
Experience club dining elevated to the level of culinary prestige that San Francisco is known

for. Local ingredients paired with sweeping views of the skyline bring you the best the city

has to offer when you dine at the club.

DINING EXPERIENCE

SAMPLE MENU ITEMS
GRILLED SKIRT STEAK SALAD
Wild Arugula, Israeli Couscous, Pepperoncini, Valbreso Feta, Marinated Cherry Tomatoes,
Balsamic Braised Bermuda Red Onions, Charred Scallions and Lemon Herb Vinaigrette

THE BEYOND "MEAT" BURGER
Plant Based Burger Patty, Capay Farms Tomato, Butter Lettuce, Haas Avocado,
Caramelized Onion, Chipotle Aioli

KOREAN STEAK SANDWICH
Spicy Marinated Steak, Tillamook Cheddar, House Pickled Red Onions & Jalapenos,
Shredded Lettuce, Chili Sauce, Garlic Aioli on Toasted Filone Bun

PAN ROASTED JIDORI CHICKEN BREAST
Herbed Potatoes and Roasted Garlic, Caper and Tomato Jus

PAN SEARED ORA KING SALMON
Beluga Lentil and Vegetable Ragout, Micro Citrus and Fennel Salad




