HEIRLOOM TOMATO PANZANELLA SALAD 9
Fresh Mozzarella, Aged Balsamic and Exira Virgin Olive Ol

SEASONAL ORGANIC MIXED GREENS 8
Berry Balsamic, Cypress Grove Chevre, Candied Cashews

ENDIVE AND FUJI APPLE SALAD 8
Point Reyes Blue, Toasted Walnuts

CAESAR SALAD 8
Hearts of Romaine and Focaccia Garlic Croutons
Add Shrimp or Grilled Organic Chicken Breast 17

SEARED SALMON AND SALAD 19
Avocado, Strawberry Papaya, Chili Lime Vinaigrette

FRENCH ONION SOUP ¢
Served Traditional Style with Gruyere Cheese Gratin

SEAFOOD CHOWDER 10
Little Neck Clams, Scallops, and Dungeness Crab Meat

SOUP OF THE DAY 8

BISTRO FRIES 7
House-Seasoned Fries with Choice of Parmesan and Parsley, Garlic, or
Salt and Pepper

MAC AND CHEESE 9 Large 12
Gruyere, Mascarpone, Parmigiano-Reggiano Topped with Toasted Breadcrumbs

CHICKEN STICKS 11
Grilled Marinated Chicken, Cucumber and Cilantro Salad Served with a
Spicy Peanut Sauce

BAJA FISH TACOS 16
Three Soft Tacos with Crispy Halibut, Guacamole, Pico de Gallo, Crema

FLATBREAD 15
Roasted Tomatoes, Grilled Artichokes, Olives, Fresh Mozzarella, Wild Arugula

LEVEL THREE SLIDERS 13

Choice of

-American Kobe Beef, Pepperjack and Crispy Onion Rings
-Pulled Pork with Tangy Slaw
-Dungeness Crab Cake, Spicy Remoulade, Crisp Iceberg

CLASSIC CLUB HOUSE SANDWICH 16
Roast Turkey, Applewood Smoked Bacon, Bibb Lettuce, Vine Ripened Tomatoes

JW BURGER 17
Bacon, Grilled Onion, Cheddar, Bibb lettuce, Tomato

NY STEAK SANDWICH 23
Roasted Tomato, Arugula, and Blue Cheese on Ciabatta

NO, | SHOULDN'T,
| COULDN'T....
WELL, MAYBE...

MINI DESSERTS
S4 each OR 3 FOR $10

-COCONUT SORBET AND
PINEAPPLE SUNDAE

-VANILLA CREME BRULEE

-STRAWBERRY CREPE WITH CREAM
CHEESE

-ICE CREAM SANDWICH

-WARM CHOCOLATE RASPBERRY
BREAD PUDDING

-PEANUT BUTTER CHOCOLATE
CRUNCH BAR

DRINKS

Coffee 4

Café Au Lait 3.25
Americano 3.25
Espresso 3.5
Cappuccino 3.5
Latte 3.5

Mocha 5

Mighty Leaf Teas 5



