BREAKFAST

AVOCADO TOAST CAPRESE 19.
Smashed Avocado, Baby Heirloom Tomatoes,
Bocconcini, Basil, Balsamic Reduction,
Rustique Ciabatta, Served with Fresh Fruits
or Breakfast Potatoes

Add Protein:
Bacon +6 | Eggs +6

BRUNCH BURGER 2s.

40z All-Beef Patty, Lettuce, Tomato, Fried
Egg, Applewood-Smoked Bacon, American
Cheese, 1000 Island Sauce, Brioche Bun,
Served with Fresh Fruits or Breakfast Potatoes

Add Protein:
Bacon +6 | Chicken & Apple Sausage +6

STEAK BREAKFAST BURRITO 29.
Scrambled Eggs, Sliced Prime Rib, Grilled Bell
Peppers, Onions, Mushrooms, Mozzarella
Cheese, Chipotle Sauce, Flour Tortilla, Served
with Fresh Fruits or Breakfast Potatoes

DESSERTS

MIXED BERRY SHORTCAKE 14

Fresh Berries, Whipped Cream,
Mixed Berry Compote

GLUTEN-FREE CHOCOLATE
COOKIES 13. GF
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BITES

CLUB 19 NACHOS 19.G6FvG

House Cheese Sauce, Jalapeiio,
Pico de Gallo, Sour Cream, Guacamole

MARGHERITA FLATBREAD 1s8. vé

Sliced Tomato, Basil, Fresh Mozzarella

BBQ CHICKEN FLATBREAD 22.
BBQ Sauce, Mozzarella, Red Onion, Cilantro

PRETZEL BREAD STICKS 12. vG
Salted Butter, Topped with Parmesan Cheese

WINGCS 21. GF

Choice of Classic Buffalo Sauce or BBQ Sauce,
Served with House Ranch Dressing, Carrots
and Celery Sticks

BASKET OF FRENCH FRIES 8. GFvc

Traditional
Truffle Parmesan +2

KAHLUA TIRAMISU 1s.

Light Mascarpone Cream, Lady Fingers
soaked in Espresso and Liquor

MAINS

SPICY TORTILLA SOUP 15. GF
Chicken, Cotija Cheese, Fresh Avocado

CLUB 19 CAESAR SALAD 18 vG

Romaine Lettuce, Classic Caesar Dressing,
Parmesan Cheese, Herb Croutons

CALIFORNIA COBB 25. GF
Crisp Greens, Lemon & Herb Chicken,
Blue Cheese, Avocado, Tomato,
Hard-Boiled Egg, Applewood-Smoked
Bacon, White Balsamic Vinaigrette

SALMON SUPER SALAD 29.
Quinoa, Farro, Mesclun Greens,

Cherry Tomatoes, Cucumber, Avocado,
Figs, Ginger & Citrus Dressing

CLUB 19 TACOS

Corn Tortillas, Pickled Cabbage-Cilantro
Slaw, Chipotle Aioli and Your Choice

of Protein:

Achiote-Marinated Mahi Mahi 27.
Garlic Butter Shrimp 29.

GF — Gluten-Free | VG — Vegetarian

TUNA SALAD SANDWICH 2s.

Red Onions, Tomato, Jalapeio, Celery,
Mayonnaise, Yuzu Aioli, Sourdough Bread

CHICKEN CLUB 26.
Applewood-Smoked Bacon, Avocado,
White Cheddar Cheese, Lettuce, Tomato,
Honey Mustard, Sourdough Bread

DOUBLE B.L.T.A.BURGER* 29.
Applewood-Smoked Bacon, Lettuce,
Tomato, Avocado, Club 19 Secret Sauce,
Cheddar Cheese, Brioche Bun

REUBEN ON RYE 2s.
House Pastrami, Sauerkraut, White
Cheddar Cheese, 1000 Island Dressing

STEAK SANDWICH 31.

Thinly Sliced Prime Rib, Peppers, Onions,
Mushrooms, Sharp White Cheddar Cheese,
Chipotle Aioli, Sourdough Bread

ADDITIONAL PROTEIN

Chicken +11 Grilled Shrimp +14
Salmon +17 Sliced Prime Rib Steak +17

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 20% gratuity will be added for parties of 6 or more.
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FEATURED COCKTAILS

MICKELSON'S MARG 22

Don Julio Blanco Tequila, Mango Purée,
Lime Juice, Agave, Cointreau, Jalapefios

STRAWBERRY DALY 21

Grey Goose Vodka, Lemonade, Iced Tea,
Strawberries

RAHM RAMBLER 2o.

Bacardi Rum, Cointreau, Pineapple
Juice, Simple Syrup, Lime Juice, Lemon
Lime Soda

BEERS

BOBBY JONES 23

Maker’s Mark Bourbon, Lime Juice, Honey
Syrup, Fever-Tree Grapefruit Soda

BALLIN' LIKE BERG 20.

Ketel One Citroen, Lime Juice, Grenadine,
Cranberry Juice, Fever-Tree Ginger Beer

BACK 9 BLOODY MARY 23
Tito’s Vodka, House-Made Bloody Mary
Mix, Caprese Salad Skewer

ON TAP 12 DOMESTIC .
Rotating Seasonal Taps Bud Light

Coors Light
IMPORTED 1o0. Michelob Ultra
Amstel Light Samuel Adams
Corona Extra Sierra Nevada Pale Ale
Modelo Especial Stella Artois

Heineken 0.0

WINES BY THE GLASS

BUBBLES

Veuve Clicquot, ‘Yellow Label,” Champagne, France 38.

Moét & Chandon, Champagne, France, 375ml 64.

WHITE & ROSE WINES

Stag’s Leap Wine Cellars, ‘Karia,” Chardonnay, Napa Valley 24.
Terlato Family, Pinot Grigio, Italy 19.

Pascal Jolivet, ‘Attitude,” Sauvignon Blanc, Loire Valley 21.

Whispering Angel, Rosé, France 18.

RED WINES

Swanson, Cabernet Sauvignon, Napa Valley 20.

Ponzi Vineyards Tavola, Pinot Noir, Willamette Valley 21.



