
Hand Held
All sandwiches served with petite salad,
sweet potato or seasoned fries
StEaK SaNdWiCh - $16
Marinated skirt steak, chimichurri, garlic ciabatta, onion & tomato top

KoReAn ChIcKeN SaNdO - $13
Crispy buttermilk chicken thigh, apple slaw, Sriracha aioli & golden fries

TuNa MeLt - $13
Albacore tuna, sourdough, smoked cheddar & avocado

TuRkEy ClUb - $14
Applewood peppered bacon, avocado, green leaf lettuce, tomato, citrus mayo on
sourdough

Le RoYaLe (ThE BuRgEr) - $12
Wagyu special blend, smoked cheddar, lettuce, tomato, onion

AcE SlIdErS - $12
Kobe beef, Persian cucumber, smoked gouda, black garlic aioli & seasoned fries

VeGgIe SaNdWiCh - $12
Roasted bell pepper, onion & zucchini w/mozzarella & pesto

BlTa SaNdWiCh - $12
Applewood peppered bacon, lettuce, tomato and avocado

ChIcKeN PeStO SaNdWiCh - $14
Grilled Chicken, mozzarella, tomato, arugula & pesto

Newport Beach Tennis Club
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Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the 
risk of food-borne illnesses.  Alert your server if you have special dietary requirements.

Starters
SeArEd AhI TuNa - $14

Ginger-ponzu cold tea, furnace rice
crisp & black garlic aioli

QuEsAdIlLa - $10
Flour tortilla, jack & cheddar cheese

blend, chipotle cream, cilantro cream &
pico de Gallo

Add Rajas - $2 / Chicken - $3 / Steak - $5

FrIeD MoZzArElLa StIcKs - $8
Served w/ house made pomodorina

sauce & pecorino-garlic essence
TeNdErS - $9

Buttermilk breaded chicken w/ranch &
fries

WiNgS - $10
Buffalo or Mango-habanero glazed,

pickled red onions & compressed radish
CaLaMaRi - $12

Crispy Buttermilk Calamari w/jalapeno
tartar sauce

NaChOs - $10
Chipotle chihuahua cheese, cheddar
cheese, black beans, pico de gallo,

jalapenos & guacamole
Add Chicken - $3 / Steak - $5

Garden
NbTc StEaK SaLaD - $16

Prime skirt steak, butter lettuce hearts,
candies walnuts, bacon & bleu cheese

dressing.
WaLdOrF SaLaD - $15

Roasted Chicken, candied walnuts,
green mint, apple, dragon fruit & apple-

cinnamon dressing
CoBb SaLaD - $15

Spring greens, tomato, bacon, egg,
turkey, pickled red onions, avocado, blue

cheese & house ranch dressing
SoUtHwEsT ChIcKeN SaLaD - $14

Roasted chipotle scented chicken, corn,
black beans, tomatoes, forest greens,

tortilla strips & cilantro dressing
WiLd KaLe & ArUgUlA - $14

Citrus vinaigrette, compressed feta,
heirloom cherry tomatoes, Persian

cucumbers & bubu arare
Add Chicken - $3 / Salmon - $6

ClAsSiC CaEsAr SaLaD - $12
Fresh petite romaine, croutons, shaved

parmesan & Caesar dressing.
Add Chicken - $3 / Salmon - $6

Deck Oven
Pizza

PrOsCiUtTo MoZzArElLa - $15
24 month aged prosciutto di parma,
jalapeños, citrus arugula & balsamic

syrup
FoReSt MuShRoOmS - $15

Maitake mushroom blend, ricotta,
truffle & mozzarella ovolina

ClAsSiC PePpErOnI - $14
Fresh mozzarella, pepperoni w/ garlic-

oregano essence
SuN DrIeD ToMaTo - $14

Marinated tomatoes, fresh petite basil,
pomodorina sauce & fresh mozzarella

Sides
PoTaTo WeDgEs - $6
Pecorino & black pepper aioli

GoLdEn FrIeS - $6
Seasoned fries & garlic aioli

PeTiTe SaLaD - $6
Forest greens, cucumber & cherry tomatoes w/ ranch dressing
WiLd BeRrIeS - $8
Blackberries, raspberries & blueberries
GlAzEd CaRrOtS - $8
Butter, shallots & furnace

