
CLASSIC MEATLOAF  whipped potato, haricot, bacon gravy...................................................................................................................................................................................26

MARY'S HALF ROASTED CHICKEN whipped potato, sautéed spinach, broccolini, chicken jus..............................................................................................................................29

FARMER'S MARKET BEAN CASSOULET (gf)  seasonal beans, tempeh, carrot, celery, onion, mushroom, garlic, baby carrots, haricots, sage, thyme, vegetable jus................29

PAN SEARED SEA SCALLOPS (gf)  pea puree, english peas, pea vines, pea shoots, buree blanc.......................................................................................................................28

PAN SEARED SWORDFISH  spicy tomato couscous, roasted zucchini, salsa verde, fennel, fresno chili, castelvetrano olives ..............................................................................34

MISO GLAZED SALMON (gf)  pickled ginger rice, sesame spinach, broccolini........................................................................................................................................................34

ROSEMARY GARLIC CRUSTED RACK OF LAMB (gf)  roasted pee wee potatoes, harissa honey glazed carrots................................................................................................39

ANGUS FILET MIGNON (gf)  8 oz. filet, creamy cheesy polenta cake, grilled asparagus, whiskey green peppercorn demi-glace...........................................................................39

NEW YORK STRIP (gf)  12 oz. new york, baby potato, caramelized onions, haricot, truffle butter............................................................................................................................38

C H E F ' S  S P E C I A L T I E S - A F T E R  5 P M  

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

H A P P Y  H O U R  S P E C I A L S / T h u r s d a y s  4 : 3 0 - 8 : o o
2 0 %  O F F  A L L  S T A R T E R S ,  W I N E S  B Y  T H E  G L A S S ,  D R A F T  B E E R ,  W E L L  C O C K T A I L S  

                              (gf) gluten free       (df) dairy free

G A R D E N
a d d  g r i l l e d  c h i c k e n  6  /  s h r i m p  6  /  s a l m o n  8
VVCC PEAR SALAD (gf)  butter lettuce, crumbled bleu cheese, candied walnuts, sweet onion dressing..........................................................................................app 8 / entrée 13
CLASSIC CAESAR SALAD  romaine, garlic croutons, shaved parmesan..........................................................................................................................................app 7 / entrée 12 
ASIAN CRUNCH  cabbage mix, mung bean sprout, carrot, cucumber, mandarin orange, bell pepper, green onion, sesame seed, wonton crisp, sesame ginger vinaigrette..........15
ITALIAN CHOP SALAD  romaine, genoa salami, mozzarella, cherry tomato, bell peppers, garbanzos, red onions, pepperoncini, kalamata olives, lemon pesto vinaigrette..........20
GRILLED FLAT IRON STEAK SALAD (gf)  mix greens, pickled red onions, cucumber, cherry tomatoes, bleu cheese, white balsamic..................................................................24

S T A R T E R s  &  S h a r a b l e s
SOUP OF THE DAY..................................................................................................................................................................................................................................cup 7 / bowl 9
WARM PRETZELS  craft beer cheese, stone ground mustard, salt............................................................................................................................................................................12
CRISPY BRUSSELS SPROUTS & CAULIFLOWER (gf)  bacon, parmesan, balsamic glaze....................................................................................................................................11
ROSEMARY GARLIC FRIES  parmesan, harissa aioli...............................................................................................................................................................................................10
SHISHITO PEPPERS  smoked pork belly, ginger, soy, garlic, togarashi....................................................................................................................................................................10
VVCC WINGS  bourbon bbq, buffalo sauce, smokey-bacon-bleu cheese...................................................................................................................................................................18
AHI POKE NACHOS  shoyu, white soy, furikake, wakame seaweed salad, avocado, sesame seed, on a taro chip..................................................................................................15
CHEF'S LETTUCE WRAPS  ground turkey, iceberg lettuce, hoisin, green onions, chili garlic...................................................................................................................................14
WAGYU SLIDERS  bacon tomato jam, cheddar cheese, brioche...............................................................................................................................................................................15
GRILLED SHRIMP SKEWERS  choice of butter garlic or cajun blackened seasoning...............................................................................................................................................11

B U R G E R S , S A N D W I C H E S  &  m o r e
c h o i c e  o f  f r i e s ,  o n i o n  r i n g s ,  o r  h o u s e m a d e  c h i p s ,   u p g r a d e  t o  r o s e m a r y  f r i e s  2

THE HAVENS CLASSIC CLUB  turkey, ham, bacon, cheddar cheese, lettuce, tomato, red onion, mayo, on sourdough bread...............................................................................18
VVCC DOUBLE BURGER  two quarter-pound patties, shredded iceberg, tomato, caramelized onion, american cheese, house sauce, pickle, sesame bun............15 / add bacon 1
CLASSIC FRENCH DIP  prime rib, caramelized onion, swiss cheese, horse radish cream, au jus, hoagie...............................................................................................................19
TEXAS PULLED PORK BBQ SANDWICH  fried onion straws, pickles, smokey texas bbq sauce, coleslaw, hawaiian bun......................................................................................16
FISH N' CHIPS  beer battered cod, fries, coleslaw, tartar sauce, ...............................................................................................................................................................................20 
MAHI MAHI TACOS  pickled red onion, avocado, cilantro lime crema, flour tortillas, beans......................................................................................................................................16
CHEESE QUESADILLA  house tortilla chips, sour cream, pico, salsa.................................................10 add avocado 1 / add seasonal vegetable medley 3 / add roasted chicken 4
AHI POKE BOWL  sushi rice, krab, cucumber, mango, edamame, avocado, seaweed, eel sauce, dried nori, spicy mayo.......................................................................................19

D E S S E R T
VVCC SUNDAE (gf)  walnut covered ice cream, whipped cream, chocolate sauce.....................................................................................................................................................8
BANANA'S FOSTER  caramelized banana, caramel rum sauce, vanilla ice cream.....................................................................................................................................................9
VISTA VALLEY MUD PIE  ice cream cake, oreo crust, almonds, caramel drizzle......................................................................................................................................................10
VVCC 50/50  mango sorbet, vanilla ice cream, orange cream soda.............................................................................................................................................................................9


