
Small Plates
Warm Spinach & Artichoke Dip

   served with house fried tortilla chips

Pork & Vegetable Potstickers
                sweet chili teriyaki sauce

Dungeness Crab Cakes
roasted red pepper aioli, arugula & pickled onions

Butcher’s Block
finocchiona & mole salami, creamy brie, roquefort,

marinated olives, & fried marcona almonds

Filet & Frittes
caramelized onions, port demi & broiled bleu cheese

Togarashi Crusted Calamari
key lime thai chili aioli & crispy basil

Serrano Nachos
chips, pepper jack cheese, spicy chicken, tomatoes,

onions, pickled jalapeños, black beans,
house salsa & guacamole

From The Garden
Seasonal Serrano Salad

arcadian mixed greens, candied walnuts, dried cranberries,
bleu cheese crumbles & our house balsamic vinaigrette

small     large
add chicken    add salmon or prawns

add 4 oz. steak filet

House Caesar Salad
chopped romaine tossed with caesar dressing, herbed croutons

& parmesan cheese
small     large

add chicken     add blackened salmon or prawns
add 4 oz. steak filet

Iceberg Wedge Salad
baby iceberg lettuce, applewood smoked bacon, cherry

tomatoes & thinly sliced red onions with bleu cheese dressing

Crab & Bay Shrimp Louis
crisp romaine, cucumber, tomato, avocado,

asparagus, hard-boiled egg & thousand island dressing

Cobb Salad
chopped salad with turkey breast, avocado, bleu cheese crumbles,

bacon, hard-boiled egg, tomato & choice of dressing

Heirloom Beet Salad
roasted pearl onion, orange supremes, avocado

 & creamy lemon dressing

Grilled Skirt Steak Salad
pico de gallo, avocado, queso fresco, tortilla chips

& creamy tomatillo dressing



Soups
French Onion

crock

Soup Du Jour
cup             bowl

Crab Bisque
cup              bowl

Wellness Options
Enjoy these vibrant healthy dishes introduced by Jiva Wellness.
These hand picked recipes are delicious and great for detoxing,

rejuvenating and uplifting the body and mind

Turkey & Butternut Squash Stew
kale, quinoa & fresh parmesan

cup               bowl

Thai Broccoli Rainbow Salad
broccoli, cabbage, carrots in a sweet & spicy

dressing with toasted almonds
& dried cranberries

Vegan “Pasta”
spaghetti squash noodles with spinach &
 porta bella, garlic-tahini alfredo, basil

& roasted red pepper chutney

Light Entrees

steamed fish of the day
filet mignon

grilled chicken breast
grilled prawns (5)

 quinoa
sauteed garlic spinach

 roasted mixed vegetables
fingerling potatoes

garlic kale



Clubhouse Casual
Served All Day

Chef’s Signature Burger *
house grind handmade 8 oz patty grilled,
choice of cheese, lettuce, pickle chips,

 tomato, onion & bacon

Prime Rib French Dip *
thin sliced prime rib & melted swiss

on a hoagie roll,
with a side of creamy horseradish & au jus

Turkey & Ham Club Sandwich *
turkey, ham & bacon with mayo, lettuce & tomato

piled high on toasted sourdough

Pepperoni Pizza
mozzarella & pepperoni

Wild Mushroom-Goat Cheese Pizza
pancetta, fennel & truffle oil

Cuban Style Smoked Pork Sandwich *
green chili mayo, onion & pepper marmalade

        & swiss cheese

Serrano Tacos *
spicy chicken, tomatoes, shredded lettuce,

pepper jack cheese, cilantro & corn tortillas
side of house salsa & guacamole

sub ahi

Linguini & Clams
romesco broth, fresh parmesan & crispy basil

Fish & Chips
panko crusted cod filet,

tartar sauce & french fries

Tequila Chicken Southwest Sweet Potato Stir-Fry
   dino kale, black beans, avocado

squash & jalapeno with grilled tequila
lime chicken breast

Philly Cheese Steak Sliders *
sliced filet mignon, onions, peppers, provolone

cheese & truffle mayo

Grilled Salmon
salmon with grilled asparagus

 & lemon wedges



REVISED NOVEMBER 2017

Thank you for dining with us!

Dinner Entrees
Offered Wednesday - Sunday at 5pm

Chicken Schnitzel
fingerling potatoes, grilled broccolini

& dijon-caper sauce

Short Rib Stroganoff
roasted wild mushrooms, fresh linguini

 & crème fraiche

Herb Grilled New Zealand Lamb Chops
roasted cauliflower au gratin

& blistered padron peppers

Pan Seared Scallops
butternut squash ravioli, pomegranate seeds

& candied walnuts in a truffle cream sauce

Herb Crusted Pork Tenderloin
roasted fingerling potatoes, wilted greens

& mushroom gravy

Pan Seared Chilean Sea Bass
thyme-goat cheese  polenta cake, wilted spinach

& lemon beurre blanc

Pan Seared Mt. Lassen Rainbow Trout
roasted marble potatoes, mushroom & sage ragout,

tomato confit & crispy lardons

Certified Angus Filet Mignon
mashed potatoes, red wine demi

& vegetables

Grilled Wagyu Top Sirloin
potato gratin, grilled asparagus, roasted garlic

& port wine demi

Chef Todd Torgerson


