
L U N C H    M E N U 
 
CAST IRON SKILLET BREAD           7 
creamy artichoke & pecorino cheese 
 

JACKS CHOWDER             8 
clams, dungeness crab, grilled artichoke hearts, bakers bacon  
 

SPRING ONION SOUP             7 
en croute, gruyere cheese, fine herbs 
    

CALAMARI TEMPURA           12 
white miso aïoli, chili-lime vinaigrette 
 

FRIED GREEN TOMATOES            9 
california chow chow, garlic aïoli 
 

HAMACHI CRUDO {GF}           11 
yellow tail tuna, watermelon radish, snap peas, mizuna, serrano 
chili vinaigrette 
 

JACK-N-CHEESE BAKE             8 
schoch farmstead aged jack cheese, persillade 

 

SALADS, SANDWICHES & MORE 
 

FIRST OF THE SEASON ASPARAGUS           8 
crispy shallots, 6 minute farm egg, banylus vinegar  
 

RAINBOW CARROTS {GF}            7 
honey soused with cashews & spicy pepitas  
 

STRAWBERRY FIELDS FOREVER          10 
strawberries, arugula, almonds, goat cheese fritter, aged balsamic 
 

THE MIGHTY CAESAR             9  
coke farm romaine, croutons, parmesan, classic caesar dressing 
 

SHRIMP LOUIE {GF}           16 
olives, tomatoes, red onion, egg, avocado, thousand island 
 

GRAINS AND GREENS           11 
kale, baby lettuce, quinoa, farro pepitas, wheat berries, feta, 
creamy lemon dressing 
 

PORTOLA BURGER           17 
1/2 lb angus beef blend, bacon, choice of cheese, garlic fries 
 

SWORDFISH BLT            14 
pan seared line-caught swordfish, bacon, tomato, lemon aïoli 
 

SEARED AHI TUNA SANDWHICH          13 
brioche bun, asian slaw, pickled ginger, wasabi aïoli 
 

CALIFORNIA CLUBHOUSE          16 
sourdough, smoked turkey, ham, avocado, bacon, tomato, mayo  
 

FILET MIGNON SANDWICH          18 
sliced filet, chive roll, pt. reyes blue cheese, crispy red onions 
 

MONTEREY BAY SALMON {GF}          14 
hoisin vegetables, shitakes, opal basil, sprouts, rice vermicelli 
 

VEGETABLE CURRY & TOFU {GF}          13 
snap peas, carrots, bok choy, jasmine rice, peanuts, curry 
 

add to any salad: chicken 5, vegan quinoa patty 6, salmon 7, steak 8 
 

sandwiches served with choice of fires, sweet potato tots or garden salad 
 

FROM THE OVEN 
 

QUICHE FLORENTINE           14 
cypress grove humboldt fog, spinach, mirepox & apple salad 
 

MAMA’S EGGPLANT PARMESAN          12 
whole milk mozzarella, san marzono tomato sauce, parmesan  

 

MARGHERITA PIZZA           14 
burrata cheese, heirloom tomatoes, basil, aged balsamic  
 

CARNIVORE PIZZA           16 
pepperoni, copa, prosciutto di parma 
  

PIZZA OF THE SEASON           15 
asparagus, pesto, burrata cheese  

 

18% gratuity will be added for groups of 8+ 

{GF}:  Gluten Friendly items. We cannot guarantee cross-
contamination has not occurred. Please inform us of any      

allergies or dietary needs prior to ordering 
 

We are proud to source products from local farms & be a   
partner of the Monterey Bay Aquarium Seafood Watch program 


