
S O U P  O F  T H E  D A Y  C U P  |  6   B O W L  |  8  

at the

B O W L  |  1 5     P A R F A I T  |  1 1
Y O G U R T  &  G R A N O L A

house made honey granola & seasonal berries

brunch

breakfast

A V O C A D O  T O A S T *  |  1 8
cherry tomato, pickled red onion, radish
lavender salt, poached eggs, balsamic glaze

T E E S H O T  S C R A M B L E *  |  1 8
egg white, spinach, mushroom, turkey sausage
feta, salsa verde, toasted sourdough

H O L E  I N  O N E  B R E A K F A S T *  |  1 8
two sunshine dark yolk eggs any style, bacon
country potatoes, toasted sourdough 
with seasonal house jam 

B U T T E R M I L K  P A N C A K E S  |  1 6
vanilla whipped cream & macerated berries 

C 4  B R E A K F A S T  B U R R I T O *  |  1 9
scrambled egg, cheddar cheese, avocado
pico de gallo, bacon, tater tots, salsa verde
sub short rib + 4 | turkey sausage + 2

T R E S  L E C H E S  F R E N C H  T O A S T   |  2 1

cinnamon sugar, maple syrup & candy pecans

B I S C U I T  B E N E D I C T *  |  2 1
house made biscuit, poached egg, bacon, hollandaise
sub short rib +4 | smoked salmon +3 | avocado +3

S H O R T  R I B  H A S H  |  2 2
bell pepper, onion, yukon potatoes, eggs, sourdough

salads

B L A C K  G A R L I C  C A E S A R  |  1 9
romaine, garlic crouton, parmesan 
chicken +6 | turkey patty +6 | shrimp +7 | salmon +7 | steak +10

C L U B H O U S E  C O B B  |  2 4
romaine, chicken, chopped bacon, grape tomato
hard boiled egg, avocado, crumbled blue cheese
house buttermilk ranch dressing

C H I N E S E  C H I C K E N  S A L A D  |  2 3
romaine, cabbage, carrot, wontons
mandarin, green onion, peanut vinaigrette 

S T E A K  S A L A D  |  2 7
spring mix, kalamata olive, feta
pickled cucumber, red onion, cherry tomato
lemon garlic vinaigrette 

shareables

S H O R T  R I B  T O S T O N E S  |  1 8
ricotta cheese crema, pickled onion 

C R I S P Y  C A L A M A R I  |  1 9
pickled jalapeno, piquillo pepper
meyer lemon aioli & marinara sauce

B U F F A L O  W I N G S  |  2 2
house ranch dip

C R I S P Y  B R U S S E L S  S P R O U T S  |  1 4
balsamic glaze, parmigiano reggiano
citrus dressing

A H I  T U N A  C R I S P Y  R I C E  |  2 4
ponzu, sesame seed, sriracha mayo
wakame salad

C O C O N U T  S H R I M P  |  1 7
thai chili sauce

G R E E K  H U M M U S  |  1 8
bell pepper, kalamata olive, crumbled feta
red onion, cucumber, pita bread
oregano citrus vinaigrette

O N L Y  A V A I L A B L E  S A T .  &  S U N .  U N T I L  2  P M

O N L Y  U N T I L  2  P M

1  C H O I C E  O F  P R O T E I N : bacon | turkey sausage
1  C H O I C E  O F  C H E E S E : mozzarella | feta | cheddar | goat cheese 

bell pepper | onion | tomato | mushroom | spinach2  C H O I C E S  O F  V E G G I E S :  

B U I L D  Y O U R  O W N  O M E L E T *  |  1 9
4 item limit, served with toasted sourdough

*choice of s ide :  country potatoes ,  salad or french fr ies
 gluten-free bread available 
 premium sides :  tater tots ,  sweet potato fr ies ,  onion r ings or fresh fruit  + $3

H U E V O S  R A N C H E R O S  |  2 2
pinto beans, pickled onion, eggs, avocado
queso fresco 

T O A S T E D  F R E N C H  B A G U E T T E  |  7  1 0 . 0 6 . 2 0 2 6

C H E V Y  K A L E  S A L A D  |  1 9
butternut squash, pepitas, heirloom quinoa, avocado
goat cheese, lemon vinaigrette  
chicken +6 | turkey patty +6 | shrimp +7 | salmon +7 | steak +10

B B Q  C H I C K E N  S A L A D  |  2 4
romaine, red onion, tomato, roasted corn, 
cheese blend, black bean, tortilla strips, ranch dressing 

B U R R A T A  D I  S T E F A N O  |  2 0
farmers market pumpkin, black mission fig, pepitas
arugula & balsamic glaze  

