
*A 5% surcharge will be added to all member and guest checks to help 
cover the increasing costs related to our dedicated employees.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, poke or eggs may increase 
your risk for foodborne illness, especially if you have a medical condition. Please inform a sta� 
member if you or anyone in your party has food allergies or special dietary requirements.  

• KNIFE & FORK •
PISTACHIO CRUSTED WILD HALIBUT  seared fresh halibut over purple sweet potato puree, asparagus, sa�ron beurre blanc    

MARY’S FREE RANGE CHICKEN MARSALA  pan seared bone-in breast, roasted vegetables, cremini mushroom sauce   

BUTTER POACHED BLUE CRAB AND AVOCADO TOSTADA  spanish ratatouille, toasted corn tortilla, pico de gallo, creamy cumin crema 

THE CHEF’S OMELET  choice of: bacon, sausage, mushrooms, baby spinach, diced onion, cherry tomatoes, cheddar cheese, served with crispy potatoes

ITALIAN ORECCHIETTE PASTA  pasta, heirloom tomatoes, asparagus tips, mushrooms, basil pesto 

BARREL CUT 8OZ FILET  red smashed potato, baby carrots, herb butter 
 

• SIDES •
BEER BATTERED ONION RINGS 

FRENCH FRIES 

HOUSE SALAD

STEAMED ASPARAGUS

PURPLE SWEET POTATO PUREE  

ROASTED BABY CARROTS

RED SMASHED POTATOES

HOUSE MADE CHIPS 

• SOUPS & SALADS •
SOUP OF THE DAY  made fresh daily     

FAMOUS CLUB CHILI  usda prime beef, three bean medley, roasted tomato, cheddar and green onion

THE COBB  chopped romaine, baked chicken, applewood smoked bacon, egg, heirloom tomatoes, blue cheese , creamy ranch 

LOADED LITTLE GEM CAESAR  artichoke hearts, pickled onions, garlic crouton, shaved parmesan 

STEAKHOUSE WEDGE  iceberg towers, blue cheese, pickled onion, tomato, smoked bacon, creamy ranch 

STRAWBERRY SPINACH SALAD  local baby spinach, smoked almond slivers, blueberries, goat cheese, mint, blood orange vinaigrette       /

PROTEIN POWER BOWL  local bibb lettuce, tir color quinoa, charro beans, tomato, edamame, egg, avocado, lemon vinaigrette  

TERIYAKI CHICKEN BOWL  grilled chicken breast, jasmine rice, edamame, broccoli crowns, pickled onion, house teriyaki

(ADD PROTEIN TO ANY)

   

• BY HAND •  
ATLANTIC SALMON SLIDERS  freshly ground salmon patty, house avocado spread, frisee lettuce, tomato, lemon aioli     

TEXAS TOAST SKILLET GRILLED CHEESE cheddar & muenster cheeses, citrus bacon onion jam

BUTTERMILK MARINATED CRISPY CHICKEN SANDWICH  chicken breast, napa carrot slaw, pickle, brioche bun, chipotle honey

SMASH BURGER usda prime beef     

GRILLED PORTOBELLO SANDWICH  sauteed local portobello cap, american cheese, shredded lettuce, tomato, pickle, house spread    

LA VALLE TACOS  flour or corn tortilla   

TOP DOG  kosher beef, hawaiian roll

   

• LUNCH BOX FAVORITES •
LA VALLE COASTAL CLUB  fresh roasted turkey, applewood smoked bacon, lettuce, tomato, squaw bread with garlic aioli, sundried tomato pesto     

FRESH BAKED CROISSANT BLTA  crispy smoked bacon, avocado, lettuce, tomato, herbed aioli spread

BOURSIN AVOCADO TOAST  local hass avocado, squaw bread, garlic boursin spread, fried farm fresh egg, blood orange vinaigrette

CHICKEN SALAD CROISSANT shredded chicken, sliced grapes, lettuce, tomato, diced celery, tarragon aioli 

   

• STARTERS •
TOASTED TORTILLA CHIPS oven baked    

NACHO STACK  queso, charro beans, pico de gallo, pickled jalapeno, salsa  

ONION RINGS BASKET beer battered  

CRISPY WINGS  buttermilk brined (choice) bbq, bu�alo, or salt + pepper   

CALAMARI FRITTI blisterd shishitos, house remoulade, cocktail sauce

ROASTED BABY MISO CARAMEL BRUSSEL SPROUTS  tossed with japanese glaze, bacon and lemon

