
Grilled Half Sonoma Chicken | Brown Sugar and Soy Marinade, Herb Salad, Natural Jus   29 
 

10-oz. Crispy Pork Schnitzel | White Cabbage Slaw, Ginger Vinaigrette, Katsu Sauce  32 
 

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

Vegan Stuffed Pepper | Chorizo Spiced Impossible Meat, Brown Rice and Kale  28  
 

8-oz. Pan Roasted Bavette Steak “Bobotie” | Tomato Jam, Lightly Curried Béarnaise  32 
 

Pan Roasted Whole Rainbow Trout | Pickled Sweet Onion, Pimentón Salsa Roja  36 

 20 oz. Ribeye Steak Platter | Bone Marrow Gremolata | Natural Jus   145

Classic Apple Pie | Caramel Sauce & Vanilla Ice Cream  12

Crème Catalan Parfait | Seasonal Berries  11
 

Valrhona Dark Chocolate Mousse | Honeycomb Toffee Dust  14

Olive & Fresh Herb Dinner Rolls  |  Tomato Jam   10 

Cast Iron Baked Flaky Indonesian Flatbread  |  Spiced Coconut Dipping Sauce  12 

Portuguese Salt Cod & Potato Croquettes  |  Saffron Garlic Aioli   10 

Crispy Moroccan Wagyu Beef Spring Rolls  |  Sumac Yogurt Dipping Sauce   12  

Chopped Little Gem Salad | Crudité of Seasonal Vegetables, Lemon Dijon Vinaigrette, Ricotta Salata   16 
 

California Field Green Salad | Golden Beets, Fennel, Breakfast Radish, Sherry Shallot Vinaigrette  16  
 

Pair of Fried Quails | Buttermilk Brined, House Honey Chili Sauce  25 

Braised Butter Beans in Tomato | Kalamata Olives, Fennel, Grilled Sourdough Bread  16  
  

Hawaiian Garlic Shrimp Skewers | Shell On and Split, Koshikari Rice, Pickled English Cucumber  19 

Roasted Late Season Squash | Garlic and Herbs  9

Roasted Young Carrots | Sumac Spiced Yogurt  9

Buttery Potato Purée  11 

Grilled Broccolini | Charred Lemon, Garum   9

Cous Cous | Sauteed Mushrooms, Golden Raisins & Pistachios   12 

NAVIGATOR RESTAURANT AT THE PALM SPRINGS SURF CLUB  |   DECEMBER 2024 DINNER MENU

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

something sweet

on the side

prepared to share

starters

while you settle in


