
 
 
 
 
 
 

 
DRINKS 

Dutch 150   10 

Cazadores Margarita  10.75 

Ship Shape Manhattan   12 

Patrona Paloma 10.75 

Cosmopolitan  12 

Featured Beer  7.75 

STARTERS 

Ethan Stowell 
Baby Beets  

Andy Matsuda 
Sushi Roll Trio * 

David Burke 
Crab Cake 

Rudi Sodamin 

Coconut Crusted Shrimp  

Rudi Sodamin
Roasted Zucchini Bisque   

 
 
 
 

 
 
 
 
 
 
 



 

 

MAINS 
Ethan Stowell 
Rigatoni with Italian Sausage 

David Burke 
Roasted Spice Crusted Prime Rib with Wild Mushrooms *  

Jonnie Boer  
Roasted Chicken with Gnocchi 

David Burke 
Barramundi with Prosciutto* 

Andy Matsuda 
Vegetable Tempura Udon  

10 oz. New York Striploin * 

Beechers Mac n’ Cheese 

Grilled Salmon with Capers and Dill  

Seared Tuna and Shaved Asparagus Salad * 

CLUB ORANGE DAILY SPECIAL  
Braised Beef Short Rib 
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 Fresh Black Cod Yuzu*     $25 

 

Morimoto Epice Lobster Tails *  25
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12 oz. Pinnacle Grill Boneless Ribeye *  20 

 

DESSERTS 
Rudi Sodamin 
Ricotta Raspberry Tart  

Jacques Torres 
Chocolate Puff Pastry Craquelin   

Hazelnut Mousse Cake   

Chocolate Bread Pudding  
Artisan Cheese Selection  
Ice Creams & Hot Fudge Sundae with Nuts 
Espresso 2.50       Cappuccino 3.50 


