
SPECIALTY COCKTAILS

Grey Goose
Cosmopolitan 11

ABSOLUT White
Russian 10.75

Ketel One Martini 10.50

Hendrick's Martini 10.75

Belvedere Bloody
Mary 10.25

Myers's Mai Tai 9.50

WINE BY THE GLASS

Maso Canali Pinot Grigio
Trentino 10

Blackstone Chardonnay
California 7

La Crema Chardonnay
Sonoma Coast 11

Saint M Riesling
Germany 9

Penfolds Thomas Hyland
Cabernet Sauvignon
South Australia 9

Robert Mondavi Private
Selection Pinot Noir
California 7

Beringer Merlot
Napa Valley 11

BV Coastal Estates
Cabernet Sauvignon
California 7

DOMESTIC BEER
Bud Light, Budweiser, Coors Light,
Michelob Ultra, Miller Lite, O'Doul's

PREMIUM BEER
Heineken, Blue Moon, Corona, 
Corona Light, Sam Adams,
Stella Artois

NON-ALCOHOLIC
BEVERAGES

San Pellegrino
Sparkling Water
500ml 3.50, Litre 6.50

Fiji Still Water
500ml 3.50, Litre 6.50

Arnold Palmer
A blend of iced tea and lemonade 2.95

IBC Root Beer
Old fashioned root beer taste 3.50

Coto Cappuccino 4

STARTERS

Pepper Crusted Ahi
Three peppercorn crust, cucumber, citrus and
pineapple honey vinaigrette 14

Thai Chicken Lettuce Wraps
Hoisin style chicken, water chestnuts, cucumber, toasted
almonds and crisp bibb lettuce. Served with sweet chili and
ponzu dipping sauces. 11

Blackened Salmon Sliders
Three sliders on a toasted bun with creole coleslaw and
remoulade sauce served with French fries 11

Chicken & Black Bean Quesadilla
Grilled chicken breast, black beans and a trio of cheese
served with chipotle sour cream, salsa and guacamole 10

Wings Three Ways
Crispy chicken wings with your choice of buffalo, teriyaki or
ranch dipping sauces 10

SOUPS & SIDE SALADS

Soup & Deli-Style Half Sandwich
Choose half tuna salad, ham, turkey or roast beef sandwich
with a cup of Today's Soup or Top Sirloin Chili 9

Stacked Tomato & Mozzarella Salad
Fresh mozzarella, micro greens and basil oil 7

Simple Greens
Cucumber, tomato, croutons and your choice of dressing 5

Daily Soup Selection or 
Top Sirloin Chili
Cup 4 / Bowl 5

Charred Tomato Soup
Roasted roma tomatoes, sweet onions, garlic and
parmesan cheese croutons 5

ENTRÉE SALADS

Classic Cobb
Mixed greens with avocado, tomato, egg, crisp bacon, blue
cheese, grilled chicken and your choice of dressing 13

Classic Caesar
Traditional favorite served with your choice of grilled
chicken or beef tenderloin 12

Southwest BBQ Chicken
Iceberg lettuce tossed with black beans, jicama, roasted corn
and chipotle ranch dressing garnished with BBQ glazed
chicken breast and tri-colored tortilla strips 12

Wine Country Salad
Baby greens, herb seared chicken, brie cheese, crispy
wontons, Mandarin oranges, glazed walnuts and 
raspberry vinaigrette 13

MEMBER TRADITIONS

Pasta Night, Wednesdays 5:30-8:30 pm

Prime Rib & Featured Wine Night
Saturdays, 5:30-8:30 pm

Gluten Free Member Favorite
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CHEF RECOMMENDATIONS

Seafood Fettuccini
Rock shrimp, lump crab, seasonal vegetables, 
wilted spinach and saffron broth 20

Dr. Pepper Braised Pork Tacos
Flour tortillas, braised pork shoulder and jack cheese. Served
with jicama slaw, salsa, sour cream and guacamole. 14

Fish & Chips
Beer battered cod, crispy slaw and French fries 14

West Coast Club
Bacon, turkey, lettuce, tomato, avocado and havarti
cheese served on wheat bread with mayonnaise 12

Coto Fish Tacos
Blackened tilapia, warm corn tortillas, shaved green
cabbage, pico de gallo, shredded cheese, cilantro lime
crèma, guacamole and salsa 12

Country Fried Chicken Wrap
Crisp fried chicken, shredded lettuce, tomato, avocado, trio
of cheeses and buttermilk ranch dressing wrapped in
a warm �our tortilla 12

SANDWICHES
All sandwiches are served with your choice of one side, 

add $1.00 for onion rings

Prime Rib Cheese Steak
Shaved prime rib, caramelized onions and havarti cheese
served on a grilled baguette with burgundy jus 14

Reuben Sandwich
Tender pastrami, sauerkraut, Swiss cheese and thousand
island dressing all served on grilled marble rye 12

Classic Burger
Fire grilled Angus burger served with lettuce, tomato, onion
and your choice of one topping 11

Ahi Tuna Hand Roll
Ahi tuna, pico de gallo, corn and avocado relish, cabbage
and cilantro wrapped in a chili tortilla 12

Grilled Chicken Caprese Sandwich
Basil pesto, sliced tomatoes, fresh mozzarella cheese and
grilled chicken served on toasted ciabatta bread 13

SIDES

Point Reyes Blue Cheese Coleslaw 4

Onion Rings 5

Fresh Fruit Skewers 3

Lowfat Cottage Cheese 3

French Fries/ Sweet Potato Fries/
Garlic Fries 4

SPA CUISINE
Celebrating Good Health and Good Taste

California 
Turkey Burger
Grilled turkey burger with fresh
mozzarella cheese, avocado and
chipotle aioli served on a whole wheat
bun with a small green salad side 12

Blackened Ahi Salad
Mixed baby greens, Mandarin oranges,
avocado and soy wasabi vinaigrette 14

Coto Chicken
Baby spinach and pear tomato salad
served with grilled chicken breast,
asparagus, parmesan cheese and
balsamic drizzle 15

Firecracker 
Salmon Salad
Baby spinach, daikon radish, carrots,
jicama and spicy orange
sesame vinaigrette 13

SPECIAL TREATS

Coto Root Beer Float
Pour Your Own!
Two scoops vanilla ice cream and IBC
Root Beer 5

Chocolate Lava Cake
Liquid molten center served with
vanilla ice cream and Heath
Bar crunch 5

Lavender Panna Cotta
Lavender and honey infused custard
�nished with pomegranate gelée 5

Chef Miller's Seasonal
NY Style Cheesecake
Seasonally inspired preparation 5

Banana Chocolate 
Bread Pudding
Served a la mode style with
caramel sauce 5

www.coto-de-caza.com

Please inform your server if you or anyone in your
party has food allergies or special dietary
requirements.

For your convenience, the Club will add a 18%
service charge to your food and beverage
purchase. There is no need for individual
gratuities.

Consuming raw or undercooked meats, poultry,
seafood, shell�sh or eggs may increase your risk of
foodborne illness.

Executive Chef John Miller and the Culinary Team
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