GRILLED ARTICHOKE
Quarters of grilled artichoke, garlic, chili flakes,
olive oil marinade, ginger aioli 10

AHI POKE
Fresh ahi tuna, diced cucumber, green onion,
wonton crisp, Sriracha 16

LAMB LOLLIPOPS

Mashed potato, tomato confit, balsamic glaze 17

CORN CHOWDER

Fresh corn, applewood smoked bacon 8

STARTERS

SWEET CHILI CALAMARI
Tender calamari fried golden brown,
sweet chili Japanese dressing, bean sprouts,

carrots, daikon sprouts 10

BBQ CHICKEN FLATBREAD

Roasted BBQ chicken with melted cheese, green onion,
red onion, heirloom tomatoes 10

SOUPS & SALADS

FRENCH ONION SOUP GRATINEE

. Gruyére cheese, herb croutons 9

GRILLED LIME CHICKEN SALAD
Mixed greens, lime marinated grilled chicken,
chopped grilled vegetables, cherry tomatoes,

avocado, citrus dressing 15

MANHATTAN STEAK & BABY SPINACH

Grilled sliced steak, roasted organic Japanese mushrooms,

roasted red and yellow tomatoes, red wine mustard vinaigrette,

baby spinach. Topped with crispy onion strings 17
SRIRACHA SHRIMP AVOCADO SALAD

Tender shrimp, hot house cucumber, sesame sriracha dressing,

avocado, black sesame seeds and cilantro 13

MEDITERRANEAN CHICKEN SALAD
Grilled Mary’s chicken breast, baby romaine lettuce,
Mediterranean salsa cruda, with crumbled feta cheese 14

BUNGALOW COBB SALAD
Diced chicken, bacon, hard boiled eggs, avocado,
tomatoes, scallions, crumbled bleu cheese, romaine,
iceberg lettuce, house dressing 13

NEWPORT WEDGE SALAD
Crisp iceberg wedge, diced tomatoes, bacon,
crumbled |f)|eu cheese, red wine vinegar and olive oil 11

CAPRESE
Sliced ri?e tomato, mozzarella, basil,
lemon olive oil balsamic reduction 9

BUNGALOW SALAD
Bay shrimp, hearts of palm, olives, feta, red onions,
greens, tarragon vinaigrette 8

CLASSIC CAESAR SALAD
Chilled hearts of romaine, crostini, shaved manchego 9

Add Chicken 3

&5

SIGNATURESANIﬁICHES&PLATES

BUNGALOW BURGER
Half pound burger, challah bun, bibb lettuce, tomatoes,
onions, Thousand Island dressing with shoestring fries 13
Add Cheese 1.00 Add Turkey Bacon 1.50

TURKEY BURGER

Freshly grilled ground turkey patty, white cheddar, tomatoes,
bibb lettuce, onions, Thousand Island dressing served on
a whole wheat bun with shoestring fries 14

BEEF DIP SANDWICH

Sliced thin in au jus, swiss cheese, gLri”ed onions on a French roll.

Served with creamy horseradish and shoestring fries 15

SANTA FE CHICKEN WRAP
Blackened chicken, black beans, grilled corn and jicama,
avocado, diced roasted red peppers, shredded romaine,

cilantro, southwest dressing, whole wheat tortilla
served with shoestring fries 15

SALMON LETTUCE WRAP
Fresh pan seared salmon, Asian slaw, sesame soy aioli,
green leaf lettuce leaves 18

BUNGALOW BLTA
Applewood smoked bacon, tomato,
iceberg lettuce, avocado, sourdough bread.
Served with shoestring fries 13

COBB CLUB SANDWICH
Grilled chicken breast, peachwood smoked bacon, avocado,
tomatoes, iceberg lettuce, scallions, sourdough bread.
Served with shoestring fries 14

FISH TACOS

Grilled halibut, cabbage, queso fresco, southwestern dressing,
corn tortillas. Spanish rice and black beans 16

GRILLED WILD SALMON

Asparagus with Gruyere sauce, avocado relish,
and honey jalapefio sauce 23

GRILLED CHICKEN PENNE

Grilled chicken, artichoke, mushrooms, penne pasta,
garlic, cream, tomatoes 15

GRILLED VEGETABLE PLATE

Asparagus, spinach, root vegetables, tomato confit 12

BUNGALOW CHICKEN

Pan roasted chicken breast, sautéed mushrooms, artichoke,
red onion, fomato concassé, herb pan jus 17