F L A T B R E A D  |  2 1
mozzarella, goat cheese, black mission figs
caramelized onions, arugula & balsamic glaze

K I B B E H  |  2 0
spicy yogurt sauce



(minimum 2 per order)taco | $4 each

S T E A K  |  onion, cilantro

C H I C K E N  | onion, cilantro

F I S H  | chipotle crema, cabbage

S H R I M P  |  chipotle crema, cabbage

S H O R T  R I B  | onion, cilantro

spanish rice, romaine, pinto beans
cheese, pico de gallo, guacamole

choice of burrito or bowlsouth of the border

S T E A K  |  2 4

C H I C K E N  |  1 8V E G G I E  |  1 5

S H R I M P  |  2 0

chips & guacamole | 9

taco TUESDAY
AVAILABLE TUESDAYS ONLY

S T E A K  F R I T E S  |  2 7
6 oz. flat iron steak, shoestring fries, chimichurri 

sandwiches

1 0 . 0 6 . 2 0 2 6

S Y C A M O R E  K I T C H E N  B U R G E R *  |  2 2
butter lettuce, tomato, red onion
dill pickles, american cheese, the sauce 

T U N A  S A N D W I C H *  |  2 0
sprouts, tomato, mayo, avocado, toasted sourdough
make it a melt + 2

B U F F A L O  C H I C K E N  W R A P *  |  2 0
buffalo chicken (grilled or crispy)
romaine, tomato, shredded cheese, house ranch

all sandwiches  can be made into a wrap
gluten-free bread available

 

*choice of s ide salad or french fr ies  
 premium sides :  tater tots ,  sweet potato fr ies ,  onion r ings or fresh fruit  + $3

C A L I  B L T *  |  1 9
romaine, tomato, avocado, aioli
applewood smoked bacon, toasted sourdough 
add chicken +6

B R A I S E D  S H O R T  R I B  S A N D W I C H *  |  2 1
arugula, pickled onion, american cheese
calabrian aioli

F R I E D  C H I C K E N  S A N D W I C H *  |  2 1
chicken breast, cabbage, calabrian chili aioli
pickle, brioche bun

B L A C K E N E D  C H I C K E N  S A N D W I C H *  |  2 0
swiss, romaine, tomato, onion, avocado
pickled jalapeno, house ranch, ciabatta 

T U R K E Y  C L U B *  |  2 1
butter lettuce, tomato, avocado, cheddar cheese
applewood smoked bacon, garlic aioli 
toasted sourdough

mains

P R O T E I N  B O W L  |  1 8
brussels sprouts, cherry tomato, cucumber
pickled red onion, spring mix, rice, house ranch
chicken +6 | turkey patty +6 | shrimp +7 | salmon +7 | steak +10

C H I C K E N  T E R I Y A K I  B O W L  |  2 5
chicken thigh, white rice, mac salad
teriyaki sauce

B R A I S E D  S H O R T - R I B  |  2 9
garlic mashed potato, crispy onions, baby carrot
broccolini, au jus

N E W  Y O R K  S T E A K  |  5 1
mashed potatos & mushroom cream sauce

P E N N E  A L L A  V O D K A  |  2 0
parmigiano reggiano, chili flakes 
chicken +6 | house fennel sausage +6 | shrimp +7 
*gluten free option available

S A L M O N  B O W L  |  2 6
rice, furikake, avocado, edamame, seaweed salad
pickled red onion, sriracha mayo

MENU PRESENTED BY EXECUTIVE CHEF JAIRO URETA

M E A T  M A D N E S S  P I Z Z A  |  2 1
pepperoni, house fennel sausage
salami, red sauce, cheese blend

A maximum of 4 credit cards are allowed for split checks. 
Please inform staff of any allergies; not all ingredients are listed. 

   Gluten-free but may be subject to cross-contamination.

C L A S S I C  C H E E S E  P I Z Z A  |  1 7
red sauce, cheese blend
add pepperoni + 3

S Y C A M O R E  S L I D E R S *  |  1 8
butter lettuce, tomato, caramelized onion
dill pickles, american cheese, the sauce

F I S H  &  C H I P S  |  2 3
tarter sauce, malt vinegar, lemon wedge

S E A R E D  S A L M O N  |  2 8
manzanilla olive & piquillo pepper sofrito 
jasmine rice 

R O A S T E D  C H I C K E N  |  2 6
garam masala spiced spaghetti squash
minted yogurt & herb salad 

A N A H E I M  C H I L I  B U R G E R *  |  2 2
lettuce, tomato, chili spread, cheddar cheese
chipotle aioli