SwEeT PoTaTo FrIeS - $6
Sweet potato & garnish

Specialties
TaMaNa LaMb RaCk - $30
Maitake & pea tendril hash, compressed valbreso feta w/ mushroom shallot jus

NeW YoRk StEaK - $28
Au poivre glaze, balsamic braised onions & potatoes or petite salad

OrA KiNg SaLmOn - $24
Confit heirloom carrots, furnace, vanilla parsnip puree

PiCaTtA - $21
Sole or Chicken w/citrus white wine sauce, pea tendrils & carrots, pearl onions, fried
capers and summer squash purée

TaGlIaTeLlE OlIo - $18
Heirloom sun-dried tomato, poached egg, citrus feta & shaved parmesan

AlFrEdO ChIcKeN PaStA - $18
Fresh pasta, sundried tomato, chicken & shaved parmesan
Add Shrimp - $5

Dessert AsK YoUr SeRvEr AbOuT OuR SeAsOnAl DeSsErTs - $8



From the Bar
Sparkling
Codorniu Cava Brut, NV (187 ml) - Split - $7
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Beverages
SoFt DrInKs - $3

LeMoNaDe - $3

IcEd TeA - $3

OrAnGe JuIcE - $4

GrApEfRuIt JuIcE - $4

WhOlE MiLk oR 2% MiLk - $3

SpArKlInG WaTeR - $5

CoFfEe - $3

EsPrEsSo - $4.25

LaTtE - $4.25

CaPpUcCiNo - $4.25

Beers
Drafts

BuD LiGhT Glass - $5.50 Pitcher - $22

BlUe MoOn Glass - $6 Pitcher - $25

LaGuNiTaS I.P.A Glass - $6 Pitcher - $25

MoDeLo Glass - $6 Pitcher - $25

to book your next party or banquet 
please email or call ELIZABETH GIRON
(949) 644-0050 / E.GIRON@nbtctennis.com

Bottles/Cans

BuD LiGhT $6

BuDwEiSeR $6

CoOrS LiGhT $6

MiLlEr LiTe $6

MiChElOb UlTrA $6

CoRoNa ExTrA $6

CoRoNa LiGhT $6

CoRoNa PrEmIeR $6

MoDeLo EsPeCiAl $7

NeGrA MoDeLo $7

PaCiFiCo $7

DoS Xx $7

DoS Xx AmBeR $7

StElLa ArToIs $7

ElYsIaN iPa $7

GuInNeSs $7

HeInEkEn $6

FoStErS $9

TrUlY SeLtZeR $7

HeInEkEn 0.0 $6

Champagne

Moët & Chandon Brut - Split - $18

Moët & Chandon imperial - Bottle - $75

Moët & Chandon iImperial Rose - Bottle - $75

Chardonnay

Hess Select, Monterey - Glass - $9 / Bottle - $26

Kendall Jackson, California - Glass - $13 / Bottle - $34

Artesa, Carneros - Glass - $12 / Bottle - $39

La Crema, Sonoma coast - Glass - $14 / Bottle - $39

Newton Red Label - Glass - $16 / Bottle - $55

Frank Family, Napa - Glass - $19 / Bottle - $65

Sauvignon Blanc

Wither Hills, New Zealand - Glass - $7 / Bottle - $26

Babich, New Zealand - Glass - $10 / Bottle - $30

Kim Crawford, Marlborough - Glass - $12 / Bottle - $38

Cabernet Sauvignon

Joel Gott 815 - Glass - $12 / Bottle - $35

Newton Red Label, Napa - Glass - $16 / Bottle - $55

Justin, Paso Robles - Glass - $16 / Bottle - $55

Frank Family, Napa - Glass - $19 / Bottle - $65

 Pinot Noir

Meiomi, California - Glass - $10 / Bottle - $30

Higher Ground, Central Coast - Glass - $9 / Bottle - $34

Interesting Wines

Seaglass,Riesling, California - Glass - $7 / Bottle - $26

La Crema, Rose - Glass - $10 / Bottle - $30

NBTC House Wines

Red Wine - Glass - $8 / Bottle - $24

White - Glass - $8 / Bottle - $24


