Starters

Weekend Brunch available

Saturday and Sunday 10:00am to 3:00pm

Soup £ Salads

Soup of the Day Bowl 8
*please ask server *

Classic Caesar 10/14

garlic croutons, romaine lettuce, parmesan
cheese, lemon wedge, Caesar dressing

Quilchena Salad 15/19
mixed greens, beetroots, salted walnuts,
goat cheese, pumpkin seeds, sunflower
seeds, tomatoes, cucumber,

dried cranberries, basil dressing

(vegan upon request)

Kale Quinoa Salad 19
craisin, strawberry, diced apple, tomatoes,
cucumber, white balsamic dressing

available to add to any Salad :

- chicken +6

- shrimp (8) ) +6

- salmon +6

Asian Chicken Salad 22

chef blend lettuce, crispy fried noodle,
mandarin, edamame beans, cashews,
cucumber, carrots, cilantro, chicken,
sesame Thai dressing (vegan upon request)

Cobb Salad 24
chef blend lettuce, pickled onion, egg,
tomatoes, avocado, goat cheese, bacon,
chicken, blue cheese dressing
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Appetizers & Share Plates

Fried Lemon Pepper Squid 16
cilantro, lemon garlic aioli

Pesto Chicken Quesadilla 18
craisin, mixed cheese, lime aioli

Personal Size Pizza 15
choice of cheese pizza or pepperoni pizza

Quilchena Nachos (serve 2) 28
hot banana peppers, tomatoes, scallion,
shredded cheddar, taco seasoning, tortilla
chips, sour cream, salsa

add chicken +6
add beef +6
Sliders 14

beef burger, caramelized onion, brioche bun

Cajun Albacore Tuna Tataki 16
edamame beans, gem tomatoes,
micro greens, avocado, ponzu sauce

Vegetable Spring Roll 15
scallion, sweet chili aioli

1lb Whole Chicken Wings 16
choice of teriyaki, gochujang, salt & pepper,
maple & bourbon, BBQ

Dry Ribs (bone in) 16
choice of teriyaki, gochujang, salt & pepper,
maple & bourbon, BBQ

Shrimp Cake 15
sweet chili aioli, micro greens

Truffle Fries 8
parmesan cheese, truffle oil



Casual Fare

all casual fare served with choice of crispy fries or house salad
#*extra charge for half and half orders. *** example 1/2 fries & 1/2 house salad* *

***substitute with extra charge for bowl of daily soup or Caesar salad or truffle fries or onion rings***

Fish and Chips 21 BLT Sandwich 12
tartar sauce, cod tails, lemon wedge bacon, lettuce, tomato, mayo,

multigrain bread
Garlic Grilled 3 Cheese Sandwich 17

cheddar cheese, double brie cheese, Chicken Strips 19
Swiss cheese, garlic bread side honey mustard

Turkey Clubhouse 19 Impossible Mushroom Burger 23
turkey, green leaf lettuce, bacon, tomato, tomato, leaf lettuce, burger sauce,
cranberry mayo, multigrain bread brioche bun

Ham and Cheese Sandwich 15 Cajun Salmon Burger 26
black forest ham, cheddar cheese, tomato, deep fried pickle, leaf lettuce,
dijon mayo, leaf lettuce, multigrain bread tartar sauce, brioche bun

Beef Pares Sandwich 26 Chicken Burger 22
shaved prime rib, caramelized onions, choice of grilled chicken or crispy chicken
Swiss cheese, kalamansi aioli, tomato, deep fried pickle, cheddar cheese,
focaccia bread leaf lettuce, mayo, brioche bun

Chicken Caesar Wrap 19 Loaded Quilchena Burger 24
chicken breast, romaine IertuFe, parmesan  tomato, crispy onion ring, deep fried pickle,
cheese, Caesar dressing, tortilla wrap cheddar cheese, bacon, leaf lettuce, burger

sauce, brioche bun

Kids’ Menu (kids 12 and Under)

Kids’ Cheese Burger and Fries 16 Kids’ Pasta and Garlic Bread 15
beef patty, cheddar cheese, plain bun choice of plain pasta with butter & cheese
with regular mayo or marinara sauce or Alfredo sauce
choice of spaghettini, cavatappi or rigatoni noodles
Kids’ Fish and Chips 15
1 piece battered cod tail, lemon, tartar sauce Kids’ Chicken Burger and Fries 16
choice of grilled chicken or crispy chicken
Kids’ Chicken Fingers and Fries 16 plain bun with regular mayo

honey mustard dipping sauce

Kids’ Grilled 3 Cheese and Fries 17 " . st 1925
cheddar cheese, double brie cheese, - ul C ena

Swiss cheese, garlic bread A N S e



Entrees

Tuna Poke Bowl 22
rice, carrots, avocado, sriracha mayo,
cucumber, fried onions, edamame beans,
furikake, nori chips

Teriyaki Bowl 26
stir fry vegetables, scallions, garlic,
sesame seeds,

choice of jasmine rice or udon noodles
choice of chicken, prawns, tofu or beef

Tex Mex Baby Shrimp Bowl 23
black beans, corn, avocado, mixed cheese,
romaine lettuce, tortilla chips,

chipotle lime aioli

Cajun Seafood Jambalaya 29
gem tomatoes salmon, mussels, scallops,
shrimp, andouille sausage,
jasmine rice, tomato sauce

Vegetarian Chili 19
mushrooms, beans, carrots, corn, beyond
meat, home made jalapeno corn bread

3 Cheese Cavatappi Pasta 22
parmesan cheese, mozzarella cheese,
parsley, cheddar cheese sauce, garlic toast

Seafood Spaghettini 29
assorted seafood, scallops, baby shrimp,
mussels, calamari, spaghettini noodle,
garlic toast

choice of Alfredo sauce or Marinara sauce
(gluten free pasta available upon request)

Rigatoni Bolognese 25
beef, parsley, tomato sauce, garlic toast

Chicken Katsu 22
rice, seasonal vegetables, katsu sauce
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Desserts

Please ask server for today’s special

**Herb Crusted Rack of Lamb** 50
orange gremolata, roasted potato,
seasonal vegetables,rosemary demi

Veal Piccata 32
mashed potatoes, seasonal vegetables,
capers, lime juice, white wine

**Sakura Bone-In Pork Chop** 35
grilled pork chop, baked beans,

seasonal vegetables, rosemary demi, apple
raisin chutney

**Salmon Wellington** 29
seasonal vegetables, dill cream sauce

Mussels and Fries 25
chorizo bouillabaisse broth

Pan Seared Steel Head 22
rosti cheesy potato, chive oil,
seasonal vegetables, white wine butter sauce

Halibut 35
rice, seasonal vegetables, scallion ginger oil

Steak and Prawns 55
100z certified Angus “AAA” striploin,
mashed potatoes, seasonal vegetables, herb
compound butter, green peppercorn sauce

Steak and Frites 39
100z certified Angus “AAA” striploin, crispy
wedge fries

Tomahawk Steak 150

(48 hours preorder only, recommended for 2)
choice of 2 sides: seasonal vegetables, crispy
fries, mashed potatoes, wedge potatoes,
onion rings, truffle fries, house salad,

Caesar salad

** Please note: kindly allow 25 minutes
for these entreés for perfection**



