
 
 
 
 

AFTERNOON MENU 
Served 11:30 a.m. – 7:30 p.m. 

 

 
Mango-Banana Smoothie 9.00 

Passion Fruit-Wild Berry-Ginseng Smoothie 9.00 
With Protein Powder add 1.50 

 

 
Spa Oatmeal Cookies (four pieces) 4.00 

 
 

Sliced Fresh Maui Pineapple and Seasonal Berries 14.00 

  
 

Organic Field Greens, Apples, Mountain Gorgonzola 15.00 
Caramelized Walnuts, Dried Cherries with our signature low fat NHS dressing 

With Grilled Natural Free Range Chicken 20.00 
With Poached Prawns 23.00 

 
 

Organic Veggie Wrap 16.00 
Organic Dewelly Farms Grilled Vegetables, Local Goat Cheese, Organic Spinach, Avocado,  

Sundried Tomato Pesto Vinaigrette 
 

 
 

Mezze Plate 16.00 
Roasted Eggplant Dip, Baked French Feta, Hummus, Tzatziki, Marinated Olives 

Roasted Sweet Red Bell Peppers, Summer Tomatoes, Grilled Naan 
 

 
  



 
 

Asian Noodle and Chicken Salad 18.00 
Crispy Cabbage, Noodles, Spinach, Grilled Natural Chicken, Not too Spicy Peanut Dressing 

 

 
California Grilled Chicken Wrap 18.00 

Herb Grilled Chicken in a Chipotle Tortilla with Avocado, Monterey Jack Cheese 
Peppered Bacon, Organic Spinach, Sundried Tomato Pesto, Roasted Garlic Aioli 

 

 
Moroccan Spice Lamb Burger 17.00 

With Organic Field Greens, Mint Raita, Roasted Red Onion-Beet Orange Relish  
 

 
House Roasted Natural Turkey Sandwich 16.00 

Served on Multi Grain Bread 
With Raw Milk Cheddar, Gem Lettuce, Heirloom Tomatoes 

Side of Organic Field Greens and our signature Nob Hill Spa Dressing 
 

 
 

Grilled Chuck Burger 17.00 
With Organic Field Greens and our signature Nob Hill Spa Dressing 

 

 
 

“Line Caught” Albacore Tuna Melt Panini 17.00 
With Petite Basque Cheese, Toasted Pecans, Lemon and Yogurt 

With Organic Greens and our signature Nob Hill Spa Dressing 
  
 
 
 

Please Note: Charge to be included on Spa Bill 
Gratuity and Tax will be added to Bill 

 


