Wy

HERITACT

SANDWICHES w CHOICE.OF
House made {13 Hi&Farmcsan Fotato C_I'uips’“ 5L\a:stﬁn_q Frics~[resh Fmit{:ottasc heese or(Garden h'kdh‘.ﬂ Salad

“The (Clubhouse
5!1\0&5& Br‘caat OF Turlu:ﬂ;‘ ,-APPICMMd 5mu.|u:d E}:c.ur!—&m's:s "'Lcttucc "'Tnn'rs to
~Avocads w/{:hipotﬂ: Mayonnaise on T casted Whole Wheat Byread 12

“(Cyrilled  hicken Panini
Red Roasted FCFPﬁrE—'Smlkﬁd Gnllsj-a—Tnmab:l—Ejabg 5[::[:131:!1 & asil Festo Ajoli on Girilled C]'niabatta 1%

“Roast Frime Rib Stack=
[1alf Found —]_|'|in|ﬂ,'_:;||iccd Frime Kib Bathed o Au Jus & Seacked on A Toasted (Ciabatta Roll
W Frovalone (Cheese~(Caramelized Onions ~ Au_lus (;_:.:P & Cr‘::.m_g.] Horseradish Savee 13

“ (arilled Fortabella Focaccia®
Grﬂi:-d rortaf:'cﬂa Muﬁrmnr"tgphr:IHZur:.hini“\r'r:"nw Squa&]'n—_romato
& 5!1!010:& C]Dur_‘t:l on Tr:mst:cl Fnc;i;c_ia w K_a[amata DJN’E Alall 1%

“(rilled Mahi Mahi*
Cris!-_-.ﬂ rfrfcd OnansuLﬁthm:ﬁ“Tnmnums on T:m.qmd 5553'“'5 ESEE:‘"" W/quhTar:,ar,Sauc: & I__-.-.mcm i+

“Hertage Purger®
Half Faund *Certified Angus PBeef* Ground Chuck on Toasted Kaiser Roll~|_ettuce=T amato-Red Onion & K asher il Spear 11
W choice of two toPFEngs. :
Cheddarrumbled Bleu ~BBHO) Sauce~ Bacon=Anaheim Chile-Crispy (Onions or Guacamole
Choice of Seup of The Day or Chebs Garden Medley Salad

“T uscan Sage [Sreast of (hicken”
RO-'!&lcd & E;n:rm:d C}ﬂ‘.r Fn:sh SJcaﬁmcd .Spinach "'Cap-:rf}rcmn Bul:t:r Sm_u:r. 15

“Frimc Ncw Yﬂ:‘i{. Fq:titc St::alr. =
har Byroiled {ertified Angss BeeP Rubbed we (Gardic & Herbs wAs-Pamsus ~Sauteed Ohions 19

‘j"jc:rb- Searccl Neorthern [Halibut
w Fl’téHy Corilled V:ECI‘.&H::::- & (ven Roasted T omate Sawee 22

“(yrilled Filet of 5alman” 17 ¢ Byroiled Pyreast of  hicken” 15
= (irilled Asparagus~Fortabella~Y cllow Squash~F oasted Fcppcrb

« Angel Hair w/ Koasted Garlic 5|1n'mP"
| a ree Tigcr E:I!'H‘imp\aa utced w/"Tornah:v—Sca"ianrNaPa {:hardann:uﬂ—]zrcﬁh (:Jc am & Flerb Butter 18

A Split - Sendee {7 hares (T 3300 Will Be Anolicd For Ann Snlit Serics Remested P T he (et



AL 6

I

AFFETIZERS
“Cth’ﬁ 5DUP D‘FTDE{BH“ 5
“Fire-R oasted T ortilla 50up” w,/” SPiC{-j Chicken ¢

“Crispr.j Santa [Fe Rolls”
we Chq}oﬂc Ranch Sauce~ (Chicken—PSlack Beans—Com & Blend of (Cheeses 8

“f EE ﬁhrimE Cocktail”
Avocado~Cillantro~T omato &Onion Citrus T omato Sauce w’ | ri-{_alar T ortilla ChiPa 12

“C;ri“cci C,astra\ri"c. Artic.l‘lni:_c w/ Fam'lcsan Crust”
T omato-Hasil Salsa & K alamata Olive Ajoli 2

“Roasted (arlic Shrimp Bruschetta”
."jauu‘.cd W/{jal‘{ic"ﬁc,a”ionﬂr'Tumah:v‘NaFa {:_hardclnnag & Finished w/ [Presh (Cream - Butter = Cyrlled |talian Pyread 14

“Gri“ccl C,hic.lc:n & Smoked (Gouda Duesadilla
\.“ul'/f_--_ﬂanh‘o Fﬂ ato in Carlled C_hipotﬁc. Flowr T ortilla~ Cmn;nmr.rl-:‘-'swur Cmam— Fire Roasted T omato Salsa 10

LARGE SALADS

“K.enter nic {jreens”

W Apples ~Caramclized Fecans ~ Danish Bleu Cheese & Balsamic Vinaigrette 13w/ Grilled Chicken 15
b T s G e

H«*.arte- OF Romaine ~Shaved Fccca"ino Romna"’Ra&:mrﬁC.mUmﬁs & Cl‘dc Roasted Fumpi&iﬂwcda Dressed in Cm.‘lmH {Cacsar 15

“E)abq SPl'nac.l') Salad”
_‘_,JPinnc h -Syw.-.r.t C,;,m—Criani Muahﬁoomr’ApPkwood 5mo1c.cd E)aq:on *—'Tnmnt:r—fjmnhcd (juuej-a" C-“-BPEj Oniorm '"Wann E}nfnn Vinnigtltc 1
With [* nhancements
(arilled bmnsk OF Chicken 15 C;parfic.f)hrimp 18 thlc.cnr.d Salrnon 17

“The Heritage Choppcd Salad”
Fincl_:j C_haPPcd Black Forest Ham=Smoked Preast of TurLca—Rua:yt Beck-Preast OFChich:n*{:)ahm i—TUmatn—(:clc.rH"'Rcd & Yellow Bell
Fcppcrrﬁcd (Ohions~Avocado & Black Olives Tossed ws risp ('_hoppcd (Garden Greens & Balsamic Vinaigrette 14

«(" alifornia Orangc Salad”
Mandarin Ora ngcs‘-}\pplc ,_Ju'icnm: —Rai:\inr(-_andicd Fecans~Pleu (C heese
Tossedws Fraby| ettices & Sweet CiderVinaigrette 14+

A _‘_:J-P]r't —\‘:_)c,rvicc (:-harg: OF $3.00 ‘l,*."i“ bl‘.‘ APFvlicd For A"‘Ed 5p| it Service chunstnd E’H The ( uest



