
L U N C H  A T  T H E

†DEVILED EGGS......................................................13
Potato chip crumbles, cornichon

BUFFALO CHICKEN WINGS...................................15
Fried and tossed, blue cheese dressing and veggies

AHI TUNA POKE......................................................18
Soy sauce, sesame oil, sriracha, avocado, scallion, wonton
chips

†BBQ SPARE RIBS....................................................18
Pineapple slaw, herb oil

†SHRIMP COCKTAIL...............................................18
Sweet chili cocktail sauce

LOADED POTATOES...............................................12
Cheddar jack cheese, bacon, scallion, creme

TRI TIP BITES..........................................................14
BBQ smoked tri tip, dill pickles, cheddar, provolone,
sourdough

S N A C K S S A L A D S  &  B O W L S

†SPINACH SALAD...................................................14
Baby spinach, mushroom, boiled egg, red onion, dried
cranberry, warm bacon dressing

CAESAR....................................................................13
Sourdough croutons, pecorino 

†WEDGE...................................................................16
Baby iceberg, deviled egg, shaved red onion, grape tomatoes,
domestic blue cheese crumble, bacon, blue cheese dressing

†GREEK BOWL........................................................14
Quiona, spinach, cucumber, feta, tomato, onion, olives,
Greek dressing

Add Chicken 7 | Shrimp 12 | Salmon 14 | Tuna 14

H A N D  H E L D

FRIED CHICKEN......................................................15
Tomato, slaw, pineapple bacon jam, brioche bun

GATE BURGER.........................................................22
Cheddar, smoked bacon, LTO, pickles, garlic aioli, brioche
bun

FRENCH DIP............................................................24
Provolone cheese, caramelized onions, Au Jus, grilled
baguette

ROAST TURKEY.......................................................17
Bacon, lettuce, cured tomato, cheddar, avocado, ranch,
toasted ciabatta

BAJA FISH TACOS...................................................18
Blackened fish of the day or shrimp, chipotle mayo, cabbage
slaw, pineapple salsa, grilled tortillas

GRILLED PORTABELLA CAPRESE..........................16
Mozzarella, tomato, arugula, basil pesto, balsamic aioli, on
ciabatta roll

P L A T E S

QUICHE OF THE DAY..............................................16
Seasonal fruit, side salad

†SCOTTISH SALMON..............................................36
Mushroom risotto, sweet pea puree

FISH AND CHIPS.....................................................18
Ale battered rock cod, pineapple slaw, remoulade, fries

STEAK FRITES.........................................................30
Flat iron, chimichurri, fries, herb salad

E x e c u t i v e  C h e f  S c o t t  S ava g e

S o u s  C h e f  Tr e v o r  G e n n a i

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  a
21% gratuity will automatically be applied for parties of 6 people or more.  room service charge is an automatic 21% delivery

fee for all room service deliveries.  split plate charge is $7 per plate. † Indicates Gluten Free


