
LUNCHEON

SHAREABLES

THE AHWAHNEE

FRENCH ONION SOUP 
c r o s t i n i ,  Sw i s s  a n d  G r u y è r e  g r a t i n  

STARTERS

ROCKET SALAD 
a r u g u l a ,  s t r a wb e r r i e s ,  c h è v r e ,  b a l s am i c
v i n a i g r e t t e ,  t o a s t e d  a lmond s  

482  C a l

1 7 CLASS IC WEDGE 
b a b y  i c e b e r g ,  t oma t o e s ,  b l u e  c h e e s e  d r e s s i n g ,
a p p l e wood  smok e d  b a c o n ,  r e d  o n i o n  

CAESAR SALAD 
ho u s e -m a d e  s o u r d o u g h  c r o u t o n s ,  s h a v e d
R e g g i a n o  P a rm i g i a n o ,  w h i t e  a n c h o v i e s

CRAB LOUIE  SALAD 
c r i s p h e a d  l e t t u c e ,  h a r d  b o i l e d  e g g ,
t oma t o e s ,  a v o c a d o ,  c u c umb e r ,  L o u i e  d r e s s i n g  

DUCK CONF IT  TOAST 
ho u s e -m a d e  s o u r  d o u g h ,  ma s c a r p o n e
c h e e s e ,  f i g  j am ,  g a s t r i q u e  

CLASS IC SHR IMP COCKTA IL  
s p i c y  c o c k t a i l  s a u c e ,  l emon

HANDHELDS

BEET SANDWICH  
b a b y  w i l d  a r u g u l a ,  c h è v r e ,  p i c k l e d  r e d
o n i o n  

SALMON CLUB
b a c o n ,  a r u g u l a ,  t oma t o ,  l emon  a i o l i ,  b r i e

B ISTRO BURGER 
s w i s s  c h e e s e ,  a r u g u l a ,  t oma t o ,  a n d
ho r s e r a d i s h  a i o l i  

CAL IFORNIA  BURGER 
p e p p e r  j a c k ,  p i c o  d e  g a l l o ,  a r u g u l a ,  t oma t o ,
l emon  a i o l i ,  a v o c a d o  

PULLED CHICKEN ART ICHOKE
SANDWICH 
o l i v e  t a p e n a d e  

BLACK BEAN BURGER 
l e t t u c e ,  t oma t o ,  o n i o n ,  p i c k l e ,  r o a s t e d
r e d  p e p p e r  a i o l i  
l e t t u c e ,  t oma t o ,  o n i o n ,  p i c k l e ,  r o a s t e d
r e d  p e p p e r  a i o l i  

CARNE ASADA FR IES
s t e a k ,  p i c o  d e  g a l l o ,  p ob l a n o  q u e s o  
7 50  C a l

MEDITERRANEAN FR IES
f e t a ,  t oma t o ,  c u c umb e r ,  r o a s t e d  r e d
p e p p e r  a i o l i ,  o l i v e  t a p e n a d e  

DUCK POUTINE
c h e e s e  c u r d s  a n d  g r a v y

1 3

4 2 7  C a l

CHEF ’S  DA ILY  SOUP 
1 1 0  -  2 5 3  C a l

1 1

280  C a l 4 90  C a l

5 98  C a l

1 7 . 5

POBLANO QUESO FUNDIDO
p i c o  d e  g a l l o ,  c h i p s
9 1 2  C a l

1 7

MIXED GREEN SALAD 
g r a p e  t oma t o e s ,  s h a v e d  f e n n e l ,  c h amp a g n e  v i n a i g r e t t e  

230  C a l

1 4 . 5

1 8

2 4

1 9

292  C a l

1 6

300  Ca l

1 8

3 1 3  C a l

1 8
920  Ca l

2 1 . 5

2 1 . 5

5 1 2  C a l

7 2 5  C a l

2 2 . 5

898  Ca l

2 1 . 5

7 1 5  C a l

2 4

464  C a l

4 5 4  C a l

2 1 . 5

2 6

18% Gra tu i t y  added to pa r t i e s  o f  6 o r  more Va l i d  ID mus t  be p r e s en t ed upon r eque s t .
*Consuming r aw o r  unde r cooked mea t s ,  pou l t r y ,  s e a food o r  eggs  may inc r e a s e  the  r i sk o f  foodborne i l l n e s s ,
e spec i a l l y  i f  you have  c e r t a i n  med i c a l  cond i t i ons .  P l e a s e  no t i f y  you r  s e r v e r  i f  anyone in  you r  pa r t y  ha s  a  food a l l e r gy .
*P l e a s e  a sk you r  s e r v e r  fo r  a l l e r g en in fo rma t ion and nu t r i t i ona l  de t a i l s .

