
CHEF’S SELECTIONS

Consuming raw or undercooked meat, fish shellfish, poultry, or eggs can increase your risk of a food borne illness.
Check with your server if you have specific dietary needs

CORNED BEEF RUEBEN

Shaved corned beef, sauerkraut, Swiss
cheese & thousand island on light rye

MUSHROOM FLATBREAD V

CHEF’S CHOICE QUICHE 
OF THE DAY V

OPEN-FACED TUNA MELT

FRESH FRUIT CUP VG GF      $6

COOKIE OF THE WEEK $2

DESSERT

ICE CREAM

HERSHEY:
1 SCOOP $3  2 SCOOP $6

All sandwiches served with pickle.
Gluten-free bread available upon

request

Served on English muffin with sliced
tomato & Swiss cheese

Includes fresh vegetables & cheese
Served with fresh fruit garnish
Please ask your server

Shallot cream sauce, fresh mozzarella
cheese blend & white balsamic
marinated wild mushrooms 
*gluten free cauliflower crust available
upon request

Sliced turkey breast, beef bacon,
lettuce, tomato & whole grain mustard
aioli on club white

$6/ $12

$12

    $12 

$6/ $12TURKEY CLUB  LF

TWIN SHRIMP TACOS LF
House-marinated sautéed diced shrimp
with avocado & Asian slaw on a corn
tortilla 
*available with Vegan sausage crumbles

$14

Assorted soft drinks, 
coffee, decaf coffee and 
Harney’s & Sons Tea

BEVERAGES

CHEF’S SELECTIONS

$8/ $16


