
POOLSIDE DINING
Special Sunday Menu 11:30 AM to 7:00 PM

SMALL PLATES

Charcuterie | 24
Curated Meats, Artisan Cheeses,

Condiments, Crackers

Baked Artichoke Hearts | 16
Boursin & Parmesan Dip

Baja Crab Cakes | 19
Grilled Leek, Yuzu Lime Aioli

Hand-Cut Fries | 6

Baja Prawn Cocktail | 16
Heirloom Tomato Salsa, Avocado

Beer-Battered Onion Rings | 7

Pacific Oysters | 22
½ Dozen, Tabasco, Mignonette, Yuzu

Bluefin Tuna Tartare | 21
Cucumber, Quail Egg, Preserved Lemon

Seasonal Ice Cream| 13
 

Caesar | 18
Artisan Romaine Heart, White Anchovy, 
Brioche Crouton, Parmesan

Cobb | 18
Point Reyes Blue Cheese, Locally
Farmed Vegetables, Egg, Bacon,
Buttermilk Blue Cheese Dressing

Iceberg Wedge | 17
Point Reyes Blue Cheese, Tomato,
Bacon, Chive, Buttermilk Blue Dressing

Niçoise | 22
Seared Tuna, French Radish, Haricot
Vert, Quail Egg, Fingerling Potato,
Banyul Vinaigrette

Hardel Burger | 21
Wagyu Beef or Impossible Patty
House Aioli, Arugula, White Cheddar

Fried Chicken Sandwich | 19
Kimchi, Pickled Carrot and Celery,
Sweet Chili Aioli, Torta Roll

Brisket Sandwich| 22
Aspen Ridge Beef, Pepper Jack,
Onion Rings, Barbecue Aioli

Chicken Tenders | 16
Panko Crusted, BBQ Dipping Sauce

CHEF’S FAVORITES
Choice of Hand-Cut Fries, Onion Rings,
or Salad

Ham & Swiss Club | 22
Bacon, Avocado, Tomato, Lettuce, Aioli

Street Tacos | 20
3 Carnitas or Grilled Fish Tacos
Corn Salsa, Chipotle Aioli, Queso Cotija,
Fries or Artisan Salad

SALADS
Add Protein to Any Salad
Chicken 10 – Shrimp 12 – Salmon 14

Cheesecake | 14
Graham Crust, Luxardo Cherry

ORDER ONLINE

DESSERTS

House Guacamole | 10
Corn Tortilla Chips


