
GRILLED SALMON SALAD   19
Perfectly grilled salmon fillet on top of a bed of mixed 
greens with red onions, fresh tomatoes, cucumber, 
olives and crumbled feta cheese. Served with citrus 
olive oil dressing.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

TACO SALAD    14
Crispy flour tortilla bowl layered with black beans, 
cheese and your choice of grilled chicken or steak. 
Topped with chopped romaine le�uce, diced tomatoes 
and avocado. Served with a side of our famous 
homemade salsa.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

CHOPPED BUFFALO CHICKEN SALAD  13
Chopped romaine le�uce topped with crispy chicken 
bites tossed in a spicy bu�alo sauce, carrot, celery and 
blue cheese crumbles. Served with ranch dressing.

ASIAN CHICKEN SALAD     12
Crisp spring mix le�uce, mandarin oranges, toasted 

almonds, snow peas and rice noodles. Tossed in a 

sesame-based house dressing and topped with grilled 

chicken.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

GARDEN SALAD    9
Crisp spring mix le�uce, cherry tomatoes, cucumbers, 

carrots, fresh croutons and your choice of dressing. 

Add Chicken +$6
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

-  SOUP OF THE DAY -
CUP | $6  BOWL | $1 1

D A I LY
1 2 - 2

SERVED WITH CHOICE OF FRENCH FRIES, SWEET POTATO FRIES, CHIPS AND SALSA, OR SIDE SALAD

LU N C H
M E N U

S O U P  A N D  S A L A D S

E N T R E E S

FRENCH DIP    15
Thinly sliced roast beef with grilled onions and swiss 
cheese on our house french roll. Served with au jus 
and creamy horseradish.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

CPL CLUB   14
Freshly roasted turkey breast, applewood smoked 
bacon, crisp le�uce, tomato and mayonnaise. Served 
on toasted sourdough bread.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BLTA  13
Applewood smoked bacon, crisp le�uce, tomatoes, 
avocado and mayonnaise. Served on toasted 
sourdough bread.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

PASTRAMI SANDWICH   15
Hot pastrami with mustard, pickles, pickled onions and 
cheese. Served on a French roll.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

LODGE GARDEN GRILLED CHEESE   12
Roasted peppers, grilled onions, zucchini and fresh 
arugula sandwiched between melted mozzarella and 
local sourdough bread slices.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

SWEET & SPICY CHICKEN WRAP   13
Breaded chicken coated in a sweet and spicy habanero 
mango sauce. Tossed with green leaf le�uce, tomato, 
ranch and wrapped in a tortilla.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

CHICKEN CAESAR WRAP   13
Breaded chicken with grated parmesan cheese, 
avocado, romaine le�uce and creamy caesar dressing 
wrapped in a flour tortilla.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUFFALO CHICKEN WRAP 13
Breaded crispy chicken tossed in a spicy bu�alo sauce, 
mixed with green leaf le�uce, tomato, red onion and 
blue cheese dressing wrapped in a tortilla.

FISH AND CHIPS  13
Breaded codfish and french fries. Served with tartar sauce.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

LODGE BURGER     14
Homemade beef pa�y on a toasted brioche bun and 
topped with cheddar cheese, onions, le�uce, tomato 
and mayonnaise. Add bacon or avocado +$1.50 each
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BLACK & BLUE BURGER  15
Homemade beef pa�y spiced with black pepper on a 
toasted brioche bun and topped with crispy bacon, 
blue cheese crumbles, onions, le�uce, tomato and 
mayonnaise.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

CAMBRIA PINES COWBOY BURGER   15
Homemade beef pa�y on a toasted brioche bun 
topped with pepper jack cheese, onions, le�uce, 
tomato, crispy onion strips, a roasted ortega chili with 
zesty bbq sauce.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

HALF-SANDWICH 9
Served with a 1/2 cup of soup or a small garden salad. 
Choice of roasted turkey breast with tomato, le�uce, 
cheese and mayonnaise on a French roll; or BLTA on 
sourdough bread.

- HOMESTYLE TACOS 13 -
All tacos come with chips and our famous

homemade salsa.

SHRIMP TACOS
Cajun-spiced shrimp topped with a cabbage mix, 

tomato, avocado and mozzarella cheese.
Drizzled with chipotle aioli.

CHICKEN TACOS
Cajun-spiced chicken topped with shredded

le�uce, tomato, avocado and cheddar
cheese. Drizzled with chipotle aioli.

STEAK TACOS
Carne Asada topped with cilantro,

onions and tomatillo sauce.



H I S TO RY

According to legend, Cambria Pines Lodge was built in 1927 by an eccentric European baroness 

as her personal resort. She wished to live near Hearst Castle with its opulent lifestyle. Like 

Hearst Castle, her resort included a large Main Lodge building surrounded by smaller “guest” 

facilities for visitors from Europe or new friends made in America.

The baroness’s plan, alas, was short-lived. After receiving an ultimatum from her husband to 

return at once to Europe or live forever without him, she sold her Lodge to the Cambria 

Development Company. The Cambria Development Company used the Lodge as its headquar-

ters and as a gathering place for prospective buyers of land on Lodge Hill. By 1932, thirty-one 

log cabins had been added to the property.

During the Great Depression of the 1930s, Cambria Pines Lodge was known as a fashionable 

destination resort for travelers fortunate enough to set aside their concerns for a time. It was 

also a popular stopover for Mr. Hearst’s guests when a timely completion of the trip to San 

Simeon was made impossible by inclement weather. California State Senator Elmer Rigdon of 

Cambria had been instrumental in winning approval of the 1919 bond that assured construction 

of the coastal highway originally known as the Roosevelt Highway (after President Theodore 

Roosevelt). Now known as Scenic Highway 1, the road that opened the formerly impassable 

stretch of coastline from Carmel to San Simeon was o�icially dedicated on June 27, 1937, by 

then-Governor Frank Merriam. Mrs. Merriam a�ended a meeting at Cambria Pines Lodge the 

previous evening and said a few words of personal thanks to the people of Cambria for the 

hospitality they had shown during the highway’s construction. An airfield and a riding academy 

were just across from the Lodge on Burton Drive. Guests enjoyed horseback riding, fishing, and 

backpacking trips.

In the 1960s, the Lodge boasted its own zoo complete with ringtail doves, an alligator, a monkey, 

six Irish se�ers, and two hundred pheasants. Tame peacocks and peahens were the last 

remnants of the Lodge’s zoo. They roamed the grounds until the mid-1990s, showing o� their 

beautiful feathers and eating out of our guest’s hands.

W E  H O P E  YO U  E N J OY YO U R  V I S I T  TO C A M B R I A P I N E S  LO D G E !