CDM STEAK & GREENS

Ei?ht ounce sliced filet,
Bungalow or Caesar salad 18

BUNGALOW STEAK SANDWICH

6 oz. filet served open face, fried onion strings on a French roll served with shoestring fries 17



BARREL AGED MANHATTAN
Black Grouse Whiskey, sweet vermouth, Angostura bitter,

brandied cherry. Served up 14

BIKINI MARTINI
Skyy Raspberry Vodka, Alize, house made lemonade,
cranberry juice. Served up 12

CUCUMBER CRUSH
Square One Cucumber Vodka, muddled cucumber,
lime, splash lemonade. Served on the rocks 12

SUMMER BREEZE
Ketel One Citroen, pomegranite liqueur, sweet & sour.
Served up 12

CDM SKINNY

Partida Silver Tequila, muddled lime, agave nectar, bruised.

Salted rim served on the rocks 12
KIWI PRESS

Bombay Gin, one whole fresh muddled kiwi, splash simple syrup,
fresh lemon & lime juice, splash soda. Served on the rocks 12

PINEAPPLE MOJITO

Bacardi Pineapple Infused Rum, fresh muddled mint & lime,
splash orange & pineapple juices. Served on the rocks 12

MULE OF THE MAR

Our version of the famous Moscow Mule with Smirnoff Vodka,

muddled juices, lemonade 14

VEUVE CLICQUOT / Champagne 60
KING ESTATE / Pinot Gris, Oregon 20
TREFETHEN / Chardonnay, Napa Valley 35
SONOMA CUTRER / Chardonnay, Sonoma Coast 20
FRANK FAMILY / Chardonnay, Napa Valley 30
JOSEPH DROUHIN / Pouilly Fuisse, Burgundy 35

RED

ROW ELEVEN / Pinot Noir, Santa Maria Valley 25
PATZ & HALL / Pinot Noir, Sonoma Coast 45
ETUDE / Pinot Noir, Carneros 40
QUPE / Syrah, Santa Maria Valley 25
KEENAN / Merlot, Napa Valley 35
FAUST BY QUINTESSA / Cabernet Sauvignon, Napa Valley 60
FRANK FAMILY / Cabernet Sauvignon, Napa Valley 50
SEGHESSIO / Zinfandel, Sonoma County 45

BASS PALE ALE
England 6

BUD LIGHT
Missouri 6

GOOSE ISLAND IPA

lllinois 9

GOOSE ISLAND “SOPHIE”
lllinois 9

LOST COAST “DOWNTOWN BROWN”

California 7

MISSION “BLONDE”
California 7

STELLA ARTOIS
Belgium 6

DRAFT BEER SELECTIONS
AQ.

ETOILE BRUT SPARKLING
Napa Valley 12

S.A. PRUM “ESSENCE” RIESLING
Mosel 9

J VINEYARDS PINOT GRIS
Russian River Valley 10

WHITEHAVEN SAUVIGNON BLANC
Malborough 10

CHALONE CHARDONNAY
Monterey County 9

WENTE CHARDONNAY
Arroyo Seco 12

STAG’S LEAP WINERY CHARDONNAY
Napa Valley 15

RED

MARTIN RAY PINOT NOIR
Russian River Va”ey 11

BELL GLOS BY CAYMUS PINOT NOIR
Santa Barbara County 16

PEJU MERLOT
Napa Valley 13

SEBASTIANI CABERNET SAUVIGNON
Sonoma County 10

UPPERCUT CABERNET SAUVIGNON
Napa Valley 13

CHATEAU GREYSAC BORDEAUX
Medoc 15

ATLAS PEAK CABERNET SAUVIGNON
Napa Valley 18

TERRAZAS “RESERVE” MALBEC
Mendoza 9

ROBERT OATLEY SHIRAZ
Mclaren Vale 11

DESSERTS

CHOCOLATE SOUFFLE CAKE
VANILLA CREME BRULEE

FRESH SEASONAL BERRIES AND ICE CREAM




