
 

 

 

Our family signature in every dish 



 

 

 

FOR GROUP EVENTS OF DISTINCTION PLEASE CONTACT:  

Eric Morcus, Director of Sales & Marketing, Group Services & Event Planning  

(760) 779-8946 OR  866-5DINING 

groups@kaisercorp.com 
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THE KAISER RESTAURANT GROUP 
 Amidst the swaying palms at the foot of the majestic mountains, we have had the pleasure to create for 
you a collection of unique dining experiences befitting our Southern California Desert Oasis.  At the Kaiser 
Family of Restaurants we know an exceptional meal begins with the finest ingredients.  That is why we only 
use prime steaks, the freshest seafood and produce and fine wines. Our award-winning chefs prepare au-
thentic recipes that are guaranteed to bring you back time and again.  We offer dining experiences for all 
tastes and budgets.  

 Chop House Palm Springs - entices beef aficionados with prime aged steaks and chops, while pris-

tine seafood and fine wines embellish your dining options. Simply the best steaks in the desert. 

 ―Top of the Chop‖ Palm Springs– This private dining location offers a star-studded vantage point on 

the patio above Palm Canyon Drive and blends the desert’s breezes and desert’s best sunsets with a menu 
as varied as your imagination. 

 Chop House Palm Desert – Like its sister restaurant, boasts award-winning cuts of fine aged beef 

served in the casual elegance of a classic steakhouse. 

 Kaiser Grille Palm Springs – Soothes your day with original American, California-Mediterranean 

cuisine served indoors or on the bustling, street-side patio. 

Hog's Breath Inn Carmel by the Sea – Attracts diners from around the world with its rustic  charm 

and hearty meals.   At the legend of Carmel you will enjoy affordable pricing and a cozy patio.  

Hog's Breath Inn  La Quinta – Sways patrons with an assortment of specialty entrees and fresh   sea-

food set above the interior courtyard of Old Town La Quinta and overlooking the beautiful Santa  Rosa 
Mountains. 

 Jackalope Ranch, Indio- The Coachella Valley’s newest dining sensation is getting rave reviews 

from the media and our guests.  This finely-crafted lodge on a beautifully landscaped 6.5 acre property of-
fers true Southwestern flavors and classic BBQ dining daily, as well as  an indoor saloon, outdoor palapa 
bar, evening entertainment, and Sunday brunch. 

All of our restaurants bring together fine dining and the spirit of the desert.    

“Our family signature is on every dish.”  

http://www.restaurantsofpalmsprings.com/chopps
http://www.restaurantsofpalmsprings.com/cbbbq
http://www.restaurantsofpalmsprings.com/choppd
http://www.restaurantsofpalmsprings.com/kgps
http://www.restaurantsofpalmsprings.com/hbic
http://www.restaurantsofpalmsprings.com/hbilq
http://www.restaurantsofpalmsprings.com/hbilq


 

 

WHY CHOOSE THE KAISER 

RESTAURANT GROUP? 
Here are five reasons why the Kaiser Restaurant Group is the best choice for your next 
dining experience, whether it is a cozy booth for two, or a party for two-thousand. 

1.  LOCALLY OWNED AND OPERATED 

Our vested interest is the guests we serve.  We live in, work in and support our local 
communities.  Our personal attention to details is evident with each guest that trusts us 
with their  business. We care.  

     2.  DECADES OF PASSIONATE EXPERIENCE 

  Our owners, the Morcus Family, have over 80 years of combined experience in the 
hospitality industry.  We have been in operation in the Coachella Valley for over                 
17  years.   

We love food, we love service. We love the restaurant business and  hospitality   
industry. Each and every dish is prepared with a passion for excellence. 

Our mission is to provide you with the freshest, highest quality  food and unsurpassed 
service,  so that your total guest experience is 

3.   OUR QUALITY, CARING STAFF 

Many on our team have been with us since we first opened our doors.  They are like 
family and this same spirit pervades our  restaurants.  You are not a customer, but a 
valued  guest!   Your satisfaction matters to us!    

Our teams are highly trained so everything they do has the guest in mind first.     

