MON-SAT
11:30AM
to 2:30PM

SUN
CLOSED

MONTHLY SPECIALS
Caesar Croquette Salad 12

Fresh Kale Strawberry Salad 10

chicken croquettes, Pecorino Romano cheese,
dehydrated orange, anchovy creme fraiche dressing

feta crumble, candied walnuts,
citrus vinaigrette dressing,

DAILY SOUP
& SALAD BAR
18

SALADS

Grilled Sea Bass or Shrimp Tacos

LAAC Caesar

10

crisp of romaine hearts, garlic croutons, Parmesan cheese,
house caesar
add: grilled chicken // 6 | flat iron steak // 8 | salmon // 8
Naked Palm Springs Kale Quinoa

spring mix, grilled lobster, shrimp, scallops, salmon, bacon,
avocado, tomatoes, egg, bleu cheese

healthy options
14

ahi tuna, avocado, cucumber, daikon radish sprout, shaved
sweet onions, wakame salad, crispy wonton strips, srirache aioli

sesame seaweed, crisp vegetables, crispy wonton strips, baby
frisée, black sesame vinaigrette
12

toasted artisanal seduction bread, sliced radish, anchovy
seasoning
Grilled Lemongrass Wrap-Mint Turkey Sausage

16

14

lemony arugula, beluga lentil, quinoa, kale pesto, avocado,
poached egg (vegan option available)
Chicken Avocado Wrap

CALIFORNIA CLASSICS
Side: black pepper potato chips, fruit, french fries,
cottage cheese, mixed green salad or cup of soup

5

Half Sandwich + Soup choice of side

10

Full Sandwich + Soup choice of side

13

Bread: rye, olive, wheat, multi grain, sourdough, white

Open Faced Tuna Melt

13

avocado, tomato, creamy Havarti cheese, pumpernickel bread
+ choice of side
French Dip

14

thinly sliced prime rib of beef, au jus, horseradish, french
baguette + choice of side

fresh bibb lettuce, pickled and raw vegetables, thai dipping sauce
Roasted Yellow Beet and Kabocha Squash Plate

22

Protein: roasted turkey, black forest ham, roast beef, tuna,
chicken curry, egg salad
18

The Avocado Toast

Pan Seared Wild Local White Sea Bass

leek soubise, roasted corn with bell peppers, green peas, radish,
lemony alfalfa sprouts

22

Blackened Ahi Tuna Sashimi

16

ricotta béchamel sauce, homemade promodoro sauce, basil

quinoa, avocado, kale, pepitas, cilantro, lemon, grapefruit,
orange segments
add: grilled chicken // 6 | flat iron steak // 8 | salmon // 8

Tuna Poke Bowl

micro cilantro, guacamole, sour cream, homemade salsa, side
of cabbage nopalitos slaw
Zucchini Lasagna

12

Grilled Seafood Cobb

14

Bacon Avocado Cheeseburger

half pound Angus beef, applewood smoked bacon, melted
cheddar cheese, avocado, tomato, lettuce, brioche sesame bun
+ choice of side
Homemade Shrimp Ravioli

15

grilled breast of chicken, pepper jack cheese, avocado, lettuce,
tomato, carrots, cilantro, chipotle mayo, side of sliced fruit

16

16

carrot sesame sauce, kale pine nut and dehydrated apricot with
Pecorino Romano, micro cilantro
Grilled Flat Iron Steak

18

green apple chimichurri, roasted fingerling potatoes, brussel
sprouts, white truffle balsamic reduction
All of our produce is sourced locally.
All of our fish and beef is hormone and antibiotic free.
We use raw, pasteurized eggs in our Caesar dressing.
Please inform your server of any allergies.

Classic Duck Confit

26

heirloom potatoes, chopped lettuce, dried apricot with
cranberry’s cooked in a raspberry vinegar, sour cream, za’atar

18% service charge + sales tax

LU N C H

Frank A. Garbutt and his family moved to the rapidly growing frontier town of Los Angeles in 1882. As a young inventor he
secured patents on oil drilling tools. This early success fueled his entrepreneurial spirit. He became the driving force behind a
wide array of business interests including the funding and construction of the LAAC clubhouse.
In 1912, Garbutt helped establish a small movie studio – Famous Players Film Company – that would eventually grow to
become Paramount Pictures. Garbutt is remembered as an entrepreneur, a yachtsman, an automobilist, and an athletic
enthusiast. His legacy will always serve as a testament to the power of the entrepreneurial spirit.

Executive Chef Vladimir Zenkin
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