
       LUNCH AT
T H E  P R E S E R V E

the cobb
iceberg lettuce, grilled chicken, bacon crumbles, bleu cheese, 
diced egg, tomatoes, green onions, avocado, choice of dressing 

Small | 10  -  Large | 14

chicken tostada salad 
taco shell with refried beans, cilantro vinaigrette, romaine lettuce, 
corn, pico, cheddar cheese, grilled chicken, avocado, sour cream

16

hummus 13
house-made hummus with baked fl atbread chips, cucumber, carrots, bell peppers, cured olives, pepperoncinis, olive oil and sea salt 

preserve burger 18
half pound wagyu blend patty, kaiser roll, preserve chipotle sauce, cheddar cheese, bacon, lettuce tomato, onion,  choice of side

turkey cranberry brie grilled cheese 14
shaved turkey, cranberry jam, brie, sourdough bread, choice of side

lobster roll MARKET PRICE
traditional lobster mix, new england style bun, lemon wedges, drawn butter, choice of side

prime ribeye french dip 17
shaved prime rib, au jus, rosemary aioli, provolone cheese, choice of side

beer battered fi sh & chips 16
beer battered cod, cole slaw, fries, tartar sauce

club sandwich 14
turkey, bacon, pepperjack cheese, pesto aioli, lettuce and tomato between two pieces of toasted sourdough bread, choice of side 

grilled chicken sandwich 15
grilled chicken breast, poblano peppers, pepper jack cheese, lettuce, tomato, onion, preserve chipotle sauce, choice of side

reuben sandwich 15
Shaved corned beef, sauerkraut, swiss cheese, 1000 island dressing on marble rye, choice of side 

tuna salad croissant 14
Tuna salad, butter lettuce, tomato, mayo on warm croissant, choice of side 

clubhouse dog 12
¼ pound all beef frank, dice onion, relish, choice of condiments, choice of side 

blackened shrimp tacos 14
two fl our tacos with blackened shrimp, cabbage, pico, chipotle crema, avocado, choice of side

chicken quesadilla 15
fl our tortilla, cheddar jack cheese, dice chicken, green chiles, black beans, corn, served with salsa and sour cream

gilroy garlic fries, coleslaw, or fresh fruit
$1.50 upcharge for sweet potato fries, or onion rings

soup du jour | chicken tortilla 
Cup | 6 -  Bowl | 9                                      Cup | 6  -  Bowl | 9 grilled salmon salad

spinach, fi eld greens, grilled salmon, strawberry, candied pecans, 
red onion, goat cheese, raspberry vinaigrette   

17

greek salad
chopped romaine, sweet cherry tomato, red onion, feta cheese, 
pepperoncini, black olives,cucumber, preserve balsamic, & grilled pita

15
salad add ons  salmon filet 9 | chicken breast 6 | four garlic shrimp 10

SOUP & SALADS

BURGERS, SANDWICHES & ENTRÉES 

ACCOMPANIMENTS

$4 split plate charge fee  |  sales tax & gratuities not included | Many of our dishes can be made Gluten-Free, ask your server for more information
* The use of a credit card for any transactions will incur a 3.5% convenience fee on the total, tax and gratuity. 

TEMPERATURE DESCRIPTIONS   
Rare – seared on the outside, cool red center   Medium-Rare – seared on the outside, warm red center   Medium – cooked outside, 
warm pink center   Medium Well – cooked outside, slightly pink center   Well – cooked through, little or no pink

CONSUMER ADVISORY
*The consumption of raw or undercooked meats, eggs, fi sh, poultry and some  other foods may increase your risk of 

food-borne illness, especially if you have certain medical conditions.  Menu Revised 4/22/24


