WELCOME
TO THE
DUCK CLUB
GRILL

We use the freshest
produce, meats and
seafood, and proudly
support small local
farms. All seafood is
sustainably sourced in
accordance with the
Monterey Bay
Aquarium's Seafood
Watch Program.

Advanced reservations suggested
(831) 646-1706

Begin your day at the
Duck Club Grill watching
a gorgeous sunrise and

enjoying our exciting

new Breakfast Menu,
which includes:

Carmel Valley Omelette
Spinach, Mushroom, Tomato
and Jack Cheese

Red Pepper Tortilla Wrap
with Scrambled Eggs
Avocado, Rice, Swiss Cheese,
Salsa and Beans

California Crab Cake Benedict
Poached Eggs and Grilled Portobello
Mushroom on a Dungeness Crab Cake
with Grilled Tomato and
Béarnaise Sauce

Roasted Chicken Hash
Mary’s Free Range Chicken, Peppers,
Onions, Potatoes and
Two Eggs, any style

Complimentary Valet Parking

SOUPS, SALADS & STARTERS

Spicy Shrimp and Baby Clam Chowder
Potato, Coconut Milk, Celery

Pezzini Farms Artichoke and Heirloom Tomato Bisque
Basil Créeme Fraiche and Crunchy Carrots

Caesar Salad
Romaine Hearts, Crispy Rustic Croutons, Parmesan

Salinas Baby Lettuce, Candied Bacon, Almonds, Tomatoes
Blue Cheese and Whole Grain Mustard Sauce

Arugula and Beet Salad
Crispy Goat Cheese, Tarragon Vinaigrette

Oysters on the Half Shell
Hand Raised Pacific Oyster Selection, Cocktail Sauce, Lemon

Roasted Castroville Artichoke
Coastal Grown, Garlic Parmesan Butter Crusted
with Basil Aioli and Lemon Butter

Steamed Clams with Garlic Bread
Lemon, Carmel Road Chardonnay, Lemon Butter Broth

Tuna Poki Tacos (4)
Wasabi Mayonnaise, Ginger, Soy and Avocado
in a Crispy Sesame Taco

Pacific Dungeness Crab Cake
Roasted Corn and Avocado Salad with Citrus Vinaigrette

Seafood Platter

Central Coast Oysters, White Shrimp, Grilled Scallops, Crab Meat,
Bay Shrimp, Peppered Tuna Poki, Cocktail Sauce and Lemon

Add Lobster Tail

Please inform us of any food allergies.
Kindly note that there is a S5 charge to split any Entrée.
An 18% Gratuity will be added to parties of six or more.

We are helping to preserve Monterey’s water resource. Water served by request only.
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MAIN COURSES

Bistro Cioppino 30
Mussels, Clams, Fresh Fish, Shrimp, Scallops, Fennel Tomato Broth
Grilled Diver Scallops 30
Creamy Corn Polenta, Fire Roasted Garlic,
Onion and Tomato Sauce
Garlic Scampi with Angel Hair Pasta 30
Scallops, Wild Caught Prawns, Artichokes, Tomatoes and Basil
Butter Roasted Alaskan Halibut 30
Meyer Lemon, Hazelnut Almond Parsley Piccado, Parsnip Puree
Petaluma Long Island Roasted Duck 27
Honey and Soy Lacquered, Orange Sauce, Roasted Potatoes
al NBQad CNBS wly3asS / KAO1Sy 27
Grilled and Herb Coated, White Cheddar and Cauliflower Grits,
Sherry Jus
Apple and Sea Salt Brined Pork Chop 27
Roasted Brussels Sprouts with Pancetta and Apple Jack Glaze
Pepper Seared California Double Lamb Chops 32
Summer Pea, Medjool Date and Cider Roasted Root Vegetables
Oak Broiled Angus New York Steak 36
Baked Potato Au Gratin with Bacon, Red Wine Sauce
Fridays, Sturdays & Sundays
Slow-Roasted Prime Rib
Baked Potato Au Gratin with Bacon
30
Oak-Grilled Rib Eye Steak
Baked Potato Au Gratin with Bacon
32
| KSTQa {LISOAlIt CA&aK t
Always Sustainable
32

~Your server can offer the perfect wine pairing™

Lobby Bar

Open Friday and Saturday
nights from 5pm to 9pm
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Enjoy the sounds of
local Pianist, Singer and
Songwriter, Angelica Hayden,
in the hotel Lobby Bar
every Friday and Saturday
night from 5pm to 9pm.

In a tribute to jazz,
Angelica performs hits
from Bobby Darin, Sade,
Sting, Frank Sinatra,
Norah Jones, Dean Martin,
Etta James and Alicia Keys.
Angelica’s repertoire is a
reflection of her love of
all the best jazz,
contemporary hits and
standards performed by
the greatest artists
of our time.
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The Monterey Peninsula is
known for producing some of
the most exciting
Chardonnays and Pinot Noirs
in the world. Here are
some of our favorites:

Chardonnay

Carmel Road, Monterey, 2008
$38

Bernardus, Monterey, 2008
S47

Talbott, Sleepy Hollow,
Santa Lucia Highlands, 2008
$64

Pinot Noir

Estancia, Monterey, 2009
$38

Paraiso, Santa Lucia Highlands,
2008
S51

Roar, Rosella’s Vineyard,
Santa Lucia Highlands, 2008
$95



