
 
 
 
 

 
 
 
  

 

 

L U N C H    
MONDAY-FRIDAY 
11AM TO 3PM  

  
AFTERNOON DELIGHTS  
BLOODY MARY   20  
MIMOSA   16  
BELLINI   16  
GRAPEFRUIT JUICE  5  
CRANBERRY JUICE  5 
ORANGE JUICE   5  
  
ACCOMPANIMENTS 
TOMATO SLICES W/ SEA SALT   6 
AVOCADO W/SEA SALT 6 

  
PROTEIN ADD:  
MARY’S CHICKEN BREAST   14  
GRILLED TIGER SHRIMP   16  
BIG GLORY BAY SALMON   32  
 
 
Our restaurant purchasing reflects our 
commitment to sustainability.  
  
All seafood products are sourced from 
certified sustainable aquaculture 
operations.  
  
We are also proud to buy from the 
following local producers amongst 
others:  
  
Palm Spring Certified Farmer’s Market  
Canyon Creek Mushrooms  
Fresh Origins  
Girl & Dug Farms  
Valdivia Farms  
Aspen Mills Bakery  
Perfect Pint  
  
A 22% gratuity added to parties of 8 
OR MORE GUESTS. 
 
A 2% Kitchen Appreciation Fee; 100% 
to kitchen employees.  
 
Consuming raw or undercooked 
meats, poultry, seafood, shellfish, 
eggs or sous vide prepared items 
may increase your risk of foodborne 
illness.  Our cuisine is carefully 
prepared in a kitchen that contains 
nuts, dairy, shellfish, soy & wheat. 

 
 

09.15.25 
 

CHIPS AND SALSA (gf) | 19 
House Made Guacamole | Salsa Roja | 

 Freshly-Fried Tortilla Chips  
 

SIGNATURE HOUSE CUT FRIES (veg, gf) | 18  

Parmesan Cheese | Fresh Herbs |  

Signature Seasoning | Truffle Aioli 

 

TRUFFLED BURRATA AND FOCACCIA  (veg) | 22 

House Made Rosemary & Grilled Grape Bread 

 

WILD GREENS (veg, gf) | 18 

Toasted Pine Nut | Girl N Dug Cherry Tomatoes |  

Sunflower and Pumpkin Seed | Parmesan Cheese |  

Almond Pear Vinaigrette 

  

COBB SALAD (gf) | 27 
Red Gem Lettuce | Roasted Chicken | Blue Cheese | Tomato | 

 Avocado | Bacon | Hard-Boiled Egg | Citrus Vinaigrette 
 

PANZANELLA SALAD (veg, gf avail.) | 23 

Girl N Dug Cherry Tomatoes | Persian Cucumbers |  

Fresh Mint & Oregano | Dark Rye Croutons | 

Red Wine Vinaigrette 

  

MARY’S BONE-IN CHICKEN (gf) | 29 
Organic Breast | Fennel & Citrus Salad | Pistachio Butter 

 
SHRIMP TACOS (gf) | 32 

Shrimp Duo | Corn Tortilla | 

Cilantro | Fresh Mango Salsa 

 

COLONY CLUB FRIED CHICKEN SANDWICH | 29 
Mary’s Chicken Thigh | House Made Spicy Thai Sauce |  

Bahn Mi Vegetables | Nuoc Cham Sauce | House Cut Fries 
 
 

THE COLONY CLUB BURGER (gf, avail.) | 28 
 Brioche Bun | USDA Prime 8OZ Patty | LTO | House Cut Fries 

(Add-ons: Bacon 7  |  Egg 4  |  Avocado 6  |  Roasted Mushrooms 9) 

 

CALIFORNIA TURKEY CLUB | 27 

Honey Roasted Turkey | Chipotle Aioli |  

Neuske Applewood Smoked Bacon | Avocado | Heirloom Tomato | 

 Boston Bibb Lettuce | Whole Wheat Bun | House Cut Fries 

  

QUINOA PROTEIN BOWL (veg, gf) | 28  
Warm Quinoa | Sautéed Spinach | Korean Kimchi | 

 Roasted Beech Mushrooms | Seared Marinated Tofu |  
Bean Sprouts | Sunny-Side Up Organic Egg | Ginger Soy Vinaigrette 

 


