
LUNCH MENU
SOUPS

STARTERS

SALADS

Chef's Creation - Hot and Cold Choices
SOUP DU JOUR - THE DAILY   5/7

House Made Fried Green Tomatoes, Tomato
Jam, Crispy Bacon

FRIED GREEN TOMATOES   10

Mixed Greens, Vine Ripe Tomato, Cucumber,
Julienne Vegetables, Balsamic Vinaigrette

MISSION VALLEY SALAD   10

Choice of Buffalo or Sweet and Spicy
Bourbon. Served with Carrot, Celery and

Bleu Cheese Dressing.

JUMBO CHICKEN WINGS (10)   16

Holland Rusk Biscuit, Gruyere, Provolone,
Parmigiano

FRENCH ONION SOUP GRATIN    10

Topped with Cheddar-Jack Cheese and
Diced Onions (Cup Only)

MISSION VALLEY CHILI    6

Fried Morsels of Grouper with 
House Tartar Sauce

GROUPER BITES   17

Crispy Hand-breaded Coconut Shrimp 
with Thai Sweet Chili Sauce

COCONUT SHRIMP   13

ADD-ONS: NATURAL CHICKEN BREAST $7, 4 SHRIMP $8, MAHI MAHI
$9, SCOTTISH SALMON $10, 5 OZ "1855" FLANK STEAK $10

ASIAN HONEY GINGER SALAD   13 ANCIENT GRAIN BOWL  13
Napa Cabbage, Romaine Lettuce, Mandarin

Oranges, Edamame, Julienne Vegetables,
Roasted Cashews, and Scallions. Tossed with

Honey Ginger Dressing, and topped with
Crispy Wontons.

Ancient Grains, Avocado, Heirloom Grape
Tomatoes, Beets, Garbanzo Beans, Julienne

Vegetables, Tahini Vinaigrette

Crisp Romaine, Seasoned Croutons, Creamy
Caesar Dressing. Anchovies Optional.

TRIO SALAD   13
Chicken, Tuna, and Egg Salad, Mixed Greens,
Tomato, Cucumber. Served with Fresh Fruit.

CAESAR SALAD   11

FRIED TALEGGIO SALAD   14

Golden Fried Breaded Taleggio Cheese atop a
Salad of Baby Red Oak, Romaine, Fresh

Strawberries, Pecans, and Croutons tossed in
Champagne-Lime Vinaigrette.

EATING RAW OR UNDERCOOKED FOODS MAY CAUSE ILLNESS
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LUNCH MENU
SANDWICHES

BURGERS AND SUCH

Turkey, Black Forest Ham, Corned Beef, BLT,
Tuna, Egg Salad, Chicken Salad

DELI SANDWICHES   11

Fried Egg, Applewood Smoked Bacon, Melted
Cheese, on a Telera Roll

BREAKFAST SANDWICH   10

Lettuce, Tomato, Onion, Pickle Chips, 
served on a Brioche Bun

BLACK ANGUS HAMBURGER   14

Black Forest Ham, Roast Turkey, Swiss
Cheese, Applewood Smoked Bacon, Lettuce,

Tomato, Mayo, on Two Slices of Whole Wheat 

THE CLUB @ MISSION VALLEY   13

SOUP AND HALF DELI SANDWICH   11

Roast Turkey, Brie, Granny Smith Apples,
Lettuce, Cranberry Mayo, Telera Roll

THE GOBBLER   13

Crispy Chicken Tenders, Buffalo Sauce, Jack-
Cheddar Cheese, Lettuce, Tomato, Bleu

Cheese Dressing

BUFFALO CHICKEN WRAP   13

Corned Beef, Saukerkraut, Melted Swiss,
Grilled Marble Rye Bread

REUBEN SANDWICH   14

CHICKEN SANDWICH   14 STEAK FRITES   16
Natural Chicken, Lettuce, Tomato, Onion,

Pickle Chips, served on a Brioche Bun
+ Grilled, Blackened, or Fried

"1855" Flank Steak topped with Glace du
Veau. Accompanied by Steak Fries,

Arugula, and Sliced Tomato.

Gulf Black Grouper, Lettuce, Tomato, Onion,
Pickle Chips, served on a Brioche Bun

+ Grilled, Blackened, or Fried

MAHI MAHI SANDWICH   15
Lettuce, Tomato, Onion, 
served on a Brioche Bun

+ Grilled, Blackened, or Fried

GROUPER SANDWICH   18

HEBREW NATIONAL HOT DOG   8
Add Chili, Cheese and Onion   +$2

ALL SANDWICHES SERVED WITH CHIPS, COLESLAW, FRUIT, OR THE
DAILY SIDE

STEAK AND CHEESE SANDWICH  16
Shaved Ribeye, Crimini Mushrooms, Onions,

Provolone Cheese served on a Toasted
Hoagie Roll.

BLACK BEAN BURGER   12
Cheddar Cheese, Arugula, Tomato, 

Chipotle Mayo

SCOTTISH SALMON BURGER   16
House-made Salmon Burger, Lettuce,

Tomato, Guacamole, and Chipotle Mayo
served on a Brioche Bun.

ADDITIONAL SIDES: SHOESTRING FRIES, STEAK FRIES, SWEET POTATO FRIES, 
ONION RINGS, COTTAGE CHEESE +$2

ITALIAN “BLT” PANINI   $16
Prosciutto, Mortadella, Applewood Smoked
Bacon, Fresh Mozzarella, Arugula, Tomato,
Pesto Aioli served on a Pressed Telera Roll


