BREAKFAST BREEZE
Served all day

TURF TERRACE BREAKFAST 15 Eggs your way

Hash Browns | Toast | Bacon, Sausage or Ham

BRIOCHE FRENCH TOAST 15
Fresh Berries | Powdered Sugar | Maple Syrup

TERRACE QUICHE 15

Asparagus | Pancetta | Gruyere | Garden Greens

BREAKFAST SANDWICH 16
Egg | Ciabatta | Bacon Jam | Cheddar | Arugula

SADDLE UP

BREAD BASKET 2
Pink Sea Salt | Sweet Butter

JUMBO COCKTAIL SHRIMP 17 €B)
Gulf White Shrimp | Cocktail Sauce

CURED MEATS and ARTISAN CHEESES 21
House Baguette | Cornichons | Grain Mustard | Fig Chutney

AHI TUNA POKE 18
Juicy Pear | Sesame | Mint | Mango | Pickled Ginger

CRISPY CALAMARI 16

Lemon | Sriracha Aioli

MEDITERRANEAN ANTIPASTO 16 €B)

Grilled Bell Pepper | Zucchini | Olive | Buffalo Style Cauliflower

Hummus | Feta

WEST COAST CLAM CHOWDER 9
SOUP OF THE DAY 8

SEASONAL FRUIT PLATE 14 €
Honey Yogurt

@ Adena Farms @ Gluten Free

TURF RACE

BLTA WEDGE SALAD 15 (B
lceberg Wedge | Sugar Cured Bacon | Cherry Tomato | Bleu Cheese
Avocado | Buttermilk Dressing

KALE CAESAR 14

Herb Crouton | Shaved Parmesan | Garlic Dressing

CLASSIC COBB 15 )
Avocado | Bacon | Tomato | Chopped Egg | Bleu Cheese

Ranch Dressing

STEAK SALAD 25 €B)
Greek Salad | Kalamata Olive | Feta | Merlot Vinaigrette

CLASSIC CRAB LOUIE 27 (¥
Jumbo Lump Crab Meat | Iceberg | Tomato | Egg | Green Asparagus
Louie Dressing

GRILLED TUNA BOWL 22

Red Cabbage | Edamame | Avocado | Cucumber | Tomato
Sesame Ponzu Dressing

GRILLED CHICKEN BREAST 7 | PRAWNS 10 | SALMON 10

CHICKEN QUESADILLA 16
Char Grilled Pepper | Monterey Jack | Cilantro Cream
Roasted Tomato Salsa

DOWN THE STRETCH SANDWICHES

Choice of Parmesan Fries, Potato Chips or Kale Cole Slaw

BABY SHRIMP TOAST 16
Lemon Chive Mayo | Crisp Celery | Organic Egg

CORNED BEEF REUBEN 15
House Kraut | Swiss | 1000 Island | Mustard | Griddled Rye Bread

TURKEY - APPLEWOOD SMOKED BACON 15
Chili Aioli | Lettuce | Tomato | Crispy Onion | Pretzel Roll

Prices are exclusive of applicable sales tax
A 21% service charge will be added for parties of 8 or more.

STRETCH RUN
BROILED ATLANTIC SALMON 27 @

Sugar Snap Peas | Asparagus | Zucchini | Quinoa | Maple Butter

TURF & SURF 31 €
Grilled Flat Iron Steak | Prawns | Rosemary Potato
Asparagus | Mushroom | Leek

LEMON CHICKEN PICCATA 23

Boursin Orzo Pasta | Broccolini | Grape Tomato Jam

BRAISED SHORT RIB MAC & CHEESE 23 @
Adena Beef | Thyme | Mascarpone

ADENA RANCH BURGER 17 @

Grass-Fed, All Natural, Hormone & Antibiotic Free
Swiss or Cheddar | Beefsteak Tomato | Pickle
Choice of Parmesan Fries or Caesar Salad

CHICKEN POT PIE 22
Roasted Chicken | Corn | Carrots | Peas | Biscuit

MEAT LOVER'S PIZZA 17

Pepperoni | Sausage | Bacon | Ham

PHOTO FINISH 8

BELGIUM CHOCOLATE BAR
Candied Nuts | Popcorn | Field Berries | Vanilla Cream

YOGURT PANNA COTTA

Raspberries | Sugared Phyllo Leaves | Vanilla Cream

LEMON CURD TART
Shortbread | Meringue | Candied Lemon

TRES LECHES BREAD PUDDING

Cinnamon Anglaise

APPLE STRUDEL
Vanilla Whipped Cream

FOSSELMAN'S ICE CREAM & SORBETS
Ice Creams - Vanilla | Chocolate
Seasonal Sorbets - Mango | Cabernet Blackberry | Lemon



WINE

Sparkling Wine & Champagne G
Korbel Brut, California, 187 ml

Moet and Chandon, Imperial, 187ml

Domaine Ste. Michelle, Columbia Valley 9
Schramsberg, Blanc De Noir, North Coast 16
Moet and Chandon, Imperial Brut

Veuve Clicquot, “Yellow Label” 22
Moet and Chandon, Imperial Rosé

Ruinart, Blanc De Blanc

Moet and Chandon, Dom Perignon 06

Louis Roderer, Cristal 05

White and Rosé

Benvolio, Pinot Grigio, Friuli Italy 15

Joel Gott, Pinot Gris, Willamette Valley 13

Drylands, Sauvignon Blanc, New Zealand 15
Kendall-Jackson, VR, Chardonnay, Sonoma 15 0
Colome, Torrontés, Valle Calchaqui13

La Craie, Chenin Blanc, Vouvray, Loire Valley 11

Matanzas Creek, Sauvignon Blanc, Sonoma 15 1

Louis Jadot, Chardonnay, Pouilly Fuisse 13

Sonoma-Cutrer, Chardonnay, Sonoma 15 13
Santa Margherita, Pinot Grigio, Venizia 16 13
Whispering Angel, Rosé, Provence 15 14

Michel Redde, Sauvignon Blanc, Sancerre, Loire Valley 13
Cakebread, Chardonnay, Anderson Valley 14 21
Far Niente, Chardonnay, Napa 14
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Rutherford, Estate Merlot, Napa 12 o)
Zaca Mesa, Syrah, Santa Ynez 13

Kendall-Jackson, VR, Cabernet Sauvignon, Sonoma 14 11
Wild Horse, Pinot Noir, Central Coast 15 13
Hartford Court, Zinfandel, Sonoma 14

Rodney Strong, Symmetry, Meritage, Alexander Valley 13
Cakebread, Cabernet Sauvignon, Napa 13 24
Caymus, Cabernet Sauvignon, Napa 14

Far Niente, Cabernet Sauvignon, Napa 12

Opus One, Meritage, Napa 13

BEER Newcastle
Guinness

$42 Pick Six - Choose any 6 Stone IPA

Saint Archer Blonde Ale
Beck's Non-Alcoholic

Bottles of Beer
Add $1 per Bottle for Cider

Budweiser
Bottles Bud Light
Amstel Light Coors Light
Heineken Miller Lite
Corona Michelob Ultra

Dos Equis Ambar
Sam Adams Boston Lager
Firestone DBA

Hard Cider @
Sonoma Cider
“The Pitchfork” Pear

@ Co o Co 0o o

BEVERAGES

Carafe Coffee - Regular or Decaffeinated
Carafe Iced Tea

Double Espresso, Cappuccino, Latte or Mocha
Soft Drinks and Lemonade

Milk

Hot Chocolate
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