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S t a r t e r s  

 
Soup of the Day               7 
Ask your server for today’s selection 

 
Boulders Chicken Wings  10 
Choice of  Hot or Honey BBQ, Carrots, Celery,  Blue Cheese Dressing 

  
Chicken or Steak Quesadilla*   11  
Grilled Peppers, Onions, Cheddar, Pepper Jack Cheese, Avocado Salsa, Sour Cream   

  
The Boulder Pile           11  
Tortilla Chips, Cheddar & Pepper Jack Cheese, Jalapeño Chiles, Machaca Beef,  
Avocado Salsa, Sour Cream                                                                          

 
Club Field Greens Salad                                       7 
Field Greens, Beets, Goat Cheese, Tomatoes, Walnuts Charred Shallot Vinaigrette  

 
Wedge Salad                                                      7 
Crisp Iceberg, Tomatoes, Red Onion, Olives, Blue Cheese Dressing  

Sa l ad s   

 
Caesar Salad  10 
Romaine Hearts, Croutons, Asiago Cheese 
 

Add Grilled Chicken* 13 
 

Add Grilled Shrimp*  14 
 
Chicken Cobb                          13 
Romaine, Iceberg, Bacon, Egg, Tomato, Cucumber, Gorgonzola  
Crumbles, Avocado, Ranch Dressing                                                                                   
 
 
 

 

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, 
shellfish, and eggs may increase your risk of food borne illness, especially if you have certain medical conditions 

Calories 125    

Golden Door Spa Cuisine are low in sodium, fat and calories 
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Sandw i ch e s   

 
Grilled Vegetable Wrap                                                              12 
Stuffed with Roasted Cauliflower, Grilled Vegetables, Portabella Mushrooms, 
Mixed Greens, Boursin Cheese in a Grilled Whole Wheat Tortilla 

 
Bogey’s Cheese Burger*        13 
Tilamook Cheddar, Pepper Jack or Swiss Cheese with Lettuce, Onion and Tomato  
or substitute the bun for a Tortilla with Roasted Green Chiles, Grilled Onions,  
Avocado, Pepper Jack Cheese 
   

  Add Bacon  1.50                    

 
Turkey Avocado Burger*                          13 
Sweet Peppers, Onions, Spices, Fontina Cheese, Sautéed Spinach, Tomato,   
Roasted Garlic Aioli on a Multigrain Roll   

 
Grilled Chicken & Pineapple Sandwich      13 
Lettuce, Shaved Ham, Swiss Cheese, Pineapple Chutney, Ciabatta Roll, Teriyaki Sauce    
 

W i n e s  by  t h e  G l a s s  

Pinot Noir 

Boulders Private Label   7.50 

Schug, Sonoma Coast   11 

Rex Hill, Willamette Valley   14 

Domaine Carneros, Carneros   20 
 

Merlot 

Boulders Private Label   7.50 

Frog’s Leap, Napa Valley   15 
 

Cabernet Sauvignon  

Boulders Private Label   7.50 

Beringer, Knights Valley   12 

Flora Springs, Napa Valley   15 
 

Other Reds 

Layer Cake, Malbec, Mendoza Argentina  9 

Bogle, Petit Sirah, Clacksberg, California  10 

St. Francis, ‘Wild Oak’, Zinfandel, Sonoma County 15 

Sparkling 

Mumm, Brut Prestige, Napa Valley 12 

 

Sauvignon Blanc 

Sterling Vineyards   10 

 

Chardonnay  

Boulders Private Label  7.50 

Fallbrook,  “Reserve”  11 

Jordan, Russian River Valley  20 

 

Other Whites 

Beringer, White Zinfandel  9 

King Estate, Pinot Gris  13 

Dr Loosen, Saint M Riesling  11 

A $5 charge applies for any split items.   

Sandwiches served with choice of French Fries, Fresh Fruit, Potato Chips or Coleslaw 
Substitute a Club Salad or Cup of Soup for 2.00 more. 


