
Served on a pretzel bun with horseradish mayo,
melted swiss cheese & caramelized onions

S m o k e d  B r i s k e t  ~  2 4

Served on a brioche bun, baby arugula, smoked
cheddar, double smoked bacon & pickles

P r e m i u m  B e e f  B u r g e r  ~  2 8

Roasted pork guajillo mayo, jalapeños, tomato,
lettuce, mozzarella, and crispy bacon in a tortilla

wrap

C o c h i t o  ~  2 2

C l u b h o u s e  S a n d w i c h  ~  2 2
Grilled chicken, double smoked bacon, tomato,

lettuce, havarti cheese on a brioche bun 

C a s a r e c c e  P a s t a  ~  1 9
Tossed with chicken and pancetta

in a leek cream sauce

G r i l l e d  S a l m o n  ~  3 8
Celeriac-parsnip puree, charred heirloom

carrots in a citrus beurre blanc 

Served with marinara, mixed cheese &
fettuccine alfredo

 E g g p l a n t  P a r m i g i a n a  ~  2 5L i g h t h o u s e  S u n s e t  D i p  ~  1 5
A creamy mixture of sun dried tomato and artichokes,

topped with asiago & served with crisp pita

Baby spinach, bacon, goat cheese, mixed mushrooms
with a miso-sherry vinaigrette

W a r m  S p i n a c h  S a l a d  ~  1 7

Julienne romaine, Caesar dressing, croutons, bacon bits
& parmesan cheese

L i g h t h o u s e  C a e s a r  S a l a d ~  1 8

Sauteed shrimp with garlic, butter, mustard coriander
sauce, chili oil, served with garlic focaccia 

S h r i m p  ~  2 6

Capers, confit tomato & lemon served on
mesclun mix with balsamic drizzle

G r i l l e d  C a l a m a r i  ~  2 2

M u s s e l s  ~  2 0
Garlic, white wine & herb butter served with garlic

focaccia

C h e f ’ s  S o u p  D u  J o u r  ~  1 4
ask server for daily option

House marinated with shaved Parmigiano Reggiano,
extra virgin olive oil, lemon with

fresh baby arugula 

B e e f  C a r p a c c i o  ~  2 3

STARTERS MAINS

Taxes & Gratuities Are in Addition. Notify Your Server of Any Allergies. Automatic Gratuity of 18% Will Be Added to Parties of 8 Or More

STARTERS

Lunch
MENU

Vegetarian

Please see server for Vegan options


