A place to “be scene,” where a great culinary experience, personalized service and tasty
libations await you. Connect with friends and fellow Members any time of day. Meet for
lunch or dinner…relax with cocktails and appetizers after work…stay for the energy of
the usual suspects…or enjoy dessert and drinks after a show with new friends.
MONDAY–FRIDAY
10 a.m. – 9 p.m.

PREVIEW
BRUSSELS SPROUTS

13

chipotle, crispy quinoa
apple cider gastrique

LOBSTER COCKTAIL

18

avocado, lobster claws
lemon, olive oil

TRUE BUFFALO WINGS

29

salami, duck prosciutto
smoked provolone, tomatoes
olives, grilled baguette

16

11

26

chef selection, california almonds
raw honey, quince

28

kalamata olives, sundried tomato
house pickled vegetables

23

GRILLED SKEWERS (3pc)
Trio (9pc)
Chicken Curry
Beef Churrasco
Veggie

25
11
14
7

FRITTO MISTO PLATTER 24

LARRY’S VEGGIE CHIPS 7

CAULIFLOWER TEMPURA 16

22

oysters, lobster claw, jumbo shrimp

CHARCUTERIE BOARD

melted truffle pecorino
chipotle-citrus aioli

SHRIMP & MUSSELS

yellow curry, tomato, coconut, rice

SEAFOOD PLATE

CA CHEESE TRAIL

tossed in choice of buffalo, honey
mustard, bbq or volcano sauce

KENNEBEC FRIES

ANTIPASTO BOARD

potato, yucca, beet
malt vinegar powder

calamari, shrimp, zucchini
onion rings, sweet potato fries
homemade potato chips, lemon aioli
cocktail sauce, mustard sauce

lemon aioli, chili lime

DIRECTOR’S CUT
CHICKEN CAESAR

21

hearts of romaine, aged parmesan
croutons, anchovies, caesar dressing

GREEK SALMON

25

baby gem lettuce, feta, tomato
kalamata olives, red onion
pita, hummus, greek yogurt dressing

COBB SALAD

16

nueske’s bacon, egg, avocado
tomato, point reyes blue cheese
ADD CHICKEN 5
ADD SHRIMP 6

MARKET SALAD

CRAB LOUIE

28

jumbo lump crab, avocado, egg
tomato, little gem, sesame seeds
louie dressing

19

seasonal fruit, walnuts, avocado
feta, honey lime vinaigrette

STEAK SALAD

27

marinated skirt steak, baby gem
lettuce, grilled onion, blue cheese
heirloom tomatoes, citrus vinaigrette

THE SCRIPT
TRIPLE DECKER CLUB

Your Choice of French
Fries, Sweet Potato Fries,
Salad, or Taro Chips

CCLA BURGER

21

wagyu beef, brioche bun
caramelized onion, heirloom tomato
little gem lettuce, truffle pecorino

LOBSTER ROLL

22

brioche bun, young lettuce
tomato aioli

POKE BOWL

14

jasmine rice, avocado, edamame
carrot, cucumber, sesame seeds
ginger, seaweed, yuzu truffle soy
add salmon 6
add tuna 7

TACO TRIO

laughing bird shrimp two-way:
agua chili tostada & sweet mole
cilantro, cotija, serrano peppers
red onions, lime

TURKEY BURGER

19

spinach, thousand island, brioche
bread, avocado, tomato

CHICKEN SANDWICH

18

breaded, deep fried, comeback sauce
house pickles, shredded lettuce

LAMB CHOP TERRIYAKI 28
VEGETABLE RISOTTO

20

SINGAPORE NOODLES 25

23

CRAB LINGUINE

24

24

MAIN FEATURE
STEAMED FISH
32

lotus root, water chestnut, bok choy
cilantro, chili oil, sweet soy

THE MAIN
FEATURE

CHILI CON CARNE

grilled prawn, rice noodles
serrano, peanuts, crispy shallots

16

vegan bun, young lettuce, tomato
vegan aioli

(HONG KONG STYLE)

peas & carrots, heirloom tomato
zucchini, parmesan cheese

24

VEGAN WRAP

bell pepper flour tortilla, avocado
napa cabbage, grilled summer squash
roasted peppers, hummus, corn sprouts
blackened portobello mushroom
red onion

BEYOND BURGER

kimchi, pickled cucumbers

marinated skirt steak, shrimp
halibut, guacamole, pico de gallo

SHRIMP TOSTADAS

17

nueske’s bacon, turkey, heirloom
tomato, garden gem lettuce
roasted jalapeno mayonnaise

aged cheddar and sour cream
corn bread

soft shell crab, confit tomatoes
onion soubise, pickled serrano

Foods served raw or undercooked may pose a health risk. For your convenience, the Club will add a 20% service
charge to your food & beverage purchases. Please inform your server if you or anyone in your party has food
allergies or special dietary requirements. We are c ommitted to local farms and try to source all of our products
within a hundred mile radius of our Club. We only use farm s of sustainable or of organic practices; we think it
makes a difference.

22