SEAFOOD COCKTAIL      

MEDITERRANEAN DIP TRIO & GRILLED NAAN  hummus, tzatziki and whipped feta
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• HOUSE COCKTAILS •
MARGARITA DE PIÑA PICANTE  jalapeno-infused tequila, Cointreau, pineapple, lime, agave
     
LA VALLE LEMONADE  vodka, lemon juice, simple syrup, raspberries, topped with sparkling wine

FROM SEA TO SMOKE  mezcal, tequila, gi�ard crème de la passion, lime, honey 

SURF & TURF SOUR  blueberry-infused gin, St. Germain, lavender syrup, lemon, egg white 

THE COLONEL  Titos, iced tea, lemonade 

THE THOROUGHBRED  Bulleit rye, b&b, vermouth, bitters

SNEEKY-TINI  pineapple-infused orange vodka  

   

• DRAFT BEERS •  
COORS LIGHT 

MODELO ESPECIAL MEXICAN LAGER

ALESMITH .394 PALE ALE
   
STONE TANGERINE EXPRESS IPA

BALLAST POINT SCULPIN IPA 

MOTHER EARTH CALI CREAMIN 

VIEWPOINT LAGER 

FEATURED  DRAFT  

   
• BOTTLED & CANNED BEERS •  
FIRESTONE 805 BLONDE ALE

CORONA MEXICAN LAGER 

COORS LIGHT 

MODELO ESPECIAL MEXICAN LAGER 

BALLAST POINT SCULPIN IPA 

BLUE MOON BELGIAN STYLE WHEAT 

GUINNESS STOUT 

HEINEKEN LAGER 

SIERRA NEVADA IPA 

MILLER LITE 

HEINEKEN 0.0 N/A 
  

   

• SELTZERS •  
WHITE CLAW 

HIGH NOON 

CUTWATER
 
  

   

• CLASSIC COCKTAILS •
LAST WORD  gin, green chartreuse, lime, maraschino luxardo     

PALOMA  tequila, grapefruit, lime, simple, pellegrino

MAI TAI  light rum, aged dark rum, cointreau, orgeat, lime

OLD FASHIONED whiskey, demerara syrup, angostura and orange bitters

MARTINI AND SIDE CAR gin or vodka, vermouth, served up  

   

• SWEETS •
LAVA CAKE fresh berries, baby mint, vanilla bean ice cream    

STRAWBERRY STUFFED FRENCH TOAST  cream cheese spread, warm honey butter, vanilla bean ice cream  

CLASSIC CRÈME BRULEE fresh berries  

TIRAMISU  shaved chocolate   

SORBET please ask for today’s selection

   

feels like home

• WINES BY THE GLASS •  
SPARKLING/ CHAMPAGNE
      
MIONETTO PROSECCO, ITALY
      
MCBRIDE SISTERS SPARKLING ROSE
    
CHANDON, NAPA, CA      

PINOT GRIGIO
 
THREE THIEVES, CA
       
BENVOLIO, ITALY
      

SAUVIGNON BLANC

KIM CRAWFORD, NZ
       
JUSTIN, PASO ROBLES, CA      

ROSE

STUDIO BY MIRAVAL, PROVENCE, FR
    
WHISPERING ANGEL, PROVENCE FR    

RIESLING

CHATEAU STE MICHELLE, WASHINGTON STATE
  

CHARDONNAY

THREE THIEVES, CA
      
CHALK HILL, SONOMA, CA

GRGICH HILLS, NAPA, CA

PINOT NOIR

THREE THIEVES, CA
  
LA CREMA, CA
 
BELLE GLOS, SANTA BARBARA, CA

MERLOT

MURPHEY GOODE, WA

CABERNET SAUVIGNON & BLENDS

THREE THIEVES, CA
      
BANSHEE, SONOMA, CA
      
DAOU, PASO ROBLES, CA
      
AUSTIN HOPE, PASO ROBLES, CA
     
PRISONER RED BLEND, NAPA, CA
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