
********

MAI TAI | 11

MARGARITA | 10

WELL DRINKS |  8

HOUSE WINE WHITE AND RED | 8 

DRAFT BEER | 6

H A P P Y  H O U R
MONDAY NIGHT 4PM-CLOSE 

TUESDAY THROUGH SUNDAY 3PM-5PM

U P C O M I N G  E V E N T S

WINE WEDNESDAYS

FOOTBALL VIEWING 

Enjoy draft beer, margarita specials, and a game day menu 
all season long! Whether you’re rooting for your favorite 
NFL team or catching the excitement of college football, 

we’ve got everything you need to make game days unforgettable.

********

SUNDAY MORNING FOOTBALL 

MONDAY NIGHT FOOTBALL 
Cap off your weekend with game day food specials and 

happy hour all night. Gather with friends, enjoy delicious food,
and cheer on your team in the perfect Monday night atmosphere.

TUESDAYS ARE FOR TUNES AND TEQUILA

Every Tuesday join us for half-price Tequila cocktails and
 live music! Sip on your favorite drinks while listening 

to talented local musicians. 
This October, we’re featuring ZB Savoy. 

Kick off the big game with bites, Bloody Mary’s, and draft beer. 
There's no better way to cheer for your favorite teams 

alongside fellow fans!

Unwind with half-priced wine by the glass or bottle every 
Wednesday night. It’s the perfect midweek treat for wine lovers! 

********

J O I N  U S  I N  M A R I N E  R O O M  F O R
Y O U  C L U B  D I N N G  F A V O R I T E S

WEDNESDAY - SUNDAY

Breakfast

7:00 am -11:30 am

********

Lunch

11:30 am - 1:00 pm

********



V O D K A
Absolut
Absolut Citron
Absolut Vanilla
Belvedere
Blue Ice Espresso
Chopin
Grey Goose
Ketel One
Rigby American
Seagrams Extra Smooth
Seagrams Sweet Tea
Stolichnaya
Tito's

13
13
13
16
14
16
15
15
13
13
13
14
15

|
|
|
|
|
|
|
|
|
|
|
|
|

G I N
Beefeater
Bombay Dry
Bombay Sapphire
Hendricks
Seagrams
Sipsmith Lemon
St George
Tanqueray
Tanqueray Ten
The Botanist

14
14
15
15
13
14
14
16
14
15

|
|
|
|
|
|
|
|
|
|

M E Z C A L
Bozal Ensambal Mezcal
Del Maguey Vida Mezcal
La Luna Mezcal
Montelobos Mezcal
Peloton, de la Muerte Mezcal

16
13
14
14
14

|
|
|
|
|

R U M
Appleton 
Bacardi Silver
Captain Morgan 
Diplimatico Reserva Gold
Don Q 151
Jung & Wulff Barbasdos
Jung & Wulff Guyana
Jung & Wulff Trinidad
Malibu
Mt. Gay
Myers Dark Rum
Novo Fogo - Silver Cachaca
Novo Fogo - Tanager Cachaca
Plantation Barbados 5 yr
Rhum J.M.
Ron Cortez Blanco

13
14
14
14
13
15
15
15
13
14
14
14
14
14
14
13

|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|

T E Q U I L A  
1800 Coconut
Casamigos Anejo
Casamigos Blanco
Casamigos Reposado
Cazadores Anejo
Cazadores Blanco
Cazadores Reposado
Clase Azul Reposado
Don Julio 1942
Don Julio 70
El Jimador Blanco
Enemigo Anejo
Enemigo Cristalino
Komos Anejo Cristalino
Komos Anejo Reserva
Komos Reposado Rosa
Maestro Dobel 
50 Cristalino Extra Añejo
Maestro Dobel Anejo
Mijenta Blanco
Mijenta Cristalino
Mijenta Anejo
Patron Anejo
Patron Silver
Reserva de la Familia Anejo
Teremana Anejo
Teremana Blanco
Teremana Reposado

13
18
15
16
18
15
16
52
52
24
13
42
18
44
38
36
42

16
16
27
40
18
16
50
16
14
15

|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|

|
|
|
|
|
|
|
|
|
|

 SEA SALT & MALT VINEGAR POTATO CRISPS| 12

CHILLED BEEF FLAT IRON STEAK on BAGUETTE |  21

CHEESE & CHARCUTERIE |  24

SMOKED TROUT DIP |  14

 SEARED TUNA TATAKI| 18

Kennebec Potato, Pacific Sea Salt, Blue Cheese - Scallion Dip

Hot Smoked Steelhead Trout, Whipped Cream
Cheese, Salted Capers, Crisp Crackers

Greenhouse Tomato, Cucumber, Sherry Vinegar,
Flakey Sea Salt, Petite Basil, Horseradish Cream

Avocado Puree, Edamame, Sesame,
Green Onion, Smoked Shoyu

Chef’s Creation with Honeycomb, Dried Fruit, 
Candied Walnuts, Pickled Vegetables, Seeded Crackers

H A N D H E L D

S N A C K S

 Some dishes may contain raw or undercooked ingredients 
which may increase your risk of food-borne illness.

