
make it a wrap with side of fries or house salad +3
add chicken breast or crispy chicken +4

CLASSIC CAESAR
romaine + parm + crispy lemon breadcrumbs + 
lemon caesar vinn | 13

WEDGE
iceberg + bacon + avocado + blue cheese + cherry 
tomato + red onion + creamy herb dressing | 14

SOUTHWEST
romaine + black beans + roasted corn + tomato + red 
onion + cotija + chipotle dressing + tortilla crisps | 14 v

HOUSEMADE ICE CREAM SANDWICH
rotating seasonal flavor | 8 v

LOMA CLUB SNACK MIX
sourdough pretzel nuggets + cheddar whale crackers 
+ oyster crackers + cajun ranch seasoning | 4 v  

BUFFALO CAULIFLOWER WINGS
celery + blue cheese dip | 11 v

CHEESE STICKS
hatch chili cheddar + ranch + apple | 11 v

HOUSE TENDERS
hand-cut fries + ranch | 13

NACHOS
queso + monterey jack + black beans + pico + jalapeño 
+ crema + guacamole | 15 v (add chicken +4)

HAND-CUT FRIES
your choice of ranch, garlic aioli, or BBQ | 8 v

HOUSEMADE ONION RINGS
your choice of ranch, garlic aioli, or BBQ | 9 v

with your choice of hand-cut fries or house salad
sub gluten-free bun +2 / sub Impossible burger +3

LOMA BURGER
cheddar + lettuce + tomato + grilled onion + pickles + 
house thousand island | 16

CALI BURGER
pepperjack + avocado + lettuce + pico de gallo | 19

COWBOY BURGER
cheddar + bacon + onion ring + BBQ sauce | 19 

FRIED CHICKEN SANDWICH
crispy chicken + bibb lettuce + pickles + chipotle aioli | 16

TURKEY & BACON SANDWICH
turkey + hatch chili cheddar + bacon + bibb lettuce +
tomato + avocado + herb aioli + sourdough | 16

GREEN GODDESS SAMMIE
bibb lettuce + pesto marinated mozzarella + cucumber +
sprouts + avocado + herb aioli + honey wheat | 16 v

served with hand-cut fries | 10
CHEESEBURGER

HOT DOG

GRILLED CHEESE
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THE LOMA CLUB

v = vegetarian

ALBATROSS MENU Elevated “clubhouse” small plates available daily after 5:00pm

LOMA CLUB SNACK PLATTER
hatch chili cheddar + prosciutto + romesco + olives
+ apple + snack mix + grilled sourdough | 14

GRILLED VEGETABLE PLATTER
bell pepper + eggplant + zucchini + asparagus +
green onion + Anaheim green chili yogurt sauce | 13 v

CAJUN FRIED SHRIMP
classic remoulade | 13

LOADED TWICE BAKED POTATO
bacon + sour cream + green onion | 12

CRAB CAKE SLIDERS
bacon + herb aioli (x2) | 16

SIRLOIN STEAK SKEWERS
chimichurri + arugula salad | 20



ROTATING SEASONAL SLUSHIES
ask about our flavors! | 13

JOHN’S DALY DOSE
Citrus Vodka + lemon + iced tea | 12

SUNDAY ACE
Y&Y Sunday Gin + raspberry + peach + lemon + sparkling
rosé | 13

SANDBAGGER
Club Kokomo Rum + coconut milk + pineapple + lime + 
gold salt rim | 13

LOMA PALOMA
Teremana Reposado + grapefruit + lime + soda + Tajin | 12

ON THE GREEN
Y&Y London Dry Gin + cucumber + elderflower + lime + 
tonic + firewater bitters | 12

NICE SLICE
Tin Cup American Whiskey + Aperol + brown sugar  + orange
+ lemon + soda | 12

BREAKFAST BALL
Vanilla Vodka  + Up & At ‘Em Coffee Liqueur + peanut 
butter whiskey + espresso + brown sugar | 13

MIDNIGHT MANHATTAN 
Pendleton Midnight Whiskey + Torres Casals Rojo Vermouth +
Angostura bitters + Luxardo cherry | 14

TIN CUP OLD FASHIONED
Tin Cup American Whiskey + Angostura & orange bitters +
brown sugar + orange peel | 14

PBR | 6
GUINNESS | 6
COORS LIGHT | 6
BURGEON BEER CO. CLEVER KIWI PILSNER | 7
BOOZE BROS. GREEN EYED AMBER ALE | 7
KETCH BREWING HAZY CONDITIONS IPA | 7
RESIDENT BREWING CHASING CITRA IPA | 7
CORONADO ‘NADO’ JAPANESE LAGER | 7

STONE BUENAVEZA LAGER | 6
ALESMITH .394 PALE ALE | 6
SOCIETE PUPIL IPA | 6
MODERN TIMES RADIANT GLOW HAZY IPA | 6
ATHLETIC BREWING LITE BEER (NA) | 5

CANNED COCKTAILS
1 for $6 | Two for $10 | Five for $23
You & Yours Gin & Tonic
You & Yours Blood Orange Gin & Tonic
You & Yours Meyer Lemon Vodka Soda
You & Yours Cucumber Mint Vodka Soda
Ranch Rider Chilton Vodka Soda
Ranch Rider Pineapple Ranch Water
Ranch Rider Paloma 

JUNESHINE HARD KOMBUCHA | 7

ARIZONA HARD TEA | 7

CASTELLUM HARD CIDER | 7

SOMERSTATE PREMIUM MIMOSA | 11

SPARKLING WHITE
Domaine St. Michelle Brut, Columbia Valley | 7/25

SPARKLING WHITE
Sipwell “Tiny Victories,” Santa Barbara (250ml can) | 8

SPARKLING ROSÉ
Solid Ground Winery “Ria”, California | 8

SAUVIGNON BLANC
Oyster Bay, New Zealand | 9/32

PINOT GRIS
Underwood, Oregon (250ml can) | 8

CHARDONNAY
Callaway Chardonnay, California | 8/28

CHARDONNAY
Chalk Hill, Sonoma Coast | 11/38

ROSÉ
Band of Roses, Washington | 9/32

PINOT NOIR
Dreaming Tree, California | 9/32

CABERNET SAUVIGNON
Serial, Paso Robles | 12/42
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