In Room Dining

Breakfast
Served Monday through Friday 7:00 am - 11:00 am

Greek Yogurt Parfait | 15 Granola, Berries, Honeycomb (VG, GF)

Steel Cut Oats | 14 Candied Pecans, Golden Raisins (VG, GF, DF)

Warm Bran Muffin | 7 Maple Butter (VG)

Cornmeal Biscuit | 7 Honey Butter, Preserves

2 Egg Breakfast | 22 Choice of Meat, Potatoes, Choice of Toast

Garden Omelet | 22 Spinach, Feta, Mushrooms, Preserved Tomato, Basil, Potatoes (VG, GF)
Egg White Frittata | 21 Asparagus, Preserved Tomato, Goat Cheese, Leeks, Frisee (VG, GF)
Avocado & Smoked Salmon Toast | 24 Thick Cut Multigrain, Feta, Pickled Red Onions, Herbs

Breakfast Grilled Cheese Sandwich | 24 English Muffin, Poached Egg, Preserved Tomato, Pork Belly,
Frisee, Basil Hollandaise

Flat Iron Steak & Eggs | 38 8oz Flat Iron Steak, Eggs Your Way, Breakfast Potatoes, Chimichurri (GF)
Buttermilk Pancakes | 19 Blueberry Compote, Pure Maple Syrup (VG)
Lemon Ricotta Waffle | 19 Lemon Curd, Fresh Berries, Candied Almonds, Maple Syrup (VG)

Strawberry Shortcake French Toast | 20 Pain de Mi, Rhubarb Diplomat, Strawberry Compote, Toasted
Hazelnut, Orange Supremes (VG)

On The Side

Applewood Smoked Bacon | 9

Thick Cut Hom | 9

Chicken Apple Sausage | 9

Smoked Salmon | 12

Breakfast Potatoes | 10 (V, GF)

Fruit | 12 Seasonal Selection of Fresh Fruit (V, GF)

Toast | 4 Sourdough, Multigrain, or White — EVOO Butter

23% gratuity and tax is included. $5 delivery fee



Lunch
Served Monday through Friday 11:00 am - 3:00 pm

Tempura Oyster Mushrooms | 16 Green Garlic Aioli, Yuzu, Garlic Confit, Parmesan, Herbs (VG)

Whipped Farmers Cheese | 17 Candied Pecan Granola, Roasted Strawberry, Pickled Rhubarb
Mostarda, Garden Herbs, Grilled Sourdough (VG)

Chef’s Garden Crudité | 20 A Rotating Showcase of Garden Vegetables From Silverado Garden &
Surrounding Farms, Greek Yogurt Green Goddess, Hummus (VG, GF)

Duck Confit Croquettes | 23 Humbolt Fog Mousse, Orange, Fresno Chili, Fresh Herbs

House Fries | 12/17 Plain or Truffle, Meyer Lemon Aioli, Truffle Ketchup, Garlic Confit Ranch (VG,
GF)

Salt Spring Island Mussels Creme Fraiche, Calabrian Chiles, Preserved Lemon, Sourdough
Blistered Shishitos | 14 Chipotle Aioli, Cotija, Pickled Red Onion, Cilantro, Lime

Sweet Corn Soup | 7/12 Cup or Bowl, Corn and Marcona Almond Relish, Cherry Tomato, Chive Oil
(VG, GF)

Matchplay Caesar | 18 Gem Lettuce, House Dressing, Sourdough Croutons, Parmesan, Spanish
Anchovies
Add Avocado | 6 Grilled Chicken Breast | 10 Flat Iron Steak | 25 King Salmon | 17 Prawns [ 12

Burrata & Asparagus Salad | 20 Baby Kale, Farro, Spring Peas, Sunflower Seeds, Meyer Lemon
Vinaigrette (VG)
Add Avocado | 6 Grilled Chicken Breast | 10 Flat Iron Steak | 25 King Salmon | 17 Prawns [ 12

Strawberry Panzanella | 19 Fresh Mozzarella, Arugula, Fennel, Cucumber, Torn Ciabatta, Pickled
Red Onion, Fennel Pollen Vinaigrette (VG)
Add Avocado | 6 Grilled Chicken Breast | 10 Flat Iron Steak | 25 King Salmon | 17 Prawns [ 12

Fried Green Tomato Sandwich | 23 Focaccia, Heirloom Tomato, Basil Aioli, Buffalo Mozzarella,
Aged Balsamic, Frisee, Arugula, Fries (VG)

Matchplay Burger | 25 Wagyu Beef, Cheddar, Heirloom Tomato, Gem Lettuce, Fried Egg Aioli,
Pickles, Fries

Fried Chicken Sandwich | 25 Apple & Fresno Slaw, Bacon, Chipotle Aioli, Pickles, Fries

Dungeness Crab Louis | 32 Romaine, Soft Poached Egg, Cherry Tomatoes, Cucumber, Avocado,
House Louis Dressing

Ahi Tuna Nigoise | 25 Marble Potatoes, Haricot Verts, Quail Egg, Arugula, Olives, Capers, Spanish
Anchovies, Dijon Vinaigrette (GF)