*******

Served with Potato Crisps

CLASSIC CHICKEN CAESAR SALAD WRAP |  19

Torn Heats of Romaine, Parmesan Romano, Lemon
Pepper Croutons, Caesar Dressing, Flour Tortilla

ROASTED TURKEY CLUB WRAP |  19

Swiss Cheese, Lettuce, Tomato, 
Avocado-Bacon Mayonnaise, Flour Tortilla



W H I S K E Y
Crown Royal
Howler Head Banana
Jack Daniels
Jameson Irish
Nikka Coffey
Redbreast 12yr
Sazerac Rye
Seagrams 7
Stranahan Blue Peak
Templeton Rye 4yr
Wild Turkey 101
Woodford Reserve

B O U R B O N
Basil Hayden 
Buffulo Trace
Bulliet 
Bulliet Rye
Four Roses 
Makers Mark
Old Forester
Old Forester Rye 
Redwood Pipe Dream 
Russels Reserve 
Southern Comfort 

S C O T C H
Chivas Regal
Dewars White
Famous Grouse Blended
Glenlivet 12 yr
Glenmorangie 10yr
Johnnie Walker Black
Johnnie Walker Blue
Johnnie Walker Red
Macallan 12 yr
Macallan 18yr
Monkey Shoulder
Oban 14yr

14
14
13
16
16
16
72
13
28
80
13
28

|
|
|
|
|
|
|
|
|
|
|
|

C O G N A C
Courvosier VS 
Hennesey VS
Remy Martin  1738 
Remy Martin VSOP 
H by Hine VSOP 

14
16
17
24
18

|
|
|
|
|

C O R D I A L S
Italicus 
Aperol 
Bailey’s 
Campari
Chareau Aloe
Frangelico
Kahlua
Limonchello
Mr. Black Coffee

14
14
14
14
14
14
14
14
13

|
|
|
|
|
|
|
|
|

W I N E S

B E E R S

Alesmith Pale Ale .394 
Rotating Selection of Non-Alcoholic Beer 

Coors Light 
Corona 
Pacifico 

9

9

8

GL | BTL

18 | 72

12 | 46

14 | 54

14 | 56

18 | 82

13 | 50

16 | 62

15 | 58

23 | 104

17 | 68

28 | 135

15 | 60 

23 | 100

14 | 54

 22 | 85 

 

Roederer Estate, Brut – Anderson Valley, CA 

Caposaldo, Prosecco – IT 

Pinot Grigio, Saddleback Cellars - Napa Valley, CA

Pinot Grigio, Kettmeir, Alto Adige – Sudtirol, IT 

Sauvignon Blanc, Pierre Riffault – Loire Valley, Sancerre, FR 

Sauvignon Blanc, Whitehaven – Marlborough, NZ 

Rosé, Whispering Angel – Provence, FR 

Chardonnay, Sonoma Cutrer – Sonoma Coast, CA 

Chardonnay, Rombauer – Napa Valley, CA 

Pinot Noir, Coeur de Terre – Willamette, OR 

Pinot Noir, Halleck Vineyard – Russian River Valley, CA 

Cabernet Sauvignon, Daou – Paso Robles, CA

Cabernet Sauvignon, Post & Beam – Napa Valley, CA 

Rancher Red, Saddleback Cellars - Napa Valley, CA

Bordeaux, Les Cadrans de Lassègue St. Emillion – Bordeaux, FR 

D R A F T  B E E R S  

Stella Artois 
Thorn Brewing Barrio Baja Style 
Resident Brewing Chasing Citra, IPA 
Rotating Draft Beer

C R A F T  B E E R S  

D O M E S T I C  A N D  I M P O R T E D  B E E R S  

14
14
15
14
22
18
15
13
14
14
14
18

|
|
|
|
|
|
|
|
|
|
|
|

18
14
14
15
14
14
13
14
13
15
14

|
|
|
|
|
|
|
|
|
|
|



Established in 1927 alongside the opening of
La Jolla Beach & Yacht Club, the Walnut Lounge was first known 
as the “Mayan Lounge.” Designed by English Architect and author

Robert Stacey-Judd, the design pulled inspiration from Mayan
and Aztec architecture and was heavily influenced by the

Art Deco movement.

The Mayan Lounge featured thick wood-beam ceilings,
tiled floors, and imposing arches.

In the 1960’s the lounge was modernized and the walnut
wood panels that gave it its current name were added.

Today, the Walnut Lounge has once again gone through a transition,
 but carries on the nearly century-old tradition of being an enclave for

 members and guests to unwind amongst idyllic ocean views.

C R A F T  
C O C K T A I L S

T H E  H I S T O R Y  O F  
 T H E  W A L N U T  L O U N G E

L J B T C
S I G N A T U R E

M A I  T A I
Henry’s Special

Mix
15

T A H I T I A N
S P R I T Z

Rigby Vodka, Sparkling
Wine, Passion Fruit, Vanilla,
Cinnamon, Pineapple, Lime

16

T W O  I F  B Y  S E A
Mijenta Tequila Blanco, B&B

Passion Fruit, Vanilla,
Cinnamon, Lime

16

Served in a Tiki Glass

C A S T A W A Y
Rum Agricole, Chareau

Falernum, Pineapple

16

E L  J E F E
Cazadores Reposado,
Lo-Fi Sweet Vermouth,
Pierre Ferrand Dry Curaçao,
Grenadine, Lime
17

W A L N U T  
O L D  F A S H I O N E D
Walnut Washed Makers Mark
Coffee Demerara, Angostura Bitters
15

M O C K T A I L S

N O L O M A
Grapefruit, Agave,
Lime
10

A L M O N D  F I Z Z
Cranberry and Pineapple Juices,
Orgeat Syrup, Lemon, Ginger
10


