Fooliide Menu

TO SHARE

THE CHAISE CRUDITE

local farmer favorites, hummus | 10

SHRIMP CEVICHE

tiger prawns, avocado, lime,
chips, red onion | 16

CHIPS &« GUACAMOLE
fresh avocado, crispy tortilla chips | 9

RICOTTA CROSTINI
pepper jam | 9
CHICKEN QUESADILLA

salsa fresca, guacamole, chipotle aioli | 14

SEASONAL FRUIT PLATE

ask your server | 10

LIGHTER FARE

BUDDHA BOWL

ahi, sesame seeds, crispy wontons, ponzu, chives | 15
CAPRESE SALAD
heirloom tomatoes, burrata, basil pesto,
balsamic reduction | 14
THAI CHICKEN SALAD

romaine, cabbage, mint, cilantro, avocado, grilled chicken,
peanuts, sweet pepper vinaigrette | 16

COBB SALAD
tomatoes, blue cheese, crispy bacon, chicken breast
avocado, hardboiled egss, pickled onions | 16

BABY LETTUCE SALAD
County Line baby lettuce, local strawberries,
chevré, pistachio | 16

POOL FAVORITES

SANDWICHES SERVED WITH KETTLE CHIPS

MARGHERITA PIZZA
house-made mozzarella,
tomato sauce, basil | 12

CHEESE PIZZA

tomato basil sauce, mozzarella | 12

PEPPERONI PIZZA

house-made mozzare”a, tomato sauce,
Hobbs pepperoni | 14

TURKEY CLUB
Hobbs Garlic Turkey, avocado aioli,

lettuce tomato, bacon jam | 16

JAMBON BEURRE

prosciutto, sweet French butter | 16

SWEET ENDINGS

COOKIES

ask about today's fresh baked flavors | 4

BROWNIE
double chocolate | 4

“Chaie

Guest Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbome illness. Allergy Advisory: We use peanut oil in our deep fryer, NOT processed vegetable oil

LOUNGE



Lhvinks Menw

COCKTAILS |

MOSCOW MULE

Tito's Vodka, lime, Fever Tree Ginger Beer

CHAISE MARGARITA

Arette Blanco, cointreau, lime juice

PALOMA

Arrete Blanco Tequila, grapefruit, lime, soda

(option to make it spicy)

APEROL SPRITZ
Aperol, Cava Sparkling Wine

ELDERFLOWER SPRITZ

Fugu Vodl(a, |emon, e|derf|ower

SHRUB IT UP
Pear| VOdl(d, SOdd, choice OF

jalapeno lemon or pineapple nutmeg

MIMOSA

Campo Viejo Cava, orange juice

GIRLS GETAWAY

Pearl Vodka, St. Germain, grapefruit,

fresh lime, agave | 16

WINE

SAUVIGNON BLANC
Duckhorn, Napa Valley | 17/65

SAUVIGNON BLANC
Joseph Cellars, St. Helena | 13/48

ROSE OF GRENACHE
Hogwash, Napa Valley | 14/53

ROSE OF PINOT NOIR
Copsin, Mendocino | 12/48

CHARDONNAY
MacRostie, Sonoma Coast | 15/57

CHARDONNAY
Rombauer, Carneros | 23/88

PINOT NOIR
Kenwood, Russian River Valley | 17/65

BRUT
Mumm, Napa Valley | 14/52

BRUT ROSE

Schramsberg Mirabelle
Napa Valley | 18/68

BY THE BOTTLE

CHAMPAGNE
Veuve Clicquot, Brut, France | 125

CARAFE OF
MIMOSA | 45

“Chaie

LOUNGE

BEERS

& OTHER LIBATIONS

805 BLONDE ALE
DRAFT
Firestone Walker, 4.7%,
Paso Robles | 8

IPA DRAFT
Racer 5, 7.5%, Sonoma | 8

PILSNER DRAFT
Seismic Brewing Co, 5%,
Sonoma County | 8

HARD KOMBUCHA
Boochcraft, grapefruit hibiscus,
ginger lime, San Diego | 8

SPIKED SELTZER
cranberry, mango, blackcherry,
grapefruit, Connecticut | 8

NO ID REQUIRED

SODA
Coke, Diet Coke, Sprite | 3

PELLEGRINO

assorted flavors | 3

ILLY COFFEE

iced cappuccino, latte, mocha | 6

COCONUT WATER | 7
KOMBUCHA

cherry hibiscus, mango orange,
citrus ginger, strawberry lemon | 5



