
The Grille at 

Din11er Menu Served After 5pm Daily 

Burgers 
-Bur,;,;ers Come with Choice of One Side 

-Vegetarian Burger PatUes . Grilled Chicken Breast and 
Gluten Pree Buns Available Upon Reques t 

- Burgers are cooked to Medium Well 
Unless Requested Olherwisc. 

Links- 16 
Half Pound Bm·ger. Aged Cheddar Cheese. Onions. 
Tomatoes and Romaine on a Brioche l~un 

Cham1>ionship - 18 
I-lair Pound Bm·ger. Aged Cheddar Cheese. Thick Sliced 
Applewood Bacon, Grilled Onions, Tomatoes and 
Romaine on a Brioche Btm 

Cajun - 18 
Half Pound Burger, Andouille Sausage, Herbed 
Mushrooms, Bell Peppers. Onions. Pepper Jack Cheese. 
ChipoUe Ranch, Tomatoes and Romaine on a Brioche 
Bun 

Musln·oo1n S·wiss - 17 
Half Pound Burger, Herbed Mushrooms. Grilled Onions, 
Swi.ss Cheese. Tomatoes and Romaine on a Brioche Bun 

Blue Bacon - 18 
Half Pound Bm·ger. Thick Sliced Applcwood Bacon. Point 
Reyes Blue Cheese Sauce, Tomatoes and Romaine on a 
Brioche Bun 

Devil's Thl'oat. - 18 
Half Pound Burger, Thick Sliced Applewood Bacon, 
Jalapeno Peppers. Onions. Pepper Jack Cheese. Chipotlc 
Ranch. Tomatoes and Romaine on a lirioche Bun 

Avocado Bacon - 18 
I-lair Pound Bm·ger. Thick Sliced Applewood Bacon. 
Guacamole, Pepper Jack Cheese, Chipotle Ranch, 
Tomatoes and Romaine on a Brioche Bun 

Maui Burger - 17 
I-lair Pound Bm·ger. Thick Sliced Applewood Bacon. 
Pineapple Ring. Swiss Cheese, and Teriyaki Sauce on a 
Brioche Bun. 

Sides 

Crispy French Fries 
Garden Side Salad 

Cajun Sidewinder Fries 
Saul.eed Veggies 

Rosemary Mashed Potatoes 

Truffle Pries 
Caesar Side Salad 

House Chips 
Sweet Potato Fries 

Seasonal Fruit 

Salads 
•Add Grilled Chicken- 6. Grilled Sirloin -10. 

Ga rlic Shrimp-JO. Grilled Salmon - JO 

Basil Berry Salad - 16 
Mixed Greens. Fresh Berries. Feta Cheese. Candied 
Pecans. Fresh Basil and I lomemade I lerbed 
Balsamic Vinaigrette. 

"On the Green" Salad -15 
Organic Greens, Shredded Jack Cheese, Cucumbers, 
Avocado. Cherry Tomatoes and Red Onions Tossed 
in Ranch Dressing. 

Santa Fe Salad -16 
Organic Greens, Shredded Jack Cheeses. Sweet 
Corn, Black Beans, Guacamole. Pico de Gallo and 
Red Onions Tossed in Chipotle Ra11ch Dressing. 

Classic \\ledge Salad -15 
Iceberg Lettuce. Point Reyes Blue Cheese Crumbles. 
Bacon, Tomatoes, Cucumbers, and Homemade 
Ranch Dressing or Blue Cheese Dressing. 

Classic Caesar Sal.ad - 15 
Romaine Lettuce. Homemade Caesar Dressing. 
Ga rlic I lerb Croutons and Parmesan Cheese. 

Pastas 
All Pastas Come with Parmesan Garlic Bread. 

Black and Blue Steak AJ.fi:eclo - 32 
Grilled Sirloin topped with Blue Cheese Served on a 
bed of Penne Pasta and Steamed Broccoli Tossed 
with Creamy Blackened Alfredo Sauce. 

Pasta Primavera - 20 
Zucchini. Yellow Squash. Broccoli. I lerbed 
Mushrooms. BeU Peppers, Onions in a Creamy Pesto 
Sauce with Penne Pasta 
*Add Chicken- 6, Stcak- 12, Shrimp- 10, Salmon - 12 

S1>icy Cajun Pasta - 32 
Chicken Breast. Shrimp. Andouille Sausage. Hcrbed 
Mushrooms. Bell Peppers. Onions in a Spicy Alfredo 
Sauce with Penne Pasta 

Tuscau Chicken Pasta - 28 
Chicken Breas1., Applewood Bacon, Sun Dried 
Tomatoes. Artichokes and Spinach in a Tomato 
Alfredo Sauce with Penne Pa.5ta. 