                                        4.   VARIETY OF CUISINES 

We offer distinct, unique personalized experiences, not standardized chain restaurant  
functions.  We offer Casual to Fine-Dining.  Menu choices include fresh selections from 

California,  Mediterranean, American, Prime Steaks and Seafood. 

   You no longer have to wonder where to dine. One choice, six restaurants!   

  The decision is Kaiser Restaurant Group! 

5. THE CRITICS’ CHOICE,  THE LOCALS’ FAVORITE 

 Even though we have earned numerous awards, our greatest rewards come from  our      
guests who continue to reward us with their trust and their  business.  

 



 

 

  

         Americas Finest Prime Time Top 10 Finest Steakhouses   

   A Prime Time Top 10 USDA Prime Steakhouse is a fine dining 
 establishment that sets the standard by which the finest steakhouses are 
 defined.  They epitomize dining excellence in all aspects of the culinary 
 experience from quality of steakhouse fare to depth of wine offerings, 
 atmosphere, ambiance, consistent presentation, private dining 
 accommodations and world class service.    

primesteakhouses.com   

    DiRōNA-Distinguished Restaurants of North America  

 The Distinguished Restaurants of North America is a non-profit organization 
that, by recognizing excellence, seeks to promote fine dining throughout the 
United States, Canada, and Mexico. The organization was founded in 1990 
with a mission to serve as the authority for recognizing and promoting 
excellence in dining.  

 The DiRōNA Quality Assurance Program is the only independent and 
anonymous restaurant inspection program that operates across North 
America.  An extensive criteria and impartial inspection is used to evaluate of 
all aspects of a distinguished dining experience.    

 A restaurant eligible to display DiRōNA certification is presenting the highest 
distinction to be achieved in the distinguished dining and hospitality 
communities 

DiRōNA.COM  

Wine Spectator-Award of Excellence 

 The Wine Spectator Restaurant Awards Program was established in 1981 to 
recognize restaurants that are serious about wine.  To qualify for the program, 
a restaurant’s wine list must present complete and accurate wine information.  
It must include vintages and appellations for all selections. 

 The overall presentation and appearance of the wine list  is also taken into 
consideration .          

winespectator.com  

   

Best of the Valley-Desert Sun      

―Best Steaks in the Desert‖ Chop Houses 

―Best Dinner Deal‖ Hog’s Breath Inn, La Quinta 

―Best BBQ: Jackalope Ranch 

 



 

 

 

 

 

―Terrific food at affordable prices. Savvy 

diners know great food does not have to be 

fancy or pricey.‖ 

MENU                           

H I G H L I G H T S 

Appetizers                          
An Assortment of Wood-Oven-
Fired Pizzas: Wild Mushroom, 

Four Cheese, Rustica, Margherita, 
Asian Pear, and Gorgonzola • 
Split Pea Soup with Andouille 

Sausage • Baked Artichoke and 
Spinach Dip • Hearts of Romaine, 

Citrus Blue Cheese Dressing 

Entrées                                
In addition to the regular menu, 
the chef places his personal sig-
nature on a variety of daily crea-
tions that feature the finest meats 

and strictly fresh seafood.      
Prime Rib of Beef (also available 
blackened Cajun-style) • Fresh 

Catch Salad, Baby Mixed Greens, 
Avocado, Spinach, Asparagus, 

Marinated Mushrooms, Sun-Dried 
Tomatoes, Dijon Mustard Vinai-

grette • New York Steak, Roasted 
Shallot Merlot Wine Butter • Two 
Pork Chops, Red Onion Relish, 

Apple, Ginger, Port Wine Reduc-
tion • Chicken Schnitzel, Butter-

milk-Dijon Mustard Breaded, Pre-
served Lemon Sauce Lobster and 
Jumbo Sea Scallop Risotto, Fresh 
Fish, Clams, Saffron, White Truf-
fle, Roasted Garlic, White Ver-

mouth • Grilled Sea Bass, Fresh 
Fillet, Lime-Cajun Spice Mari-

nated, Mango Salsa 

Desserts                          
Banana Macadamia Nut Strudel 
Berry and Vanilla Bean Crème 

Brûlée • Fresh Fruit Cobbler with 
Vanilla Bean Ice Cream Bailey’s 

Irish Cream Cheesecake with Bel-
gian Chocolate Swirl Blondie Pe-

can Brownie Sundae 

BEST OF THE CELLAR Kai-

ser Grille features an interesting 
and affordable wine collection 
including the following labels: 