Tagliatelle Bolognaise | 29 Veal, Beef, Pancetta, San Marzano Tomato, Parmesan, Basil

Wild Mushroom Pappardelle | 25 Foraged Mushrooms, Creme Fraiche, Caramelized Onion Sugo,
Thyme (VG)

Grilled Flat Iron Steak Frites | 38 House Cut Fries, Chimichurri, Garlic Confit Ranch (GF)

LUNCH

23% gratuity and tax is included.
$5 delivery fee



Dinner
Served Daily from 5:00 pm - 9:00 pm

Dungeness Crab Cake | 25 Meyer Lemon Aioli, Shaved Fennel, Frisee, Citrus Vinaigrette

Duck Confit Croquettes | 23 Humbolt Fog Mousse, Orange, Fresno Chili, Fresh Herbs

Tempura Oyster Mushrooms | 16 Green Garlic Aioli, Yuzu, Garlic Confit, Parmesan, Herbs

Whipped Farmers Cheese | 17 Candied Pecan Granola, Roasted Strawberry, Pickled Rhubarb
Mostarda, Garden Herbs, Grilled Sourdough (VG)

Chef’s Garden Crudité | 20 A Rotating Showcase of Garden Vegetables From Silverado Garden &
Surrounding Farms, Greek Yogurt Green Goddess, Hummus (VG, GF)

Thousand Layer Potato | 20 Caviar, Créme Fraiche, Chives
Salt Spring Island Mussels Creme Fraiche, Calabrian Chiles, Preserved Lemon, Sourdough
Blistered Shishitos | 14 Chipotle Aioli, Cotija, Pickled Red Onion, Cilantro, Lime

House Fries | 12/17 Plain or Truffle, Meyer Lemon Aioli, Truffle Ketchup, Garlic Confit Ranch (VG,
GF)

Sweet Corn Soup | 7/12 Cup or Bowl, Corn and Marcona Almond Relish, Cherry Tomato, Chive Oil
(VG, GF)

Matchplay Caesar | 18 Gem Lettuce, House Dressing, Sourdough Croutons, Parmesan, Spanish
Anchovies
Add Avocado | 6 Grilled Chicken Breast | 10 Flat Iron Steak | 25 King Salmon | 17 Prawns [ 12

Burrata & Asparagus Salad | 20 Baby Kale, Farro, Spring Peas, Sunflower Seeds, Meyer Lemon
Vinaigrette (VG)
Add Avocado | 6 Grilled Chicken Breast | 10 Flat Iron Steak | 25 King Salmon | 17 Prawns [ 12

Wild Mushroom Pappardelle | 25 Foraged Mushrooms, Créme Fraiche, Caramelized Onion Sugo,
Thyme (VG)

Carbonara Risotto | 28 Pork Belly, Crispy Mortadella, Local Asparagus, Peas, Parmesan, Cured
Egg Yolk (GF)

Tagliatelle Bolognaise | 29 Veal, Beef, Pancetta, San Marzano Tomato, Parmesan, Basil
Spring Pea Agnolotti | 27 Ricotta, Pecorino, Cherry Tomato Conserva, Asparagus, Basil Oil (VG)

Matchplay Shortrib Burger | 27 Wagyu Beef, Cheddar, Preserved Tomato Relish, Fried Egg Aioli,
Caramelized Onion Jam, House Fries

Roasted King Salmon | 44 Toybox Squash, Spring Onion, Fennel, Garden Herbs, Green Goddess
Dressing

Brown Butter Seared Dayboat Scallops | 48 Crispy Pork Belly, Sweet Corn Puree, Garden
Succotash, Corn Sprouts (GF)

Chicken Pot Pie | 30 Thumbelina Carrot, Leek, Green Garlic, Meyer Lemon, House Pastry Crust

Grilled Dry Aged Rib Eye | 65 Créme Fraiche Potato Puree, Wild Mushroom, Heirloom Tomato,
House Steak Sauce

Grilled Flat Iron Steak Frites | 38 House Cut Fries, Chimichurri, Garlic Confit Ranch (GF)

Double Cut Pork Chop | 48 Farro, Jalapeno, Grapes, Feta, Almonds, Pickled Pearl Onions, Brown
Butter Lemon Glaze, Golden Raisin Puree

DINNER



Bar Menu
Served Daily from 3:00pm- 5:00pm

Matchplay Burger | 25 Wagyu Beef, Cheddar, Heirloom Tomato, Gem Lettuce, Fried Egg Aioli, Pickles,
Fries

Matchplay Caesar | 18 Gem Lettuce, House Dressing, Sourdough Croutons, Parmesan, Spanish
Anchovies

House Fries | 12/17 Plain or Truffle, Meyer Lemon Aioli, Truffle Ketchup, Garlic Confit “Ranch” (VG, GF)
Duck Confit Croquettes | 23 Humbolt Fog Mousse, Orange, Fresno Chile, Fresh Herbs
Blistered Shishitos | 14 Chipotle Aioli, Cotija, Pickled Red Onion, Cilantro, Lime

