PRESIDIO CAFE

Presidio Cafe

Limited Menu

STARTERS & SALADS

NEW ENGLAND STYLE CLAM CHOWDER  Served with Puff Pastry Crostini cup $6 bowl $8
SOUP DU JOUR  Our Chef’s daily selection cup $6 bowl $8
SAVORY TART Caramelized Onion & Wild Mushrooms in a Puff Pastry Shell $11
with Balsamic Reduction & Greens
MIXED GREENS  with Cucumbers, Tomatoes & Balsamic Vinaigrette $7
CAESAR Chopped Romaine, Classic Caesar Dressing, Foccacia Crostini & Parmesan Cheese $9
Add grilled Chicken Breast or sautéed Prawns $14
SPINACH Toasted Hazelnuts, Red Onion, Bacon, Goat Cheese & a Whole Grain Mustard Vinaigrette $10
SESAME TUNA Rare Ahi Tuna Loin with, Avocado, Cucumber, Wakame Seaweed & a Lime-Wasabi Dressing $15.
CLASSIC COBB chopped romaine with chicken, bacon, blue cheese, avocado, tomato, egg & herb vinaigrette $15
SANDWICHES
Served with herb fries
BIRDIE SPECIAL Y4 Presidio Club Sandwich with choice of small soup OR green salad (no fries) $10
THE “FAIRWAY” BURGER % 1b. Painted Hill Natural Beef or Veggie Patty on a toasted Seeded Bun $11
MEATLOAF Griddled Pork & Beef Meatloaf, Special Sauce, Lettuce & Tomato on Toasted Sourdough $12
PRESIDIO CLUB sliced turkey, ham, bacon, lettuce & tomato on toasted sourdough $12
HUMMUS WRAP House Made Hummus, Roasted Eggplant, Curried Cauliflower, Red Bell Peppers & Spinach $10
Add grilled Chicken or sautéed Shrimp $15
ENTREES

FRITTATA DU JOUR served with small salad $AQ
SHRIMP GAMBINO Shallots, Garlic, Butter, White Wine, Lemon, Focaccia Breadcrumbs, Parmesan & $16

Green Onion, tossed with Linguine, Shrimp & Hot Sauce

CHICKEN POT PIE Grilled Chicken Breast, Sweet Peas, Carrots, Pearl Onions, Yukon Gold Potatoes in a $15
Tarragon Cream Gravy with a Puff Pastry Lid

Chef Emily Damon
18% gratuity will be added for parties of 6 or more people, single check for parties of 6 or more



