
Dinner Menu

7.75% CA sales tax will be added to your check. Gratuities not included. Consuming raw or undercooked meas, 
poultry, seafood or shell�sh may increase your risk of food borne illnesses.

THE GREENS
C A E S A R  S A L A D  1 3
Heart of romaine, house croutons, 
aged grana padano, shaved egg

A D D  chicken 6 | steak 8 
O R  make it a side 6

S P I N A C H  S A L A D  1 8
Goat cheese, cranberries, walnuts, 
grilled chicken breast, cherry 
tomatoes, honey dijon dressing

C O B B  S A L A D  2 0
Chopped iceberg, tomato, bacon, 
blue cheese, chicken, hard boiled 
egg, avocado, blue cheese dressing

C H I N E S E  C H I C K E N  S A L A D  1 9
Asian dressing, napa cabbage, 
green onions, mandarins, snow 
peas, bell peppers, grilled chicken 
breast, wonton strips

E M I ’ S  C H E E S E
T O R T E L L I N I  1 9
Home-made cheese tortellini, served 
with marinara or alfredo sauce

C H E F ’ S  S E A F O O D
L I N G U I N I  3 8
Shrimp, bay scallops, clams, mussels, 
garlic, shallots, basil, marinara or 
alfredo sauce

B E E F  D I P  2 6
Fresh hoagie roll, prime rib, Swiss 
cheese, muenster cheese, au jus

F L AT  I R O N  S T E A K  3 2
8oz �at iron, mashed potatoes, 
seasonal vegetables, demi glaze

F I L E T  M I G N O N  4 4
9oz �let, mashed potatoes, seasonal 
vegetables

P R I M AV E R A  PA S TA  2 1
Penne pasta, garlic, shallots, root 
vegetables, broccoli, peppers, aged 
grana padano

A D D  chicken 6 | shrimp 8

L I N G U I N I  C H E C C A  2 1
Garlic, shallots, marinara, basil, 
parmesan, fresh mozzarella cheese

A D D  chicken 6 | shrimp 8

C H I C K E N  P I C C ATA  2 4
Pan-seared chicken breast, mashed 
potatoes, seasonal vegetables, lemon 
caper butter sauce

P R I M E  B R A I S E D
S H O R T  R I B  2 7
Braised short rib, mashed potatoes, 
seasonal vegetable, demi glaze

AT L A N T I C  S A L M O N  3 1
8oz Atlantic Salmon, white rice, 
seasonal vegetables, lemon
beurre blanc

R I B  E Y E  S T E A K  4 4
12oz Ribeye steak, seasonal 
vegetables, mashed potatoes, 
peppercorn sauce

THE DRIVE

T H U R S  5–8pm | F R I  &  S AT  5–9pm | S U N  5–8pm E X E C U T I V E  C H E F  Jordan Anguiano

SOUP     DAY
 

Ask server for daily selection
cup 8 | bowl 12

OF THE

G R E E K  S A L A D  1 5
Romaine, red cabbage, cherry 
tomatoes, pepperoncini, black 
olives, feta cheese, cucumbers, 
onions, salt and olive oil



Lounge Menu

7.75% CA sales tax will be added to your check. Gratuities not included. Consuming raw or undercooked meas, 
poultry, seafood or shell�sh may increase your risk of food borne illnesses.

C O C O N U T  B R E A D E D  S H R I M P  
1 6
6 coconut breaded shrimp served 
with mango sweet chili

Z U C C H I N I  S T I C K S  1 4
Italian breaded, served with 
marinara or chipotle aioli

M O Z Z A R E L L A  S T I C K S  1 5
6 Italian mozzarella sticks served 
with marinara

P O TAT O  W E D G E S  1 0
Seasoned Potato wedges served 
with ranch and ketchup

S T R E E T  TA C O S  1 2
(3) Carne asada or chicken with 
onion, cilantro, homemade salsa, 
corn chips

R E S O R T E R  N A C H O S  1 4
Chorizo queso, refried beans, salsa 
chips, sour cream, jalapeño, guacamole
A D D  carne asada 8 | chicken 6

H O U S E  G U A C A M O L E
A N D  S A L S A  1 4
Freshly made corn chips

T H A I  S P R I N G  R O L L S  1 2
Garden greens, yuzu aioli, sweet 
chili glaze

T H E  W E D G E  1 3
Iceberg, bleu cheese dressing, bacon, 
cherry tomatoes, shaved red onion

T H E  Q U E S A D I L L A  1 2
Flour tortilla, mixed cheese, pico de 
gallo, Sour cream, salsa 
A D D  carne asada 8 | chicken 6

F R I E D  G R E E N  B E A N S  1 2
Garden greens, chipotle aioli

E M I ’ S  B U F FA LO
W I N G S  1 5
(7) Drums and wings, bu�alo sauce, 
celery and carrots, ranch dipping 
sauce

C H E F ’ S  F I S H  TA C O S  1 9
Crispy beer battered mahi mahi, 
slaw, habanero crema, pico de 
gallo, chipotle aioli, Spanish rice,
refried beans

B E E R  B AT T E R E D
O N I O N  R I N G S  1 0
Ranch dipping sauce or BBQ

B A C O N - W R A P P E D
S H R I M P  1 6
(6) Blackened extra jumbo shrimp 
wrapped in applewood bacon with 
chipotle aioli 

C H E F ’ S  T R U F F L E
F R I E S  1 3
Tru�e oil, parmesan, parsley,
tru�e aioli

( 2 )  K AT S U  C H I C K E N  S L I D E R S  
1 8
House-breaded chicken thigh, 
pickled cucumbers, pickled onions, 
katsu sauce, mixed greens

C H E F S  S H R I M P
P O  B O Y  2 4
Fresh hoagie roll, chef ’s specialty 
breaded popcorn shrimp, �nely 
chopped lettuce, tomatoes, pickled 
onions, chipotle aioli and whole 
grain mustard, served with 
sidewinder fries

B L A C K  B E A N
B U R G E R  1 9
Black bean patty, tomato, alfalfa 
sprouts, avocado, chipotle aioli

T U R K E Y  B U R G E R  2 1
Turkey patty, lettuce, tomato, Swiss 
cheese, avocado, mayonnaise

R E S O R T E R  S L I D E R S  1 9
3 mini beef sliders on a brioche bun, 
lettuce, tomatoes, cheddar cheese, 
chef ’s spread

K O B E  B U R G E R  2 1
½ lb Kobe beef, brioche bun, swiss 
cheese, cheddar cheese, grilled 
onions, grilled mushrooms, mixed 
greens, fries or fruit
A D D  bacon 4 | avocado 3

M O N D AY  T O  S U N D AY  2pm – Close E X E C U T I V E  C H E F  Jordan Anguiano


