
 

 

          

      

           

 

 

  

 

 

               

            

  

 

 

 

 

 

 
   

 
  

 

 

 

 
 

 

         

 
 

 

       
 

 

  

  
  

  
  

 

 

 

 

 

 

 

  

 

 

 

    

   

 

  

 

 

   

  

 

 

 

   
 
 

  

 

  

       

 

 

 

   

     

 

   

     

MENU 

STARTERS 

Chef’s Seasonal Soup 18 Caesar 18 
in harmony with the season heart of romaine, pancetta, parmesan 

white anchovy 

Jumbo Prawn Cocktail 25 Chopped Salad 22 
cocktail sauce, lemon squeeze carrot, peas, tomato, egg, aged cheddar cheese, 

champagne vinaigrette 

Lobby Tuna Tartare 24 
mango, avocado, cilantro, yuzu, soy ginger marinade 

ENTREES 

Peninsula Club 25 King Salmon 41 
roasted turkey, bacon, egg, avocado forbidden black rice, toasted sesame, clam cream 

Squash Agnolotti 28 Lobby Filet 48 

candied walnut, goat cheese sage, brown butter confit tomato, au poivre sauce, herbed frites, truffle aioli 

cream 

Jidori Chicken Sandwich Lobby Signature Burger 

Our signature burger made with a special blend of Jidori Chicken is all-natural grain fed chicken. Jidori 

certified black aged beef.  Served with aged cheddar means chicken of the earth. This is the most ultimate 

cheese, butter pickles, jalapeno flavorful chicken produced. Chef will lightly fry the 

finished with herbed aioli chicken and finish with a crisp radicchio slaw, zesty 

green chili sauce and then serve on a warm potato roll. 

28 

24 

SIDES 14 

Brussel Sprouts goat cheese, pomegranate, maple, balsamic glaze 

Roasted Broccoli pecorino cheese, chili flake, lemon 

Consuming raw or under cooked meat, seafood or egg may increase your risk for food borne illnesses. 

Denotes “Naturally Peninsula” light and healthy cuisine 

Denotes “Gluten Free” | V Denotes “Vegan” | Denotes “Vegetarian” 