Se r v e d  w i t h  f r i t e s ,  f r u i t ,  o r  a  s i d e  s a l a d

t r u f f l e  p a rm e s a n  a i o l i
CR ISPY F INGERL ING POTATOES 1 2

360  Ca l

v

v

Add  Ch i c k e n|$8 ,  Sh r imp|$ 1 2 ,  S a lmon|$ 1 4

v



Shellfish Gluten SoyDairy Fish SesameEggTree Nuts Peanuts Vegetarianv

ROASTED CHICKEN BREAST 
Yukon  Go l d  ma s h e d  p o t a t o e s ,  b a b y
c a r r o t s

ENTREES

CAMPANELLA PASTA 
w i l d  mu s h r o oms ,  R e g g i a n o  P a rme s a n
c h e e s e ,  h e a v y  c r e am  

PR IME R IB  AUS JUS 

Yukon  Go l d  ma s h e d  p o t a t o e s ,  a s p a r a g u s ,  a n d  h o r s e r a d i s h  

BRA ISED BEEF   
r e d  w i n e  d em i - g l a c e ,  p e a r l  o n i o n s ,
a s p a r a g u s ,  Yukon  Go l d  ma s h e d  p o t a t o e s  

PAN ROASTED SALMON  
g r e e n  h e r b  s a u c e ,  r i c e  n ood l e s ,  a s p a r a g u s  

English cut 12oz  48 | Queen cut 8oz  38

STRAWBERRY LEMON
CHEESECAKE 

SWEET ENDINGS

BOYSENBERRY P IE  
b e r r y  c o u l i s  

FLOURLESS CHOCOLATE CAKE 
c h o c o l a t e  g a r n i s h  

CRÈME BRÛLÉE  

BEVERAGES
PEET ’S  COFFEE

HOT CHOCOLATE

PEET ’S  HOT TEA

ESPRESSO S INGLE/DOUBLE

CAPPUCCINO

CAFÉ LATTE

CAFÉ  MOCHA

AMER ICANO

ADD FLAVORED SYRUP

SUB OAT MILK

JU ICE SELECT ION

MILK

CHOCOLATE MILK

FOUNTA IN DR INK

BLACK ICED TEA

App l e ,  Cranbe r r y ,  Orange ,Grape f r u i t ,
P ineapp l e ,  Tomato 

Wine Corkage $25       Sp l i t  P l a t e  Fee $5 .00

5 1 8  C a l

28

70 7  |  56 5  C a l

4 5 5  C a l

4 30  C a l

2 7

29

5 7 2  C a l

1 3 . 5

3 7 7  C a l

2 90  C a l

1 4 . 5
59 1  C a l

4 50  C a l

1 4

1 4 . 5

3  C a l
5 . 2 5

5 . 2 5

5

4 / 4 . 7 5

5 . 5 0

5 . 5 0

5 . 7 5

4 . 5 0

3

2

2 50  C a l

2  C a l

3 /6  C a l

7 4  C a l

1 3 5  C a l

3 9 4  C a l

1 0  C a l

5 0  C a l

1 4 3  C a l

1 4 6  C a l

2 08  C a l

2 . 5  C a l

5 . 2 5

4

6

4

5

LUNCHEON
THE AHWAHNEE

18% Gra tu i t y  added to pa r t i e s  o f  6 o r  more .  Va l i d  ID mus t  be p r e s en t ed upon r eque s t .
*Consuming r aw o r  unde r cooked mea t s ,  pou l t r y ,  s e a food o r  eggs  may inc r e a s e  the  r i sk o f  foodborne i l l n e s s ,
e spec i a l l y  i f  you have  c e r t a i n  med i c a l  cond i t i ons .  P l e a s e  no t i f y  you r  s e r v e r  i f  anyone in  you r  pa r t y  ha s  a  food a l l e r gy .
*P l e a s e  a sk you r  s e r v e r  fo r  a l l e r g en in fo rma t ion and nu t r i t i ona l  de t a i l s .

1 3 6  C a l

32

v

50  -  1 2 8  C a l

v

v
v


	THE AHWAHNEE
	LUNCHEON
	STARTERS
	Add Chicken|$8, Shrimp|$12, Salmon|$14
	FRENCH ONION SOUP
	crostini, Swiss and Gruyère gratin

	CHEF’S DAILY SOUP
	17.5

	MIXED GREEN SALAD
	14.5
	grape tomatoes, shaved fennel, champagne vinaigrette



	SHAREABLES
	POBLANO QUESO FUNDIDO
	pico de gallo, chips
	21.5

	CRISPY FINGERLING POTATOES
	truffle parmesan aioli


	HANDHELDS
	Served with frites, fruit, or a side salad
	21.5
	22.5
	21.5
	21.5
	THE AHWAHNEE


	LUNCHEON
	ENTREES
	BRAISED BEEF
	red wine demi-glace, pearl onions, asparagus, Yukon Gold mashed potatoes

	PAN ROASTED SALMON
	PRIME RIB AUS JUS

	SWEET ENDINGS
	STRAWBERRY LEMON CHEESECAKE
	13.5
	14.5

	CRÈME BRÛLÉE
	14.5


	BEVERAGES


