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Crispy Golden Waffle 
Served with butter and maple syrup  8.00 

Seasonal berries and whipped cream add 3.25 

Good Morning Oasis 

For your convenience, the Club will add an 18% service charge to  your purchases. California sales tax of 7.75% also applies. 

*GF indicates Gluten Free available ask your server  
**Additional charge for GF bread $1.50 

Chili 1.50     Bacon, ham  or sausage 2.25  Avocado 2.00 Grilled mushrooms 1.75  

   Spinach  1.25   Grilled Ortega chili 1.75  Grilled onions  1.25  Grilled bell peppers  1.50 
 

Substitute Egg Whites 1.75 
 

Eggs Benedict 
Grilled Canadian bacon, poached eggs, English muffin 

Hollandaise sauce  
Choice of potatoes or fresh fruit 12.95 



For your convenience, the Club will add an 18% service charge to  your purchases. California sales tax of 7.75% also applies. 

Breakfast Sides  
Bacon, Sausage or Ham 4.50   Sliced Fresh Fruit 5.25   Piece of fruit 1.50    

Hash browns or Country fried potatoes  2.75   Toasted bagel w/cream cheese 4.00 
 Toast or English muffin 2.75   Oatmeal 4.50   Cold cereal 4.25   

One egg 2.25  Two eggs 3.00  
One slice French toast 2.75 Granola and Fruit Parfait  8.75 

 

 

Oasis Breakfast Burrito 
12” flour tortilla stuffed with ham, eggs 

mushrooms, cheese, avocado and country potatoes   
Served with salsa and sour cream  11.00 

 

Steak and Eggs 
Grilled 8 oz. NY steak, 2 eggs any style 

Choice of hash browns or country potatoes and toast  13.95 
 

Corned Beef Hash 
Fresh made corned beef hash, choice of 2 eggs any style 

Choice of hash browns or country potatoes  12.75 
 

*GF indicates Gluten Free available ask your server  
**Additional charge for GF bread $1.50 

Smoked Salmon 
Toasted bagel, cream cheese, smoked salmon, shaved red onions,  

Tomatoes and capers  14.00 



Create Your Own Fajitas 
Choice of: 

Sauteed onions, bell peppers, tomatoes, cilantro, warm flour tortillas, guacamole,  sour cream, salsa 

*GF indicates Gluten Free available ask your server  
**Additional charge for GF bread $1.50 

 

Patty Melt  
Grilled hamburger patty, cheddar cheese, grilled onions, rye bread, fries  12.95 

 

Chicken Caesar Wrap 
 Marinated grilled chicken breast, Romaine hearts, tomatoes, herbed croutons 

 tossed in Caesar dressing, wrapped in a flour tortilla 12.00 
 

Quesadilla Grande 
 Crisp flour tortilla filled with diced chicken breast, Ortega chilies, bacon, Cheddar-Jack cheese, 

served with salsa, sour cream and guacamole (excludes sides) 12.50 

 

Crispy Filet of Sole Sandwich (GF*) 
Crispy Panko crusted Sole filet, lettuce, tomatoes, sweet pickle remoulade, Brioche bun $12.00 

Lunch at The Oasis 



Oasis Par Three 

One scoop of tuna, egg and chicken salad on mixed greens with tomatoes 

cucumber, carrot curls, sliced red onions  12.75  

Salads 

Oasis Cobb Salad 
Chopped Romaine hearts, iceberg lettuce with diced chicken, eggs, bacon, 

tomato, avocado and blue cheese crumbles Large 13.25 / Small 10.75 

Taco Salad 
Seasoned ground beef, iceberg lettuce, tomatoes, cheese, black olives, green 
onions, topped with guacamole and sour cream, served in a flour tortilla shell 

13.75 

Build Your Own Burger 
1/3 pound ground Angus beef charbroiled to your specification, lettuce, tomato 

pickles, red onions and served with fries  11.75 
 

Add Custom Toppings 
 

Chili  1.50, Bacon 2.00, Avocado 2.00, Grilled mushrooms 1.75 
Grilled Ortega chili 1.50, Cheese 1.00, Blue cheese crumbles 2.00 

 
Veggie and Turkey burger patties are available 

Hot Dog 
1/4 pound Kosher all beef hot dog 7.50 

Ahi Tuna Salad 
Seared Yellowfin tuna on bed of napa cabbage and iceberg lettuce,  

crispy noodles, water chestnuts, Mandarin orange, cilantro, green onions 
bell peppers with a wasabi vinaigrette 13.50 

Stuffed Papaya 
Half papaya filled with mandarin chicken salad, mixed greens, crispy wontons,        

tossed with a poppyseed dressing,  Large 13.50 / Small 11.00 
 

*GF indicates Gluten Free available ask your server  
**Additional charge for GF bread $1.50 



Beverages 

Granola Bar    1.75     Candy Bar 1.75        Bagged Chips   1.25 

Domestic Draft    Glass   5.75 Pitcher 15.50 

Premium Draft     Glass   6.50    Pitcher 17.75 

Canned Beer 12 oz  6.50  

Budweiser, Bud Light,  Select 55, Miller Light, Coors Light, O'Doul's 
 

Premium Canned Beer  6.75 

Heineken, Corona, Sierra Nevada, Michelob Ultra, Stella Artois, Mike’s Hard Lemonade, Stella Cider 
 

House Wine  8.00  

Merlot, Cabernet, Pinot Grigio, Chardonnay, White Zinfandel 
 

From the Blender 

Chocolate or Vanilla Shakes  5.50 

Add banana, strawberry, or dates .75 

Iced Vanilla Frappe  5.50 
 

Soft Drinks & Juices 

Fresh Peach or Regular Iced Tea   2.95 
Fountain or Canned Sodas   2.95  

Hot Coffee, Tea or Hot Chocolate  2.95 
Hot Vanilla Cappuccino  5.50 

Juices: Orange, Cranberry, Apple, Pineapple   3.75  
V-8, Tomato Juice, Clamato  3.75 

Lunch Sides 

Baskets 

Large Shareable Sized Portion of these Crispy Crunchy Treats 

Crispy Fries 6.00   Beer Battered Onion Rings 8.50 Crispy Green Beans 8.50 
Frings(1/2 Fries 1/2 Rings) 7.50 Sweet Potato Fries 7.50 Homemade Potato Chips 5.25 

includes choice of dipping sauces:  Honey Mustard, Roasted Garlic Aioli, Chipotle Ranch, Bleu Cheese 

 

For your convenience, the Club will add an 18% service charge to  your purchases. California sales tax of 7.75% also applies. 


