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Naked Waldorf Salad 13
Grilled Free Range Chicken Breast,
Strawberries, Candied Pecans, Celery,
Baby Greens, Feta Cheese Vinaigrette

Goat Cheese & Pear Salad 12
Walnut Crusted Goat Cheese
Medallions, Bosc Pears, Toasted
Walnuts, Cherry Tomatoes, Baby
Spinach, Sun-dried Tomato Vinaigrette

Shrimp & Citrus Salad 14
Shrimp, Mandarin Oranges, Avocado,
Pistachios, Organic Baby Spinach
& Blood Orange Pistachio Vinaigrette

Chicken Caesar Wrap 13
Grilled Free Range Chicken Breast,
Parmesan Caesar Dressing, Chopped
Romaine, Jalapeno Tortilla

Chicken Club Sandwich 13
Grilled Free Range Chicken Breast,
Apple Wood Smoked Bacon, Honey
Mustard, Swiss Cheese, Tomato,
Lettuce, Tolero Roll

Glen Ivy Chicken Nachos 13
Grilled Free Range Chicken Breast,
Cheddar & Jack Cheese, Blue Corn
Tortilla Chips, Black Bean Relish &

Tomatillo Avocado Salsa

BBQ Chicken Pizza 13
Grilled Free Range Chicken Breast,
Smoked Gouda, Mozzarella, Red

Onions, Chipotle Barbecue Sauce

Glen Ivy Quesadilla 13
Southwest Rubbed Flank Steak
or Free Range Roasted Chicken

Breast, Monterey Jack, Black Bean
Relish, Jalapeno Tortilla,
Tomatillo Avocado Salsa

Lunch at Café Solé at Glen Ivy Hot Springs Spa, Corona California

All of our dishes are made with organic greens and the freshest ingredients possible, our

vinegars and Vinaigrettes are made in house. Our chicken is free range and the salmon and

tuna we use is wild, stream or ocean caught. Our meats and fish are applewood smoked in

Petunia our hard working smoker.

Salads

Glen Ivy Smoked Salmon
& Walnuts Salad 13
House Applewood Smoked Wild
Salmon, Cherry Tomatoes, Mandarin
Oranges, Walnuts, Celery & Tossed with
Fresh Organic Garden Greens & Glen
Ivy’s house made Dill Miso Vinaigrette

Roasted Chicken &
Pear Salad 13
Roasted & Sliced Free Range Chicken
Breast, Sliced Bosc Pears, Blue Cheese
Crumbles, Candied Pecans Tossed with
Fresh Organic Garden Greens &
Glen Ivy’s House Made
Cranberry Vinaigrette

Ahi Hawaiian Poke Salad 14
Cubed Wild Caught Ahi Tuna Tossed
in Zesty Hawaiian Vinaigrette,
Avocado, Toasted Almonds, Soy
Sauce, Seaweed Salad, Cucumber,
Daikon Sprouts, Sesame Seeds,
Miso Lemon Vinaigrette, Dragon
Juice & Wasabi Cream

Greek Salad 12
Organic Romaine Chopped & Tossed
with English Cucumbers, Tomatoes,
Red Onions, Kalamata Olives &
Glen Ivy’s Greek Lemon Vinaigrette
& Topped with Crumbled Feta

Sandwiches/Nachos/Soup

Glen Ivy Homemade Soup
& Toasted Panini 13

Roasted & Sliced Free Range

Chicken Breast or Black Forest
Ham, Gruyere Cheese, Caramelized
Onions, Chipotle Aioli on a toasted
Sourdough Baguette. Served with a

bowl of Homemade Soup

Glen Ivy Sandwich 11
Roasted Turkey Breast, Avocado,
Swiss, Tomato, Alfalfa Sprouts,
Whole Grain Wheat

Grilled Boca Burger 12
Grilled Vegetarian Boca Pattie, Swiss
Cheese, Lettuce, Tomato & Herbed
Whole Grain Mustard On a Toasted

Bun with Seasonal Fresh Fruit

Greek Gyro with
Tzatziki Sauce 12
Seasoned Grilled Lamb & Beef,
Tomato, Lettuce, Nonfat Yogurt,
Cucumber, Garlic, Lemon, Mint,
Olive Oil on Warmed Pita with Greek
Pasta Salad & Feta

Grilled Turkey Burger 12
Grilled 5 oz Turkey Burger Pattie,
Swiss Cheese, Lettuce, Tomato &

Herbed Whole Grain Mustard On a
Toasted Bun with Seasonal Fresh Fruit

Italian Sausage Sandwich
& Soup of the Day 12
Grilled Ttalian Sausage, Mozzarella, Salsa
Pomodoro on a Grilled Bun Served
with a bowl a of Homemade Soup

Pizzas/Calzones & Tacos

Hawaiian Pizza 13
Black Forest Ham Slices, Pineapple
Chunks, Mozzarella Cheese,
Red Onions & Salsa Pomodoro

Margarita Pizza 12
Salsa Pomodoro, Tomatoes,
Garlic, Spinach & Basil Mozzarella
& Parmesan

Mexican Pizza 13
Roasted Pork Roast Shredded, Sliced
Jalapenos al Vinagre, Mozzarella
Cheese & Salsa Pomodoro with Basil

Shrimp Calzone 14
Shrimp, Sweet Basil Pesto, Roasted
Garlic, Tomatoes, Mozzarella with a

Side Salad & Vinaigrette

Spinach & Artichoke Calzone 12
Baby Artichokes, Spinach,
Buffalo Mozzarella, Ricotta

Vegetarian Pizza 13
Artichokes, Spinach, Tomatoes,
Roasted Garlic, House Made Basil
Pesto Topped with Mozzarella
& Parmesan

If you require assistance planning catering for a group or for cabafia guests wishing to
pre-order, please call Group Sales Agent, Georgia, at 951-277-3529 extension 1309.

Glen Ivy’s Stone Fruit Salad 12
Dried Blue Berries, Cherries,
Cranberries & Currants with Walnuts
& Tomatoes, all tossed with Fresh
Organic Garden Greens & Glen Ivy’s
Cinnamon Mint Vinaigrette
& Topped with Blue Cheese
Crumbles & Pita Triangles

BBQ Chicken Salad 13
Grilled Free Range Chicken Breast,
Black Beans, Roasted Corn, Monterrey
Jack, Blue Corn Chips Chopped
Romaine, BBQ Sauce & Herb Garden

Lasagna Bread Bowl 12
Oven Fired Sour Dough Bread Bowl
Filled to the Brim with Sweet & Hot

Italian Sausages, Pomodoro Salsa,
Mozzarella & Parmesan Cheese

Seafood Burrito 13
Citrus Scented Sauteed Shrimp,
Applewood Smoked Wild Salmon,
Black Bean Relish, Jack Cheese,
Cilantro Tortilla, Salsa Ranchera

Vegetarian Lasagna 12
Lasagna Noodles, Carrots,
Mushrooms, Onions, Spinach &
Zucchini with Fresh Herbs Layered
with Mozzarella, Parmesan Cheese,

Ricotta & Salsa Pomodoro

Street Tacos 12
Choice of Roasted & Sliced
Free Range Chicken Breast, Grilled
Flank Steak or Glen Ivy House
Smoked Salmon with Shredded
Romaine Lettuce, House Made
Guacamole, Home made Salsas
Cruda, Ranchera & Cilantro Cream
on 3 Warm Corn Tortillas

Executive Chef* Chef Bill Wavrin

Chef d’ Cuisine: Gabriel Gonzalez

Sous Chef: Crystal Visnaw