S T I R  F R Y  |  1 8
carrot, mushrooms, edamame, bell peppers 
bok choy, green onion, sesame seed
chicken +6 | turkey patty +6 | shrimp +7 | salmon +7 | steak +10

pizza

S H O R T  R I B  R I S O T T O   |  3 0
roasted butternut squash, poached egg

H O T  H O N E Y  P I Z Z A  |  2 0
mozzarella, pepperoni, arugula
hot honey

W I L D  M U S H R O O M  P I Z Z A  |  1 9

ricotta cheese, mozzarella, parmesan
feta, wild mushrooms mix 

gluten free option available


	at the
	breakfast
	C4 BREAKFAST BURRITO* | 19
	scrambled egg, cheddar cheese, avocado
	pico de gallo, bacon, tater tots, salsa verde
	sub short rib + 4 | turkey sausage + 2
	YOGURT & GRANOLA

	house made honey granola & seasonal berries
	TEESHOT SCRAMBLE* | 18

	egg white, spinach, mushroom, turkey sausage
	feta, salsa verde, toasted sourdough
	SHORT RIB HASH | 22

	bell pepper, onion, yukon potatoes, eggs, sourdough
	AVOCADO TOAST* | 18

	cherry tomato, pickled red onion, radish
	lavender salt, poached eggs, balsamic glaze
	HOLE IN ONE BREAKFAST* | 18

	two sunshine dark yolk eggs any style, bacon country potatoes, toasted sourdough
	with seasonal house jam
	BUILD YOUR OWN OMELET* | 19

	4 item limit, served with toasted sourdough
	bacon | turkey sausage
	mozzarella | feta | cheddar | goat cheese
	bell pepper | onion | tomato | mushroom | spinach

	brunch
	TRES LECHES FRENCH TOAST  | 21
	cinnamon sugar, maple syrup & candy pecans
	BUTTERMILK PANCAKES | 16

	vanilla whipped cream & macerated berries
	BISCUIT BENEDICT* | 21

	house made biscuit, poached egg, bacon, hollandaise
	sub short rib +4 | smoked salmon +3 | avocado +3
	HUEVOS RANCHEROS | 22

	pinto beans, pickled onion, eggs, avocado
	queso fresco
	*choice of side: country potatoes, salad or french fries
	gluten-free bread available
	premium sides: tater tots, sweet potato fries, onion rings or fresh fruit + $3


	salads
	CHEVY KALE SALAD | 19
	butternut squash, pepitas, heirloom quinoa, avocado goat cheese, lemon vinaigrette
	chicken +6 | turkey patty +6 | shrimp +7 | salmon +7 | steak +10
	BLACK GARLIC CAESAR | 19
	romaine, garlic crouton, parmesan
	chicken +6 | turkey patty +6 | shrimp +7 | salmon +7 | steak +10
	CLUBHOUSE COBB | 24

	romaine, chicken, chopped bacon, grape tomato
	hard boiled egg, avocado, crumbled blue cheese
	house buttermilk ranch dressing
	BBQ CHICKEN SALAD | 24

	romaine, red onion, tomato, roasted corn,
	cheese blend, black bean, tortilla strips, ranch dressing
	CHINESE CHICKEN SALAD | 23

	romaine, cabbage, carrot, wontons
	mandarin, green onion, peanut vinaigrette
	STEAK SALAD | 27

	spring mix, kalamata olive, feta
	pickled cucumber, red onion, cherry tomato lemon garlic vinaigrette


	shareables
	AHI TUNA CRISPY RICE | 24
	ponzu, sesame seed, sriracha mayo
	wakame salad
	BURRATA DI STEFANO | 20

	farmers market pumpkin, black mission fig, pepitas arugula & balsamic glaze
	KIBBEH | 20

	spicy yogurt sauce
	CRISPY CALAMARI | 19

	pickled jalapeno, piquillo pepper
	meyer lemon aioli & marinara sauce
	FLATBREAD | 21

	mozzarella, goat cheese, black mission figs
	caramelized onions, arugula & balsamic glaze
	CRISPY BRUSSELS SPROUTS | 14

	balsamic glaze, parmigiano reggiano
	citrus dressing
	BUFFALO WINGS | 22

	house ranch dip
	COCONUT SHRIMP | 17

	thai chili sauce
	SHORT RIB TOSTONES | 18

	ricotta cheese crema, pickled onion
	GREEK HUMMUS | 18

	bell pepper, kalamata olive, crumbled feta
	red onion, cucumber, pita bread
	oregano citrus vinaigrette
	SOUP OF THE DAY CUP | 6  BOWL | 8
	TOASTED FRENCH BAGUETTE | 7
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