
 
   

  

 

 

Choices 

  

 

Build Your Own Omelette          11 
Made with three farm-fresh eggs, includes breakfast potatoes & choice of toast, 

and stuffed  with your choice of three fillings: bacon, sausage, ham, bell peppers, 

mushrooms, spinach, tomato, onions, cheddar cheese, Swiss cheese. 

  

Champions Breakfast          9 
Two farm-fresh eggs cooked any style with choice of bacon or sausage, 

with breakfast potatoes and toast. 

  

Breakfast Croissant          9 
With scrambled eggs, cheddar cheese and choice of bacon or sausage, 

with breakfast potatoes or fruit. 

 

French Toast           11 
Made with challah bread in cinnamon-egg batter, served with your choice of bacon or 

sausage, fresh fruit and warm maple syrup. 

  

Tropical Fruit Breakfast         9 
Seasonal tropical fruits, berries and agave infused Greek yogurt, served with banana nut muffin. 

  

Oatmeal           5 
Made with brown sugar and raisin. 

  

New York Style Bagel         4 
Served with cream cheese and preserves 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Breakfast Menu 
Served 6:00 A.M. to 10:30 A.M. 

*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

A 18% gratuity will be applied to parties of 6 or more. 



 

 

 

 

 

 

Soup & Appetizers 

  

Soup of the Day          6 
Carefully crafted, seasonally inspired and made daily. 

  

Grilled Chicken Quesadilla*         12 
Prepared with green chiles and trio of cheese,     

served with guacamole, sour cream and pico de gallo. 
 

Buffalo Wings*          12 
Served with carrot, celery sticks and blue cheese dipping sauce. 

  

Nacho Platter           10 
Chili lime dusted chips topped with  asadero cheese sauce, jalapeños, olives,  
pico de gallo, guacamole and sour cream.  
 

Crispy Chicken Tenders*         12 
Served with 50/50 honey mustard dipping sauce.                                   
  

Queso Dip           8 
Chili lime dusted tortilla chips topped with warm asadero-chili cheese sauce 

  

Blue Chips           8 
House BBQ kettle chips with melted blue cheese and scallions 

  

  

Salads 

  

California Cobb Salad*         14 
Grilled breast of chicken on romaine lettuce with tomato, avocado, bacon, blue cheese 

and egg, served with ranch dressing. 

  

Chicken Cruncher Salad*         12 
Buttermilk fried chicken breast on mixed greens, with cucumber, tomato, carrots, 

and cheddar cheese, served with honey mustard dressing. 

  

Blackened Salmon Spinach Salad*        16 
Blackened salmon filet served over fresh spinach, strawberries, cucumber, toasted pecans, 

Served with zinfandel vinaigrette. 

  

Grilled Chicken Caesar Salad*        13 

Crisp romaine herb croutons and parmesan cheese, 

tossed in our house caesar dressing. 

 

The Wedge           10 
Iceberg lettuce, egg, bacon, tomato, red onion, served with buttermilk blue dressing. 

  

 

 

 

 

Lunch Menu 
Served 10:30 A.M. to 3:00 P.M. 

*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

A 18% gratuity will be applied to parties of 6 or more. 



 

 

From The Grille 

  

Angus Burger*          13 
8 oz certified angus beef patty topped with your choice of cheese, lettuce, 

tomato and onion. 

  

Black and Blue Burger*         15 
Blackened  8 oz  certified angus beef patty topped with blue cheese,   

served with onion rings and horseradish cream 

  

Pastrami Burger*          15 
8 oz certified angus beef patty topped with shaved pastrami, swiss cheese, coleslaw, 

thousand island dressing.  

  

Coney Island Hot Dog         10 
All beef hot dog topped with  famous coney sauce, yellow mustard and chopped onion. 

served on a challah hot dog bun 

  

Chicken Caprese Sandwich*         13 
Herb grilled chicken breast topped with fresh sliced mozzarella, tomato, arugula  

and basil pine nut aioli. 

  

Reuben           13 
Griddled corned beef topped with swiss cheese, sauerkraut, thousand island dressing, 

served on deli rye bread. 

  

 

Specialty Sandwiches 

  

Handcrafted Deli Sandwich         12 
Choice of tuna salad, roast turkey or ham, choice of cheese and bread, 

served with lettuce, tomato and onion. 

  

Mahi Mahi Sandwich*         16 
Prepared blackened, or grilled, served with tartar sauce and lemon.  

  

Brisket Sandwich          14 
Slow cooked beef brisket topped with caramelized onions and provolone cheese, 

served on a toasted challah bun 

  

Carolina BBQ Pulled Pork         12 
Pulled pork with Carolina BBQ sauce on a challah bun, topped with aged cheddar, 

crispy tobacco onions, and  sweet & sour slaw. 

  

Turkey Club           13 
Oven roast turkey topped with applewood smoked bacon, lettuce, tomato and mayo, 

served on your choice of bread. 

  

Cuban            13 
Roast ham and pulled pork topped with swiss cheese, pickle, mustard and mojo sauce, 

served on a pressed grilled roll. 

  

Chicken Club Wrap*          12 
Sliced grilled chicken breast wrapped with bacon, tomato, romaine lettuce, avocado  

and cheddar cheese. 

  

The following items are served with your choice of hand cut sea salt potato chips, 

french fries, sweet potato waffle fries or coleslaw & Kosher pickle wedge. 

  

*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

A 18% gratuity will be applied to parties of 6 or more. 


