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BREAKFAST

MACHACA BURRITO   950

Tender Sirloin, fresh Jalapeños, Green Bell 
Peppers, White Onion, Scrambled Farm 
Fresh Eggs, Mixed Cheddar Cheese

ALL THE MEATS BURRITO   11
Bacon, Ham, Sausage, Fried Potatoes, 
Mixed Cheddar Cheese

BREAKFAST BURRITO   9
Choice of Bacon, Sausage or Ham, 
Cheese, Potatoes, Hot Sauce

BREAKFAST SANDWICH   7
Choice of Bacon, Sausage or Ham, 
on English Muffin or Toast

BREAKFAST CROISSANT   8
Choice of Bacon, Sausage or Ham, 
Egg, Cheese

SHAWII BAGEL   9
Jalapeño Cream Cheese, Egg, Tomatoes, 
Bacon, Melted Mixed Cheese

FRESH SALADS
VALLEY COBB   16
Mixed Greens Lettuce, Diced Chicken, 
Avocados, Diced Tomatoes, Sliced 
Egg, Onions, Bacon Crumbles, Grated 
Cheddar Cheese, Sourdough Toast

THE KITCHEN WEDGE   15
Iceberg Wedge, Bacon, Tomatoes, Pickled 
Red Onion, Hard Boiled Egg, Feta Cheese, 
Grated Cheese, Thousand Island Dressing

STRAWBERRY + CHICKEN   16
Grilled Chicken Breast, Fresh Juicy 
Strawberries, Sliced Avocado, Cilantro, 
Red Onions, Feta, Poppyseed Dressing

SEASONAL SPECIALTY SALADS
Ask about our fresh, seasonal salads

BETWEEN BREAD
Served with Fries, Chips or Side Salad Served until 10:45 am

WRAPS
CAESAR CHICKEN   15
Diced Chicken Breast, Chopped Romaine, 
Parmesan, Diced Tomatoes, Croutons,
Bacon Crumbles, Ken’s Caesar Dressing

TURKEY-AVO-BACON   15
Turkey, Avocado, Bacon Crumbles, 
Spring Mix, Tomatoes, Onion, 
Ranch Dressing, Chips

TASTY SIDES
CHEESY BACON TOTS   9

PHILLY FRIES   15

BREW CITY ONION RINGS   7

1 4 6 1 6  W O O D S  V A L L E Y  R D  V A L L E Y  C E N T E R ,  C A  9 2 0 8 2   |   7 6 0 . 7 5 1 . 3 0 0 7

MC MELT   15
Angus Beef Patty, Grilled White Onions, 
Melted White American Cheese,
Thousand Island Dressing

BBQ CHICKEN SANDWICH   15
Fresh Grilled Chicken Breast, 
Tangy BBQ Sauce, 2 Bacon Strips, 
2 Fried Onion Rings

PHILLY CHEESESTEAK   15
Fresh Grilled Hoagie, Steak, Mushrooms, 
Onions, Peppers, American Cheese, Au Jus

ULTIMATE CHEESEBURGER   16
Perfectly seasoned Angus Burger with 
Cheese and all the Fixings

SO CAL CHICKEN SANDWICH   15
Grilled Chicken Breast spread top and 
bottom with Smoked Jalapeño Cream 
Cheese. Crisp Bacon, Swiss, Tomatoes 
and Onion served on a Brioche Bun

FIREBIRD SANDWICH   15
Seasoned & breaded Chicken Breast served 
with our Firebird Sauce, complemented 
with Cole Slaw, Dill Pickles and Tomatoes

ORTEGA FRENCH DIP   15
Braised slices of Beef simmered in a 
Ortega Chili Au Ju Sauce on a grilled 
French Roll with Horseradish Aioli

B.L.T.A.   13
Crisp Bacon over a bed of shredded 
Lettuce, plump Tomato Slices and 
Avocado with a layer of Mayonnaise

TURKEY-AVO-BACON CROISSANT   14
Mayo, Lettuce and Tomatoes on a 
Flaky Croissant

VEGGIE GOURMET MELT   14
Grilled Veggies, Buttered Sourdough, 
Swiss, Provolone, Cheddar, Spinach, 
Artichoke Hearts, Tomatoes

