LUNCH
STARTERS
Bowl of Chili con Carne | Red Onions, Cheddar, Sour Cream and Chips 10.00
Chicken Tortilla Soup | A mild tomato broth with shredded chicken, corn, onion, celery topped with
house made tortilla chips, avocado, Cotija cheese and cilantro| cup 5.50 bowl 7.50
Basket of Fries | Regular cut French fries | 5 Garlic or Truffle Parmesan | 6.50
Spicy Fried Green Beans | Chili battered fried green beans served with chipotle aioli | 9.50
Onion Ring | Beer battered onion rings with chipotle ketchup and blue cheese ranch | 9
Crispy Calamari | Sautéed in a lemon wine sauce topped with chili flakes and parmesan cheese | 14
Pulled Pork Sliders | Carolina style with homemade coleslaw on Hawaiian rolls (3) | 12
Poke Nacho | Wonton chips, ahi tuna poke, tomato, avocado, toasted macadamia, sesame seeds and
micro greens with a wasabi aioli | 13
SALADS
*Add chicken, prawns or salmon| 6
Sonoma Greens |
Organic mixed greens, red pear, Spanish red onion, candied pecans, dried
cranberries, blue cheese and apple vinaigrette | 8/12
Whole Leaf Caesar | Whole leaf petite romaine, house made croutons, Parmesan cheese and Caesar
dressing | 7/10.50
Prawn Salad | Romaine, grilled wild gulf prawns, mango, avocado, tomato, Spanish red onion, toasted
almonds and citrus vinaigrette | 16
Salmon Salad | Mixed greens, Kalamata olives, Feta cheese, Spanish red onions, tomato, Italian dressing
and grilled salmon filet | 16
Cobb Chopped | Romaine tossed in house made Blue cheese dressing, hardboiled egg, bacon, avocado,
Blue cheese crumble, tomato and grilled chicken | 16
PASTA
*Add chicken, prawns or salmon 6
Pesto Chicken Pasta | Creamy pesto sauce over penne pasta served with grilled chicken and topped
with Parmesan cheese | 16
Citrus Garlic Pasta | Garlic, butter, lemon topped with Parmesan cheese and parsley | 15
WRAPS, SANDWICHES & BURGERS (Served with choice of fries or side salad) *Substitute onion rings,
garlic or truffle fries for 3
Chicken Wrap | Grilled chicken breast, bacon, lettuce, tomato, onion, Chipotle aioli in a sundried
tomato wrap | 15
Portobello Wrap | Marinated Portobello mushroom, roasted bell pepper, lettuce, tomato, avocado and
Pesto aioli in a sundried tomato wrap | 14
BLT | Applewood Bacon, Romaine lettuce, tomato and mayonnaise on toasted sourdough | 12.50
Chicken Arugula Sandwich | Grilled chicken, Pesto aioli, tomato, arugula, Brie cheese on a soft roll | 14
Sonoma Dip | Thin sliced beef piled on a baguette, horseradish white Cheddar cheese, horseradish
cream sauce and au jus | 15
Club Sandwich | Sliced turkey, ham, bacon, lettuce, tomato, mayo on slice sourdough | 14.50
Fish And Chips | 3 Beer Battered Alaskan Cod served with French fries and coleslaw | 16.50
The “Grille” Burger | Char grilled natural Durham ranch burger, Cheddar cheese, lettuce, tomato, pickle,
onion, thousand island comes on Costeaux French Bakery Brioche | 15

Executive Chef Andres Rodriguez
*An 18% gratuity added to all parties of six or more • Split Plate fee 4• Corkage fee 12 (per 750ml)
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The Christensen Family welcomes you to the Hoffman House!

