
GUIDED BY PRINCIPLES OF SUSTAINABILITY 

 

POOL MENU  
 

STARTERS  
Organic Greens, Seasonal Fruit, Marcona Almonds, Goat Cheese, Grilled Peach Vinaigrette - 9 

Romaine Hearts with Caesar Dressing, White Anchovy, Reggiano Parmesan - 8 

Organic Beets, Valdeon Blue Cheese, Pistachio Brittle, Caramelized Yogurt - 10 

Kitchen 1540 Artisan Cheese Platter, Wild Honeycomb, House Made Marmalade - 21 

Kitchen 1540 Cured Meat Charcuterie, House Made Mustard and Pickles - 21 

 
 

ENTREES 
Reuben Panini, Pastrami, Swiss, Sauerkraut, Thousand Island, Rye - 12 

Grilled Flatbread, Prosciutto, Goat Cheese, Roasted Garlic, Tomatoes, Arugula - 12 

Niman Ranch Natural Cheeseburger, Caramelized Onion, Aged Cheddar, House Made Pickles - 16 

Loch Duart Salmon, Preserved Lemon Spaetzle, Sweet & Sour Pomegranate, Fennel Salad - 21 

Roasted Jidori Chicken Breast, Caramelized Onion Risotto, Grilled Lemon Vinaigrette - 18 

Caesar Salad with Grilled Chicken - 15 

With Shrimp - 18                With Salmon - 20 

 
 

DESSERTS 
 
 

Mascarpone Semifreddo, Raspberries, Shaved Peaches, Vanilla Bean Syrup - 9 

Chocolate Chip Cookies - 5 

Chef’s Daily Selection of Gelato or Sorbet - 3 

 

 



GUIDED BY PRINCIPLES OF SUSTAINABILITY 

 

Shaved Ice 
 

W i t h  /  6  
G r e y  G o o s e ,  G r a p e ,  L i m e  

M i l a g r o  S i l v e r ,  S t r a w b e r r y ,  L e m o n  
 

W i t h o u t  /  4  
A s s o r t e d  F r u i t  F l a v o r s  A v a i l a b l e  

 

Handcrafted Cocktails 
 

P A L O M A  C A B A L L E R O  /  1 2  
T e q u i l a  S i l v e r ,  F r e s h  L i m e ,  T i n g  G r a p e f r u i t  

 

T R A D E R ’ S  M A I  T A I  /  1 2  

M t .  G a y ,  A p p l e t o n  E s t a t e ,  O r a n g e  L i q u e u r ,  H o u s e - M a d e  O r g e a t ,  L i m e  

 

H A N D  S H A K E N  D A I Q U I R I  /  1 2  

R u m  A m b e r ,  F r e s h  L i m e ,  H o u s e  S y r u p  

 

1 5 4 0  S a n g r i a  ( W h i t e )  /  1 3  

A s s o r t e d  F r u i t ,  S e l e c t  C i t r u s ,  W h i t e  W i n e ,  T i n g  G r a p e f r u i t  

  

Wines by the Glass 
 

Prosecco – Nino Franco “Rustico,” NV Veneto, Italy / 11 
Sauvignon Blanc – Roth 2010, Alexander Valley, California / 10 
Chardonnay – Hahn 2009, Sta. Lucia Highlands, California / 15 

Pinot Gris – Carr 2009, Sta. Rita Hills, California / 13 
 

Merlot – Charles Smith “The Velvet Devil” 2008, Washington / 9 
Pinot Noir – Coeur de Terre 2009, Williamette Valley, Oregon / 13 

Cabernet – Bridesmaid 2006, Napa Valley, California / 15 

 


