Salads

Dressings: Balsamic, Tarragon Citrus (house dressing), Blue Cheese, Ranch, Champagne Vinaigrette
Add Chicken $3 or Salmon $5

Seared Ahi Tuna Salad
Sushi grade tuna on a bed of spinach, mandarin oranges, candied walnuts, grape tomatoes, soba noodles, and Asian

vinaigrette

12 regular/ petite 7
Cobb Salad

Diced turkey, romaine, bacon, avocado, egg, bleu cheese crumbles, tomato

12 regular/ petite 7

Steak Salad
Grilled hanger steak over mixed greens with goat cheese, red grapes, and grape tomatoes
12 regular/ petite 7
Roasted Beet and Feta Salad
Baby arugula, pine nuts, beets, grape tomatoes, candied walnuts

9 regular/ petite 6
Caesar Salad
Romaine, parmesan, crostini, caesar dressing
10 regular/ petite 6
Salad Nicoise
Fresh green and yellow haricot vert, seared Ahi tuna fingerling potatoes, cherry tomatoes, red onion, and basil
tossed with tarragon citrus dressing
11 regular/ petite 6
Sierra Salad
Baby greens, candied walnuts, grape tomatoes, julienned apples, mandarin oranges, dried cranberries, tarragon
citrus dressing
10 regular/ petite 6

Cold Sandwich’s

All sandwiches served on your choice of wheat, white, rye, sourdough, French baquette or brioche
Tuna Salad
Tuna salad, lettuce, tomato, and onion
8

California B.L.T.

Bacon, lettuce, tomato and avocado with garlic aioli
9
Club
Turkey, bacon, ham, swiss cheese, avocado, lettuce, tomato, red onion, garlic aioli
11
Turkey Cranberry
Turkey, lettuce, tomato, red onion, cranberry chutney, cream cheese
9
Sierra Bistro

Prosciutto, salami, baby arugula, provolone, artichoke spread

11




Hot Sandwich’s

Sierra Smokehouse Burger
% Ib. Angus Burger, smoked Gouda, B.B.Q. sauce, pepper bacon, onion rings, pickle, toasted brioche
12

Classic Burger
% Ib. Angus burger, lettuce, thousand islands dressing, tomato, pickle, onion and cheddar

10

Fish & Chips
Ale battered cod, fries, remoulade sauce
12

Quiche
Spinach, Caramelized Onions, Swiss cheese, Parmesan, Mixed Green Salad
10

Chicken Caprese
Rosemary Chicken, Fresh Mozzarella, pesto, arugula, tomato on Ciabatta

10

Rueben
Shaved corned beef, sauerkraut, thousand islands dressing, Swiss cheese, on toasted rye bread
10

Sierra Steak Sandwich
Grilled hanger steak on toasted French bread, caramelized onions, and warm blue cheese dressing
12

Salmon Paillard
Grilled salmon, Cajun remoulade sauce, arugula, tomato, onion, on toasted brioche
12

Blackened Chicken Sandwich
House seasoning, bacon, Swiss cheese, garlic aioli, avocado, arugula, on toasted focaccia

10

Duck Confit

baby arugula, olive tapenade, balsamic reduction, on toasted French baquette
13

Soup du Jour or French Onion
4 cup/ 6 bowl

Menu Created By: Chef Sean Roache
Two dollar split charge
18% gratuity added to parties of five or more.
Please silence your cell phones while in dining room. Thank You.




