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BREAKFAST

SMOOTHIE
bananas, strawberries, flax seed,
protein greek yogurt, local lavender honey

OATMEAL
slow-candied julienne apple,
butterscotch cream

AVOCADO TOAST ‘\

duo of poached eggs, cucumber,
radish, poblano cream,

daikon sprouts, toasted sesame

ALL AMERICAN
two eggs your way, served with breakfast

potatoes and choice of bacon or sausage,
white or wheat toast

COACHELLA VALLEY FARMER BREAKFAST
three eggs your way, chorizo-potato hash,
sour cream, queso fresco, crushed
avocado, tortillas, housemade salsa

BLUEBERRY PANCAKES
blueberry-maple syrup whipped cream

APPETIZERS

PGA WEST BACON ‘\
applewood smoked bacon, brown sugar,

chili flakes

AHI TUNA POKE
crispy wontons, soy-yuzu citrus dressing,

daikon, scallions

ANGUS CHILI
smoked gouda, hardwood smoked
bacon, green onions

HOUSE-BRINED CHICKEN WINGS ‘\
original buffalo or korean bbq,

served with carrots, celery, blue cheese,
and ranch dressing
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Where the challenges of the
course meet cheers at the bar.....

LUNCH

AHI TUNA SALAD A

sesame crusted and seared ahi tuna, cabbage, kale,
julienne carrots, red bell peppers, watermelon radish,
edamame, daikon sprouts, tossed in a sesame ginger
dressing, served in a crispy rice paper bowl

COBB SALAD
iceberg lettuce chopped and tossed in blue cheese
dressing, topped with marinated diced chicken,
heirloom cherry tomatoes, danish blue cheese,
PGA WEST bacon, sliced egg, avocado

DYE CHEESEBURGER
8 oz angus blend, cheddar cheese, habanero-bacon

jam, horseradish sweet pickles. choice of side

GRILLED RIBEYE SANDWICH
grilled sourdough toast, creamy garlic aioli.

served with cajun curly fries

CAJUN SHRIMP TACOS
poblano cream, avocado, green papaya-cabbage
coleslaw, topped with queso fresco and salsa

CHICKEN TERIYAKI BOWL
steamed jasmine rice, seared yuzu shiitake
mushrooms, sweet peas, edamame, papaya salad,
topped with teriyaki glaze

PGA WEST DOG A
chili-candied bacon, jalapeno-ranch dip

SMOKED TURKEY CLUB
smoked turkey, black forest ham, gruyere cheese,

avocado, spicy mayo, served on toasted 9O grains
bread. choice of side

SOUP OF THE DAY

LUNCH SIDES
french fries, sweet potato fries, tator tots,
onion rings, or seasonal fruit

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. BEFORE PLACING YOUR ORDER,

PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. NOT ALL INGREDIENTS ARE LISTED IN THE MENU



