
We pride ourselves in providing gluten friendly menu choices.  While we endeavor to carefully prepare those meals to accommodate a gluten-free diet please be aware that they may be 
prepared in an environment where gluten is present. Please ask your server to assist you in making your selection.  Please consult your physician as to your personal health decisions.  

¹ Served raw or undercooked or contains raw or undercooked ingredients

²Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions

STARTERS

SOUPE DU JOUR 8

MIXED GREENS  9                                                                                                                         
Toy Box Cherry Tomatoes, Shaved Red Onion, Cucumber, 
Candied Walnuts, Citrus Vinaigrette                   

FLATBREAD 14
Caramelized Onion, Dried Figs, Gorgonzola, Arugula, 
Lemon Vinaigrette

SEARED DUNGENESS CRAB CAKE 17
Pickled Vegetable Relish, Roasted Pepper Aioli

ENTRÉES

BURGER2 17
All Natural Beef, Applewood Smoked Bacon, Avocado, Red Onion, 
Lettuce, Tomato, Dill Pickles, Tillamook Cheddar or Swiss, Fries                                                                                                                             

VEGGIE NAAN ROLL 16
Grilled Zucchini, Asparagus, Roasted Pepper, Portabella, 
Daikon Sprouts, Goat Cheese, Garlic & Lemon Hummus, Fries 

CAESAR SALAD 10                                                                                     
Hearts of Young Romaine, Focaccia Croutons, Parmesan, 
Roasted Garlic Dressing

Add Grilled Chicken 16
Add Wild Argentinean Shrimp 20
Add Grilled Angus Flat Iron Steak 28

SEARED PACIFIC SEA BASS SANDWICH 18           
Baby Arugula, Dill Pickle Aioli, Tomato, Crispy Bacon, 
Toasted Brioche Roll, Fries

EL CAMINO CLUB 17
Smoked Turkey, Bacon, Avocado, Tomato, Baby Greens, 
Garlic Aioli, Grilled Sourdough, Fries 

STEAK FRITES  1,2 28
Flat Iron Steak, Gorgonzola Butter, Arugula, Fries

ANGEL HAIR PASTA & ROCK SHRIMP 26
Tomato, White Wine, Mushroom, White Wine, Garlic, Butter,
Grilled Focaccia Bread

EAT WELL

HONEY ROASTED PUMPKIN SALAD 14
Pecans, Cottage Cheese, Avocado, Tomatoes, Quinoa, Blueberries

ROASTED CAULIFLOWER HUMMUS 14
Grilled Pita, Raw Vegetables

TURKEY BREAST SPINACH WRAP 18
Cream Cheese, Baby Spinach, Avocado, Homemade Vegetable Chips

ROASTED ORGANIC SALMON 30
Red Quinoa, Mint Pesto

SIDE ORDERS

GARLIC & HERB FRIES GF 5

SWEET POTATO FRIES 5

FRIED YUCA ROOT 5

MARKET VEGETABLES  5

DESSERTS

CHOCOLATE FLOURLESS CAKE 9
Chocolate ganache, toasted almonds

DULCE DE LECHE CAKE 9
Mousse, whipped cream, chocolate sauce

NY STYLE CHEESECAKE 10
Seasonal berries, whipped cream

RASPBERRY SORBET 9

ICE CREAM 9
Dutch chocolate, vanilla bean or strawberry

FRESH SEASONAL BERRIES 9

Lunch


