Lunch


Salads
*Dressings served on the side.  Ranch, bleu cheese, Italian and honey lime available upon request.
Fruit 
Array of fresh seasonal fruit on a bed of wild greens topped with a wonderful berry yogurt

9 
Grilled Pesto Chicken 

Tender breast of chicken grilled and nested in mixed greens & grilled vegetables with a pesto aioli 

10 
Suite Louie 

Grilled halibut, salmon and shrimp nestled on spinach, wild greens, tomatoes & cucumbers with our house Louie dressing 

15   
                                                                                                                                                                                                                                                                                                                                           House Garden Green
Salad greens served with an array fresh garden vegetables
6
Spinach
Fresh spinach leaves, bacon, egg & hot bacon vinaigrette   
8
Caesar 
The classic salad with our house Caesar dressing 

9

Add- grilled chicken, salmon, halibut or prawns for an additional 7 
Fajita
Grilled sirloin on wild greens, grilled quesadilla, sautéed peppers and onions with a honey lime vinaigrette
14
Caprese 

Fresh mozzarella, buffalo tomatoes, basil leaves with a balsamic vinaigrette

9  
Soup

 Soup d’jour  
Made by our chef daily
5 cup      8 bowl
Sandwiches

*Served with your choice of fries or a cup of our soup of the day. Add sweet potato fries- $1.00 

 Pi Burger
Half pound of choice ground sirloin- add your cheese

-Cheddar                          Toppers $1.00 each

-Swiss                               -Bacon

-Monterey Jack              - Grilled Mushrooms

                                          - Grilled Onions                                        
13
Steak Sandwich 
Prime sirloin grilled and sliced on a French baguette add your choice of cheddar, Swiss or Monterey jack  
15

Embassy Club 

Ham, chicken and bacon on a French baguette with lettuce, tomato, cheddar and Swiss cheese

10

Pork Tenderloin

Grilled pork tenderloin with peppers, onions and Swiss on   toasted garlic roll sliders

11 
Angus Beef
Shaved rib eye, sautéed onion and cheddar cheese served on a toasted baguette with au jus

10

Shrimp Salad
Tasty shrimp, cucumber and tomato tossed in a lemon aioli   and served on toasted garlic roll sliders

11  
Grilled Chicken 
Tender chicken breast grilled with roasted peppers and garlic dusted with a pesto aioli and topped with pepper jack cheese on a toasted French baguette

10 
Entrees 
*Served with our vegetable of the day and your choice of roasted garlic mash or penne with garlic and olive oil   

Petite Sirloin
For the light appetite 6oz prime cut of sirloin with Maitre’d hotel butter  
21

Rosemary Chicken     

Succulent breast of chicken marinated in olive oil, garlic and rosemary then grilled to perfection  
19
Halibut and Chips
Beer battered halibut and French fried potatoes with house tartar sauce 
19
Grilled Halibut
Alaska halibut grilled with tasty lemon garlic sauce
21
Grilled Salmon
Alaska salmon grilled and glazed with our tangy lemon brown sugar sauce

19
Chicken Penne Pesto

Grilled chicken tossed with penne and pesto finished with Romano cheese 

20
Pasta Carbonara 
Penne pasta tossed in bacon, Romano cheese and garlic cream sauce

19
   All our produce, meat, poultry, and seafood come from farms, ranches, and fisheries guided by principles of sustainability.