Whipped Farmers Cheese | 17 Candied Pecan Granola, Roasted Strawberry, Pickled Rhubarb Mostarda,
Garden Herbs, Grilled Sourdough (VG)

Tempura Oyster Mushrooms | 16 Green Garlic Aioli, Yuzu, Garlic Confit, Parmesan, Herbs (VG)
Ahi Tuna Tartare | 18 Orange Supremes, Fresno Chile, Avocado, Sunflower Seeds, House Chips

Foot Long Hot Dog | 22 Ketchup, Dijon, Pickled Red Onion, Fresno Chilies, Sweet Pickle Relish

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
23% gratuity and tax is included.
$5 delivery fee



Children’s Menu

Kids Cheeseburger | 15 Wagyu Beef, Cheddar Cheese, Ketchup, House Fries
Grilled Cheese | 15 Sourdough, Cheddar Cheese, Fries (VG)
Chicken Strips | 15 Ranch, Fries

Butter Noodles | 14 (VG)

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
23% gratuity and tax is included.
$5 delivery fee



Brunch
Served Saturday & Sunday from 7:00am-3:00pm

Greek Yogurt Parfait | 15 Granola, Berries, Honeycomb (VG, GF)

Two Egg Breakfast | 22 Choice of Meat, Potatoes, Choice of Toast

Garden Omelet | 22 Spinach, Feta, Mushrooms, Preserved Tomato, Basil, Potatoes (VG, GF)
Egg White Frittata | 21 Asparagus, Preserved Tomato, Goat Cheese, Leeks, Frisee

Avocado & Smoked Salmon Toast | 24 Thick Cut Multigrain, Feta, Pickled Red Onion, Herbs

Breakfast Grilled Cheese Sandwich | 24 Cheddar, Gruyere, Scrambled Egg, Bacon, Chimichurri,
Preserved Tomato, Potatoes

Strawberry Shortcake French Toast | 20 Pain di Mie, Rhubarb Diplomat, Fresh Berry Compote,
Toasted Hazelnut, Orange Supremes

B.L.T Benedict | 26 English Muffin, Poached Egg, Preserved Tomato, Pork Belly, Frisee, Basil
Hollandaise

Lemon Ricotta Waffle | 19 Lemon Curd, Fresh Berries, Candied Almonds, Maple Syrup (VG)
Flat Iron Steak & Eggs | 38 8oz Flat Iron Steak, Eggs Your Way, Breakfast Potatoes, Chimichurri
“LUNCHIER”

Chef’s Garden Crudité | 20 A Rotating Showcase of Garden Vegetables From Silverado Garden &
Surrounding Farms, Greek Yogurt Green Goddess, Hummus (VG, GF)

House Fries | 12/17 Plain or Truffle, Meyer Lemon Aioli, Truffle Ketchup, Garlic Confit Ranch (VG,
GF)

Matchplay Caesar | 18 Gem Lettuce, House Dressing, Sourdough Croutons, Parmesan, Spanish
Anchovies
Add Avocado | 6 Grilled Chicken Breast | 10 Flat Iron Steak | 25 King Salmon | 17 Prawns [ 12

Burrata & Asparagus Salad | 20 Baby Kale, Farro, Spring Peas, Sunflower Seeds, Meyer Lemon
Vinaigrette (VG)
Add Avocado | 6 Grilled Chicken Breast | 10 Flat Iron Steak | 25 King Salmon | 17 Prawns [ 12

Dungeness Crab Louis | 32 Romaine, Soft Poached Egg, Cherry Tomatoes, Cucumber, Avocado,
House Louis Dressing

Fried Green Tomato Sandwich | 23 Focaccia, Heirloom Tomato, Basil Aioli, Buffalo Mozzarella,
Aged Balsamic, Frisee, Arugula, Fries (VG)

Matchplay Burger | 25 Wagyu Beef, Cheddar, Heirloom Tomato, Gem Lettuce, Fried Egg Aioli,
Pickles, Fries

On The Side

Applewood Smoked Bacon | 9

Thick Cut Hom | 9

Chicken Apple Sausage | 9

Smoked Salmon | 12

Breakfast Potatoes | 10 (V, GF)

Fruit | 12 Seasonal Selection of Fresh Fruit (V, GF)

Toast | 4 Sourdough, Multigrain, or White — EVOO Butter

23% gratuity and tax is included.
$5 delivery fee



Dessert

Classic Carrot Cake | 12 Madiera Caramel, Candied Pecan, Orange Supremes, Cream Cheese Mousse
(VG)

Coconut Créme Brulee | 12 Kalamansi Curd, Lemongrass, Streusel, Toasted Meringue (VG, DF, GF)
Mascarpone Cheesecake | 14 Strawberry Namelaka, White Chocolate Crumb, Rhubarb (VG)

S’mores Chocolate Mousse | 15 Smoked Vanilla Caramel, Graham Shortbread, Espresso Crémeusx,
Torched Marshmallow, Cocoa Nib(VG)

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
23% gratuity and tax is included.
$5 delivery fee
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