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BREAKFAST

Served all day

Eggs Your Way $14

2 eggs any style, potatoes or fruit and toast
add bacon $4

Avocado Toast $12

Avocado, tomato, red onion,on sourdough or multigrain
toast, finished with balsamic glaze. Served with fruit garnish

Breakfast Sandwich $14

Fried eggs, cheddar cheese & bacon on a brioche bun, bagel
or toast. Served with potatoes or fruit

Breakfast Burrito $16

Bacon, eggs, cheese & potatoes in a flour tortilla served with
sour cream, salsa & fruit garnish

Breakfast Quesadilla $16

Scrambled eggs, bacon & cheese in a flour tortilla with sour
cream & salsa served with potatoes or fruit

Brunch BAC Burger $21

BAC burger topped with a fried egg
Served with potatoes or fruit

Fried Egg BLT $18

Classic BLT topped with a fried egg
Served with potatoes or fruit

Cali Omelette $18

3 egg omelette with cheddar cheese & bacon topped with
sliced tomato & avocado. Served with potatoes or fruit

Spicy Cali Omelette $18
3 egg omelette with cheddar cheese & bacon topped with
sliced tomato, avocado, jalepeno & sour cream. Served with
salsa and potatoes or fruit

Bacon & Bleu Omelette $18
3 egg omelette with bacon, red onion & bleu cheese topped
with sliced tomato, avocado & crumbled bleu cheese

Served with potatoes or fruit

Pancake Breakfast $18
2 pancakes, 2 eggs & 2 strips of bacon
Short Stack $12

2 pancakes with maple syrup & fruit garnish

La Quinta Parfait Fruit Plate $16

Greek yogurt, seasonal fresh fruit, sliced dates & granola
finished with honey

Bagel $7

Toasted bagel served with cream cheese or jam

SALADS

Ranch, Sriracha Ranch, Poblano Caesar, and
Raspberry Vinaigrette

Coachella Caesar $16

Crisp lettuce, sliced dates, pepitas, shredded parmesan,
avocado & crisp tortilla strips with roasted poblano Caesar
dressing. Add crispy or grilled chicken $4

Cobb Salad $16

Crisp lettuce, bacon, red onion, sliced tomato, crumbled
bleu cheese, & avocado with choice of dressing
Add crispy or grilled chicken $4

Fruit & Greens $16

Crisp lettuce, fresh seasonal fruit, candied pecans, crumbled
bleu cheese with raspberry vinaigrette
Add crispy or grilled chicken $4

GRILL FAVORITES
Classic BLT $16

Bacon, lettuce, tomato & mayo on sourdough or multigrain
toast. Served with fries or fruit. Add avocado $2

Spicy BLTA $18
Bacon, lettuce, tomato, sriracha ranch, avocado & jalepeno
on sourdough toast. Served with fries or fruit

La Quinta Burger $17

Sirloin patty with cheddar cheese, LTO & mayo on a brioche
bun. Served with fries or fruit

BAC Burger $19

Sirloin patty, cheddar cheese, LTO, bacon, avocado & mayo
Served with fries or fruit

Chicken Cobb Sandwich $19

Grilled chicken breast, bleu cheese crumbles, LTO, bacon, &
avocado on a brioche bun served with fries or fruit

Sriracha Chicken Sandwich $18

Grilled or fried chicken, LTO, jalepenos
& sriracha ranch on a brioche bun. served with fries or fruit

Chicken Strips $15
3 fried chicken strips with fries or fruit

6 pcs. add $3

Loaded Fries or Tots $16

Shredded cheddar, crumbled bleu cheese, onion, bacon,
jalepeno & sriracha ranch on fries or tots

Roma Grilled Cheese $14

Cheddar cheese & sliced Roma tomatoes on grilled
sourdough. Served with fries or fruit
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BEVERAGES

Coke, Diet Coke, Sprite $3
Iced Tea $4

Lemonade $3

Orange Juice/Apple Juice $3
Coffee or Hot Tea $4
Espresso $6/Latte $7

BAR MENU

Beer

Modelo Especial, Negra Modelo,Coors, Coors Light
Corona/Corona Light, Heineken, Heineken Zero, IPA Squeezy
Rider, IPA Tropical, Michelob Ultra

Sparkling Wine

Brut Cava- Jaune Serra Cristalino 375ml $16, 750ml $27
Blanc de Blanc 750ml $52.50

Mimosa

375ml or 750ml bottle of Jaune Serra Cristalino with carafe
of orange juice $19/$33

House Wine

House Wine, Line 39 375ml $16 or 750ml $25.32
Chardonnay, Sauvignon Blanc,
Cabernet Sauvignon, Pinot Noir

Red Wine 750m

Rough Day Cabernet Sauvignon $31.48
Daou Cabernet Sauvignon $64.75
Rascal Pinot Noir $39

Gravel Road Pinot Noir $59.50

White Wine 750mi

The Holy Snail Sauvignon Blanc $35
Stags’ Leap Sauvignon Blanc $63
Intercept Chardonnay $52
Longevity Chardonnay $42

Bloody Mary

Bloody Mary mix, soju vodka on ice with salt or tajine rim &
garnish $11

Michelada

Bloody Mary mix & Negra Modelo with tajine or salt rim &
garnish $10

Margarita
Lime or strawberry agave wine margarita blended or on the
rocks with a salt or tajin rim $11, add shot $4

Pina Colada
Blended soju vodka pineapple coconut cocktail with garnish $11

Spiked Red Bull

Soju vodka & Red Bull on ice $12, add shot $4

KID'S MENU

Under 12
Pancake Breakfast $12

1 pancake, 1 egg, 1 strip of bacon

Cheesy Eggs $12

Scrambled eggs topped with shredded cheddar
served with toast and fruit or potatoes

Kid's Burger $14
Sirloin patty & cheddar cheese on a brioche bun
Grilled Cheese $12

Cheddar cheese on grilled sourdough served with fries or
fruit

Chicken Strips $14

3 chicken strips served with fries or fruit

Mini Dogs $14

2 Nathan all beef hot dogs served with fries or fruit

SMOOTHIES
Apples & Greens $9

Spinach, kale, banana, pineapple & greek yogurt blended
with apple juice

Very Berry $9

Strawberries, blueberries, greek yogurt blended with oat
milk or apple juice

Strawberry Banana $9

Strawberries, bananas, greek yogurt blended with oat milk or
apple juice

SWEET TREATS

Ice Cream Cups $2
Vanilla, strawberry or chocolate

Churro Bites $8
Ice Cream Sandwich $5
Popsicle $3
Cookies $3
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BREAKFAST
Steak Breakfast Burrito

Diced tri tip, scrambled eggs, red onion,
potatoes, & cheddar cheese in a flour tortilla
served with sour cream, salsa & fruit garnish

$14

Tri Tip Hash

Roasted potatoes with diced tri tip & onions
Served with 2 eggs & toast
$14

LUNCH
Grilled Roast Beef & Cheese

Thin sliced roast beef, provolone cheese, grilled
onions & horseradish sauce on grilled sourdough
Served with fries or fruit
$12

Tri Tip Quesadilla

Diced tri tip steak, red onion, cheddar cheese &
jalepeno in a grilled flour tortilla
Served with sour cream, salsa & fruit garnish
$14