ConsumiJ1g raw or undercooked ,neats. poultry, seafood. shellfish. or eggs may increase your risk of foodborne illness. 
especially if you have certain medica l conditions 
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Dinner l\ilenu Served After 5pm Daily 
Starters 

Chips and Salsa - 8 

Chips, Salsa and Guacamole - 10 

Deviled Eggs- 10 
Eggs Fi lled wi th Creamy Egg Filling a nd Topped with 
Applcwood Bacon and Green Onions. 

Loaded Nachos- 15 
Tri-Colored Torti lla Chips lopped with Melted Jack 
Cheeses. House Made Chili. Pico de Gallo, Guacamole 
and Sour Cream. 
*t\dd Grilled Chicken- 6, Pulled Pork- S, 
Gr illed Sirloin- 12. Garlic Shrimp- 10 

Trio of Sliders - 15 
Choose any 3 ol' the following: 
- Cheddar- Cheddar Cheese 
- Blue Bacon- Bacon and Blue Cheese Sauce 
- Devil's Throat- Bacon, Jalapeno and Pepper Jack 
- Cajun- Cajun Sausage and Pepper Jack 
- Chicken Slider- Chicken Salad 
- Pork Slider- Slow Cooked Pork and BBQ Sauce 

Coconut Shriinp - 15 
Butterflied Shrimp in a Coconut Balter. Served wi th 
Sweet Chili Sauce. 

Chicken \Vings - 15 
Tossed in Your Choice of Sweet Chili. Homemade 
Barbeque or Honey Sriracha Sauce. Served with 
Homemade Point Reyes Blue Cheese Sauce. 

Loaded Fries - 12 

Cajun Sidewinder Fries Topped with Monterey Jack 
Cheese, Crispy Bacon mid Green Onions. Served with 
Chipolle Ranch. 

Chili Cheese Fries - 12 

Cajun Sidewinder Fries Topped wi th Homemade 
Chili and Jack Cheeses. 

Italian Pita Pizza - 10 
7" Pita Topped with Homemade Pizza Sauce. Pepperoni. 
Sal.uni and Italian Cheeses. 

Ca11rese Pila Pizza - 10 
7" Pita Topped wi th Homemade Basi l Pesto, Roma 
Tomatoes. Mozzarella Cheese, f.'resh Basil and Balsam.ic 
Glaze. 

BBQ Chicken Pila Pizza - 10 
7" Pita Topped wi th Homemade BBQ Sauce, Grilled 
Chicken, Red Onions and ltali;m Cheeses. 

Entrees 

Comes with a Choice of1\vo Sides. 

Pan Scared Salmon -32 
Grilled Atlantic Salmon with Lemon Dill Caper Sauce. 

Sand Hollow FiJel- 35 
6 oz Fi let Seared with Garl ic Butter and Topped wi lh 
Sauteecl Herbed Mushrooms mid Sundried Tomatoes. 

Surf and Turf- 38 
6 oz Filct with G,u-lic Jumbo Shrimp Served with 
Slone Ground Mustard Horseradish Sauce. 

Caprcse Chicken- 26 
Balsamic Mari11aled Chicken Breast GriUcd and 
Topped with Mel led Mozzarella, Roma Tomatoes, 
Balsamic Glaze and Fresh Basil. 

Chicken Marsala- 26 
Chicken Breast and Herbed Mushrooms Cooked in a 
Marsala Wine Butter Sauce. 

Lighter Entrees 

Comes wiU1 a Choice of One Side. 

Chicken Fajila Quesadilla- 17 
Chicken Breast, Mixed Jack Cheeses, Bell Peppers and 
Onions in a Crispy Tortilla. 

Steak and Mushroou1 Quesaclilla - 18 
Lemon Pepper Steak. Mixed Jack Cheeses and Hcrbed 
Mushrooms in a CrispyTortilla. 

Breaded Fried Cod - 18 
Breaded Cod Fried and served wi th Homemade 
Tartar Sauce. 

Chicken Tenders - 18 
Breaded Chicken Vingers Served wiUi Homemade 
Honey Mustard. 

Consuming raw or undercooked meats. poultry, seafood. shellfish. or eggs may increase your risk of foodborne illness. 
especially if you have certain medical conditions 




