
 Vegetarian    Vegan    Gluten-Free    Gluten-Free Option  

FEAST &  
FAREWAY

VEGAN 
JAMMIN'  BENNIE
blackberry-jalapeño jam, italian vegan sausage,  
mung bean egg substitute, and vegan hollandaise,  
served with house potatoes 16

SOY CHORIZO OMELET
soy chorizo, caramelized onion, broccoli, and mung bean 
egg substitute, topped with pico de gallo and cilantro,  
served with house potatoes and choice of  vegan bread  
(rye, sourdough, or english muffin) 16

MATCHA SMOOTHIE BOWL
spinach, pineapple, almond milk, and matcha green tea 
smoothie, served with fresh fruit, toasted coconut,  
and granola 10

FRENCH TOAST
BRIOCHE 
BANANAS FOSTER 
APPLE CRUMBLE A L A MODE 
caramel apple filling, topped with brown sugar crumble,  
and vanilla ice cream 12

SAMPLER
choose 3 of  any pancake or french toast, mix and match  
however you please 18

PANCAKES
BUTTERMILK 
topped with whipped butter 8

LEMON RASPBERRY 
topped with macerated raspberries and lemon glaze 10

MAPLE BACON
topped with maple glaze and bacon bits 11

BENEDICTS 
Poached eggs served over sourdough english muff in,  
topped with hollandaise sauce, served with house potatoes. 
Gluten-free option available.

TRADITIONAL
canadian bacon 12

BLUE CRAB & CRAWFISH
blackberry-jalapeño jam and guajillo 16

TURKEY PESTO
smoked turkey, green & red bell pepper, pesto, and spinach 13

OMELETS
Served with house potatoes and choice of bread.  
Gluten-free bread available.

TRIPLE BACON 
candied bacon, applewood smoked bacon, canadian bacon,  
jack & cheddar 13

ITALIAN SAUSAGE 
artisan fennel italian sausage, mozzarella, red onion,  
red bell pepper, and jalapeño 13

These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase the risk of foodborne illness.

BREAKFAST & LUNCH 
6:00AM - 2:00PM

DINNER  
5:00PM - 9:00PM

CORONADO GOLF COURSE 
2000 VISALIA ROW

CORONADO, CA 92118

BREAKFAST  
FAVORITES

AMERICAN 
two applewood bacon strips, two eggs any style,  

house potatoes, and choice of  bread 11.5

STEAK & EGGS 
6 oz skirt steak, chimichurri, two eggs any style,  

house potatoes, and choice of  bread 19

CHIL AQUILES 
black beans, green tomatillo sauce, tortilla chips,  

sour cream, cotija cheese, pickled red onion, cilantro, 
& two eggs any style 12.5

BREAKFAST BURRITO
skirt steak, eggs, pico de gallo, guacamole, potatoes,  

bacon, cheddar, and chipotle sour cream,  
served with black beans 13.5

MEATLOAF HASH
house potatoes, meatloaf, spinach, pesto, and  

arugula, topped with two eggs any style 13

SHRIMP & GRITS
gouda cheese infused grits & shrimp cooked with 

“cluckin’ good” hot sauce, fresh sweet corn, and chives, 
served with three eggs any style 15

CROQUE MADAME
ham & gruyere sandwich on brioche bread  

with bechamel sauce and fried egg,  
served with house potatoes 12

AVOCADO TOAST 
sourdough toast, avocado, watercress, poached eggs,  

and fig balsamic vinaigrette 10.5



LUNCH 
SPECIALTIES

FISH & CHIPS
mustard beer battered fresh fish,  

served with tartar sauce 12

MAC & CHEESE
white cheddar cream sauce, chicken,  

and bacon, topped with crispy mushrooms 
and parmesan truffle oil 13

FISH TACOS
mustard beer battered local yellowtail, 

cabbage, cilantro cream sauce,  
and pico de gallo 10

FAREWAY FL ATBREAD
mozzarella, gorgonzola, chicken fennel 
sausage, capers, onion and jalapeño 13

SOUPS & SALADS
VEGAN TOMATO COCONUT SOUP 5 

ARUGULA & CRISPY GOAT SALAD 
sweet goat cheese croquettes, baby arugula, sungold tomato, apple, and fig-
balsamic vinaigrette 11

FARM SAL AD 
spinach, fresh tangerine, roasted baby beet, feta cheese, walnuts, and  
honey vinaigrette 9

SALMON SAL AD 
baby greens, tomato, roasted potatoes, capers, green beans, quail egg, olives,  
and sherry vinaigrette 13

COBB SAL AD 
hickory smoked turkey breast, iceberg lettuce, tomato, applewood bacon,  
bleu cheese crumbles, hard boiled egg, avocado, and bleu cheese dressing 12

COCKTAILS

FAREWAY  
BLOODY MARY

vodka, house bloody mix,  
veggies, & salt 8

MICHEL ADA
pacifico, house bloody mix, 

 lime, & tajin rim 8

MIMOSA
choice of: fresh squeezed  

orange juice, cranberry, or mix 6

BUBBLES N’  OJ
bottle of  bubbly & fresh squeezed 

orange juice 23

PROSECCO 
SPLIT 187ML 11

SANDWICHES & BURGERS
All served with fries. Upgrade to garlic fries, truff le fries, or onion rings +2. Gluten-free and wheat buns available.

BBQ BACON CHEDDAR BURGER
angus beef, sesame seed brioche bun, garlic aioli, & applewood 
smoked bacon 14

CL ASSIC CHEESEBURGER
angus beef, sesame seed brioche bun, lettuce, tomato, house 
pickles, onion, garlic aioli, & cheddar 13

TURKEY BURGER
sesame seed brioche bread, asadero cheese, roasted jalapeño, 
avocado, roasted tomato, & jalapeño aioli 14

FRIED CHICKEN SANDWICH
crispy chicken thigh, brioche bun, house pickles, and spicy  
house aioli 13

GRILLED TURKEY SANDWICH
grilled sourdough bread, garlic aioli, bacon, tomato, jack cheese, 
and avocado 13

GRILLED CHEESE & BISQUE
gorgonzola, swiss, and cheddar, on grilled artisan sourdough, 
served with a cup of  house roasted tomato bisque 11

BEVERAGES
COFFEE/TEA
COFFEE 3.25

ORGANIC COLD BREW  
8OZ: 3 // 16OZ: 5

L ATTE OR CAPPUCCINO 4.25
add vanilla, sugar free vanilla,  
salted caramel, hazelnut,  
or almond + .5 

MOCHA 4.75

CHAI TEA L ATTE 4.75

BLUE L ADY ICED TEA 2.5

HOT TEA 2.5
choice of: earl grey, english breakfast, 
chamomile, or premium green

MILK SUBSTITUTES
coconut, soy, or almond +.5

KOMBUCHA
LIVING TEA BREWING CO.  
8OZ: 3 // 16OZ: 5
blueberry, passion mango,  
or herbs & apple

RED BOOCH KOMBUCHA  
8OZ: 4 // 16OZ: 6
a natural energizing kombucha enhanced 
with adaptogenic herbs, roots, and 
berries. contains maca, guarana, ginseng, 
ashwagandha, goji, and much more!

FRESH SQUEEZED  
ORANGE JUICE 8OZ: 4

SOFT DRINKS 2.5
pepsi, diet pepsi, sierra mist twist,  
dr. pepper, root beer, ginger ale,  
or lemonade

F&F


