
 

 

V – Vegetarian    VG – Vegan  GF – Gluten Free 

** Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

$2.00 Split Plate Charge to Selected Items. An automatic gratuity of 18% will be added to parties of 6 or more people 

   

 SMALL PLATES                                   

Tortilla Soup   GF   V                 Cup 5 / Bowl 9  

Corn, Tomato, Black Beans, Corn Tortilla, Avocado 

Sour Cream 

Chips & Salsa   GF   VG                 7 

Corn tortilla chips with salsa 

Queso Cactus Dip   GF   V               13 

Oaxaca & Jack Cheese, Cactus-Corn Relish  

Tortilla Chips 

Pretzel Bites    V                 10 

Harissa-Whole Grain Mustard, Queso Fundito  

Crispy Chicken Wings**   GF              15 

Arbol Hot Sauce or Traditional Buffalo (Medium) 

Choice of Ranch or Bleu Cheese dressing 

Short Rib Mac n’ Cheese Bites           16 

Braised Beef Short Rib, Rigatoni  

Beemster Classic Gouda, Pickled Mushrooms   

Vegan Tostadas     VG   GF            14 

Refried Beans, Crispy Tofu, Pico de Gallo, Avocado 

Cactus-Corn Relish, Arbol-Pumpkin Seed Salsa 

Pork Belly Tacos     GF               15 

Braised Pork Belly, Onion, Cilantro, Cucumber 

Salsa Roja, Corn Tortilla  

Shrimp Cocktail**   GF              19 

Guajillo Chile– Horseradish Cocktail Sauce  

Avocado, Tomato, Lime  

 

SALADS 

Mixed Green   GF   VG                 8 

Local Lettuce, Tomato, Cucumber, Carrot 

Choice of Dressing: Ranch, Bleu Cheese, Italian 

Balsamic Vinaigrette, 1000 Island 
 

Arugula   GF   VG                                                           11 

Tomato, Cucumber, Corn, Cilantro, Tortilla Chips 

Avocado-Lime Dressing 
 

Caesar                                                                           10 

Romaine, Croutons, Parmesan, Lemon-Garlic Dressing 
 

Quinoa   GF   VG                                                            11 

Soybeans, Cucumber, Chickpeas, Golden Raisins, Kale  

Tomatoes, Harissa Vinaigrette 

 

Add Chicken - 12              Add Steak - 15 

Add Salmon - 15                Add Chilled Shrimp - 12  

 

SANDWICHES & LARGE PLATES 

*Served with choice of Fries, House Salad, Tortilla Soup 

or Fresh Fruit* 

Mission Palms Burger**                                      16.50 

1/2 Pound Burger, Cheese, Lettuce, Tomato, Onion 

Pickle on a Kaiser Bun.  

Choice of Cheddar, Swiss, or Pepper Jack 
 

Boar’s Head Turkey Club                                    16.50 

Bacon, Tomato, Lettuce, Sprouts, Avocado Spread  

on Chile-Cheese Brioche 
 

Grilled Chicken Sandwich**                              16.50 

Avocado, Chimichurri, Arugula, Tomato  

Jalapeño Potato Chips on a Ciabatta Bun 
 

Black Bean Garden Burger     VG                             15 

2 Black Bean Patties, Lettuce, Tomato, Onion, Pickle  

on a Kaiser Bun 
 

Beyond Burger     VG                                                  16 

Plant-Based Burger, Lettuce, Tomato, Onion, Pickle  

on a Kaiser Bun 
 

Beyond Chicken Tenders     VG                                17 

Plant-Based Breaded Tenders  

 

Add Bacon - 3                        Add Avocado - 4 

Add Jalapeños - 1           Add Grilled Onions - 1 

 

ENTREES 

*Available After 5:00pm* 

Pan Roasted Chicken Breast**                                29 

Mashed Potatoes, Carrots, Spinach  

White Wine Jus 
 

Pan Seared Salmon**                                                31 

Quinoa, Soybeans, Chickpeas, Carrots, Spinach 

Peppadew Pepper Vinaigrette 

Guajillo-Rubbed New York Strip**                       39 

Macaroni & Cheese, Corn, Asparagus 
 

Stuffed Tomato     VG                                                 25 

Wheatberries, White Beans, Onions, Spinach, Carrots 

Asparagus, Red Wine Mushroom Sauce 

 

DESSERTS 

Please ask your server for our Dessert Menu 


