
CYPRESS GRILL  
B a r   

 

 
Executive Chef Anthony Ieong 
20% gratuity added to parties 6 or more 

NACHO PLATTER  
crispy tortilla chips accompanied with dipping sauces 

fresh salsa, queso cheese, spicy bean dip, homemade guacamole, green chili, and 
your choice of carne seca ranchero or fajita chicken.  

7 per person 
 

QUESADILLA  
your choice of chicken, steak, or bbq pork in flour tortilla 
with sour cream, fresh salsa and homemade guacamole 

7 

THE BURGER 
angus beef, grilled to your liking, toasted sourdough roll, lettuce, tomato,            

and onion 
11  

FLEMING FISH TACOS 
ponzu seared mahi-mahi, bean sprout, carrot and cabbage slaw, avocado,     

sesame glaze, warm tortillas 
13 

CYPRESS CLUB  
roasted breast of turkey, ham, bacon, cheddar, fried egg, lettuce, and tomato  

with homemade aioli on toasted wheat  
8 

STEAKHOUSE SALAD  
grilled romaine, sliced delmonico, grape tomatoes and crumbled bacon,             

with chunky bleu cheese dressing 
14 

 
 

 
  

 

BEER 
5 
 

Ask your server about our variety of draft and bottled beers 
 

SPECIALTY COCKTAILS  
8 
 

ketel one ultimate lemonade 
 

NOLET’s players punch 
 

WINE BY THE GLASS  
 

BERINGER FOUNDER’S RESERVE 

7 

cabernet sauvignon 

zinfendel 

pinot grigio 

 

RODNEY STRONG  

8 

pinot noir 

chardonnay 

sauvignon blanc 

 


