
Portuguese Egg Custard Tart   11
Asian Pear | Whipped Creme Fraiche

 Valrhona Dark Chocolate Mousse   14
Crunchy Toffee | Lightly Sweetened Whipped Cream

Classic Apple Cobbler  12
Caramel Sauce | Vanilla Ice Cream | Streusel

S M A L L  B I T E S

A P P E T I Z E R S

M A I N S

S I D E S

S W E E T N E S S

Olive & Fresh Herb Dinner Rolls  |   Tomato Jam  |  California Extra Virgin Olive Oil   10 

Potato & Salt Cod Croquettes  |  Saffron Garlic Aioli   10 

Crispy Wagyu Beef Cigars  |  Sumac Yogurt Dipping Sauce   12  

Cast Iron Baked Flaky Flatbread  |  Spiced Coconut Dipping Sauce   12 

Chopped Little Gem Salad   16 
Crudi té  of  Seasona l  Vegetab les  |  Lemon Di jon  V ina igret te  |  R icot ta  Sa lata  

Field Green Salad   16 
Golden Beets  |  Fennel  |  Breakfast  Radish  |  Sherry  Sha l lot  V ina igret te  

Butter Beans Stewed in Tomato   16 
Ka lamata  Ol ives  |  Fennel  |  Gr i l led  Sourdough Bread 

Pair of Chicken Fried Quails   25 
Buttermi lk  Br ined |  House Honey Chi l i  Sauce  

Garlic Shrimp Skewers   19 
She l l  On and Spl i t  |  Kosh ikar i  R ice  |  L ight ly  P ick led Engl ish  Cucumber  

Grilled Half Sonoma Chicken   29 
Brown Sugar  and Soy Mar inade |  Herb Sa lad |  Natura l  Jus  

10-oz Crispy Pork Schnitzel   32
Whi te  Cabbage S law |  G inger  V ina igret te  |  Katsu  Sauce 

Seabass Grilled on Banana Leaf  32 
Achiote  Rub |  Sweet  Pepper  Escabeche  

Vegan Stuffed Pepper  28 
Chor izo  Spiced Imposs ib le  Meat  |  Brown R ice  and Ka le  

8-oz Pan Roasted Bavette Steak  32
Tomato Jam |  L ight ly  Curr ied Bearna ise  Sauce  

Pan Roasted Whole Rainbow Trout  36 
P ick led Sweet  Onion |  P imentón Sa lsa  Ro ja  

20-oz Ribeye Steak  145
Bone Marrow Gremolata  |  Natura l  Jus

Buttery Potato Puree  |  Chives  11 
Roasted Late Season Squash  |  Garlic and Herbs  9

Gril led Broccolini  |   Charred Lemon  |  Garum  9
Roasted Young Carrots  |  Sumac Spiced Yogurt  9

Cous Cous  |  Sauteed Mushrooms  |  Golden Raisins  |  Pistachios  12 

NAVIGATOR RESTAURANT  |  PALM SPRINGS SURF CLUB  |  FALL 2024 DINNER MENU

P L A T T E R S

EATING RAW OR UNDERCOOKED FOODS CAN INCREASE THE RISK OF FOODBORNE ILLNESS




