
The Pink Beach Club Lunch Menu  
 

All prices are subject to 17% Gratuities 

The Loren Roots Initiative is a reforestation non-profit created to help us give back to the world more than we take from it. 

We’ll achieve this by acquiring over 50,000 biodiverse acres and planting 10 million hardwood trees consuming over ten times the carbon dioxide we produce. 

A voluntary 1.5% contribution will be added to your bill - a small amount towards helping make a very big difference. 

 

The Loren Roots Initiative is a reforestation non-profit created to help us give back to the world more than we take from it. 

We’ll achieve this by acquiring over 50,000 biodiverse acres and planting 10 million hardwood trees consuming over ten times the carbon dioxide we produce. 

A voluntary 2% contribution will be added to your bill - a small amount towards helping make a very big difference. 

 

 

Starters  
 

Seafood Chowder- Toasted Sourdough |16  
 

Jumbo Lump Crab Cake – Cucumbers, Avocado, Tomato, Tarragon Aioli |24 
 

Mezze –  Choice of two or four with Homemade Naan & Crudité | 19 / 25  V  

          Hummus | Baba Ghanoush |Tzatziki | Whipped Feta | Marinated Artichokes  
                                 

Panko & Tempura Shrimp – Apricot & Tomato Chutney, Pickled Ginger|22 
 

Tuna Crudo – Fennel, Oranges, Tempura Seaweed, Mango Dressing |24    
 

Serrano Ham Croquettes – Garlic Aioli |19 

 

 

Salads 
 

Garden – Tomatoes, Cucumber, Radish, Balsamic Vinaigrette |14   V, GF    
 

Smoked Duck Salad – Hydro lettuce, Fig, Walnut, Feta, White Wine Vinaigrette |22   GF 

 

Caesar – Romaine, Anchovies, Pecorino, Brioche Croutons |17    

 

Cobb – Iceberg, Cherry Tomato, Avocado, Blue Cheese, Eggs, Bacon, Ranch |19    GF 
 

Salad Enhancements  
 

Zaatar Spice Chicken | 12    
 

Herb Marinated Shrimps |14     
 

Gochujang & Honey Glazed Tofu |10 
 

 

 

 

 

 

 

 

 

Sandwiches - Served with Rosemary Fries 
 

Pretzel Club - Roasted Wadson's Farm Turkey, Bacon, White Cheddar, Sweet Garlic Aioli |24 
 

The Loren Burger - Hanger & Brisket Blend, American Cheese, Red Onion, Pickles, Dijonnaise|28 
 

The Impossible Gyro – Iceberg, Tomato, Red Onion, Tzatziki |25   V   

 

 

Entrees 
 

Tuna or Tofu Poke – Lentils, Edamame, Jalapeno, Wakame, Yuzu Soy & Spicy Mayo |34    
 

Fish & Chips – Crispy Haddock, French Fries, Caper Remoulade |34  
 

Tacos - All Served with Guacamole, Pico de Gallo & Chips 

      Blackened Local Catch – Cabbage Slaw, Spicy Mayo |28 

       Birria – Beef, Corn Tortilla, Red Onion, Grilled Tomatillo Salsa |29 GF 

                Farmers - Wild Mushrooms, Red Beans, Peppers, Chipotle |26 V   

 

Glazed Chicken – Teriyaki, Wok Vegetables |28   

 

Fish of the Day – White Bean Cassoulet, Bacon, Confit Lemon |38  GF 

 

Chimichurri Hanger Steak - Truffle Fries, Béarnaise |38   GF 
 

Pumpkin Gnocchi – Kale, Mushrooms, Sage Brown Butter |26  V     

 

Pizzas – Loren Signature Pies  

                  Margherita – Roasted Tomato, Mozzarella, Pesto |22   V    

                  Fresca – Buffalo Mozzarella, Prosciutto di Parma, Cherry Tomatoes, Arugula |25 

                  The Loren – Pepperoni, Chorizo, Tuckers Goat Cheese, Olives, Pesto, Balsamic | 28 

   
 

V – Vegetarian 

GF – Gluten Free 

N –  Contains Nuts 

 

  
  


