,
homemade tartar sauce

Roasted Organic Chicken 26
half of a Mary's organic chicken, basil gnocchi &
shaved zucchini, chicken jus

Fettucine Arrabiatta 24
egg fettucine tossed in olive oll, gor|ic, red chili &
fomato sauce, iopped with burrata cheese &

fresh basil
Beef Tenderloin 38

foie gras butter, crispy Fingerhng potatoes,
asparagus, demi glaze

ASK ABOUT OUR WEEKLY
SPECIALS!

SONNENALP CLUB MEMBERS:
FULL MEMBERS ENJOY 20% OFF

FOOD, SPORTS MEMBERS ENJOY 10%

OFF FOOD

Vegan and giu’ren free options available on request

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

2% culinary appreciation surcharge added to all food items. A $4 split charge for salads/soups and entrees will be applied upon sharing menu items.

= gluten free

= vegetarian
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