TUNA CUP   10
Fresh Tuna, Diced Avocado, Sprouts,
Lettuce Tomatoes

O P E N  H O U R S 
Mon, Tues, Thurs: 7 am - 5 pm

Wed: 7 am - 8 pm
Fri, Sat: 7 am - 8 pm

Sun: 7 am - 5 pm

COFFEE   3

LEMONADE   SM 3   LG 4

ICED TEA   SM 3   LG 4

SOFT DRINKS   SM 3   LG 4
Pepsi, Diet Pepsi, 
Dr. Pepper, Sprite

ASSORTED CHIPS   3

1ST TEE ENERGY BARS   350

SIPS & SNACKS

FRESH-MADE DELI SANDWICH   13
Choice of Turkey, Ham, or Tuna; 

Whole Wheat, White or Sourdough; 
Mayo, Mustard, Lettuce, Tomatoes, Onion

MAKE IT GLUTEN FREE   150

ADD AMERICAN, CHEDDAR, SWISS, 
PROVOLONE OR PEPPERJACK   150



FROM THE VINE
HOOK & CROOK CHARDONNAY   
SMALL  8          LARGE  11          BOTTLE  28

SOUTH COAST CHARDONNAY
SMALL  10          LARGE  12          BOTTLE  32

SOUTH COAST MERLOT ROSE
SMALL  8          LARGE  11          BOTTLE  28

SOUTH COAST DARK HORSE CAB
SMALL  10          LARGE  12          BOTTLE  32

SOUTH COAST PINOT GRIGIO
SMALL  10          LARGE  12          BOTTLE  32

SOUTH COAST SAUVIGNON BLANC
SMALL  10          LARGE  12          BOTTLE  32

MIMOSA
SMALL  8          
BOTTLE OF CHAMPAGNE   18
SPLIT  13

COCKTAILS
COSMOPOLITAN   12
Tito’s Vodka, Cranberry Juice, Fresh Lime Juice

HOUSE MARGARITA   13
El Jimador Silver Tequila, Fresh Lime Juice, First Call 
Margarita Mix, Triple Sec

GOLFER’S INFUSION   14
Concord Grape Juice, Squeezed Limes, Tito’s Vodka, 
topped with Ginger Beer

SHAWII SIGNATURE BLOODY MARY   14
Cutwater Bloody Mary Mix, Lime Juice, Sriracha, Tajin, and 
your favorite Vodka. Make it a Bloody Maria and add a Shot 
of Tequila!

APPLE SAUCE COCKTAIL   13
Fireball Whiskey, Apple Pucker, Pineapple Juice. You’re going 
to love it! Sip it or make it a shot.

MICHELADA   10
Cutwater Bloody Mary Mix, Modelo, Tajin, Fresh Lime, 
drizzled with sweet and sour Chamoy

ON DRAFT
CALI SQUEEZE BLOOD ORANGE   9
Squeezed for a California State of Mind. Discover the world 
of Cali Squeeze. Firestone Brewing has created a taste that is 
unforgettable. ABV 5.4 %

STONE HAZY IPA   9
This amazingly hazy IPA features El Dorado and Azacca hops 
which bring tons of citrus & fruit elements while intense Sabro 
hops highlight the big, tropical. ABV 6.7% 

PIZZA PORT CRUISING PALE ALE   9
A refreshing, uber hoppy pale ale with a touch of rye. Boasts 
citrus fruit notes balanced with pepper, malt, and a slight earthy 
rye finish. ABV 6.2%

NON-ALCOHOLIC
We proudly carry Pepsi products, bottled water, regular and 
decaf coffee, and a selection of teas. 

SELTZERS + SPIKED TEA
Ask your server about our variety of Cutwater Canned 
Cocktails, High Noon Vodka Sodas, White Claw Vodka Soda, 
White Claw Malt Seltzer,  Twisted Tea, & Arizona Hard Teas. 

CANNED IN HAND
Ask your server about our variety of canned Domestic, 
Import and Local Craft Beers. 
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DRINKS
A N D  L I B A T I O N S

P L E A S E  A S K  A B O U T 
O U R  E V E N T S !

Trackman Summer Happy Hour 
Begins April-August
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2020