Grigich Hills, Caymus, Château 
Montelena, Sonoma-Cutrer, Ki-

stler, Far Niente, Craggy Range, 
Veuve Clicquot, Jordan, Silver 

Oak, Heitz, Duckhorn, Cakebread, 
Raymond, Joseph Phelps, Justin 

  A dramatic night view of Kaiser Grille where the action is on Palm Canyon Drive 

. 

aiser Grille Palm Springs, located in the heart of bustling Palm Canyon Drive, 
has been  the front-row-center place to see and be seen for a dozen years. Vi-
brant, upscale, and trendy, Kaiser Grille has reigned as a perennial desert fa-
vorite due to its devotion to the freshest, highest quality ingredients, simply pre-

pared, and emphasizing the food’s natural qualities.         

 Its broad, affordable menu is designed to please diverse and discerning tastes, while 
embracing a more organic approach to food products. Natural, grain-fed Certified Angus 
Beef® steaks are aged and hand-cut daily in-house.  Strictly fresh fish is hand filleted daily. A 
variety of locally grown produce ensures the freshest quality, and artisan cheeses add in-
trigue to the palate.  

 Wood-burning ovens toast to perfection a variety of thin-crust pizzas, house made 
cheddar cheese foccacia bread or slowly braised lamb shanks. A sparkling exhibition kitchen, 
showcased by   panels of beveled glass, allows diners to watch the culinary symphony in 
progress. 

In addition to a plentiful array of wood oven fired pizzas, appetizers, soups, salads, and side 
dishes, entrée choices include the signature 14-ounce Prime Rib of Beef, available black-
ened Cajun-style; USDA Prime Hangar Steak marinated in fresh Mediterranean herbs; Ha-
zelnut Salmon with Port Wine Beurre Rouge; and Surf & Turf with Petit Filet Mignon in Pep-
percorn Sauce paired with Shrimp Pancetta with Citrus Mango Beurre Blanc sauce, also 
available with a queen-cut Prime Rib..   

 The menu’s diverse international range reaches from classic American steaks, 
chops, and ribs and trendsetting Mediterranean flavors like the Lobster and Sea Scallop Ri-
sotto to Asian accents such as the Peppercorn-Crusted Rare Ahi Tuna with Citrus, Sake, 
Soy, Ginger, and Garlic Reduction.  Kaiser Grille’s casually elegant ambiance is accentuated 
by a glass sculpture, slate flooring and copper-colored walls.  Patios with fire pits and misters 
make alfresco dining in the desert year-round possible.  
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KAISER GRILLE PALM SPRINGS     
CRITIC’S CHOICE, LOCALS’ FAVORITE 
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SHOWN ABOVE: Clockwise from the bottom — An elegant Mixed Fresh Seafood Grill of Ono, Wild Chinook Salmon, and Yellowtail 

Hamachi with Mango Relish, Citrus Mango Beurre Blanc; Classic Margherita Pizza, crust is made in-house, Mozzarella Cheese, Vine-

Ripened Roma Tomatoes, Fresh Basil, and served without sauce; Braised Colorado Lamb Shank marinated with fresh herbs and served 

with a Pomegranate and Medjool Date Port Wine reduction over mashed potatoes with vegetables. Photographed in front of the custom 

oak wood-burning oven in Kaiser’s bustling exhibition kitchen.  
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A stunning view of the Hog’s Breath Inn entryway and courtyard, and the mountains beyond. 

ecoming as legendary as the Carmel original, Hog’s Breath Inn La Quinta is the 
quintessence of rustic yet contemporary Western charm. Its second-story balcony 

vista encompasses the rugged Santa Rosa Mountains and quaint Spanish-style village in 
the heart of Old Town La Quinta.       Kaiser 
Family of Restaurants owners Kaiser and Lee Morcus couldn’t resist the prime location or 
the hearty approval of their longtime friend, Clint Eastwood, to open the Desert Hog. The 
Kaiser group owns the Carmel restaurant formerly owned by the legendary actor, director, 
and producer. 

 Scenes from High Planes Drifter, Fistful of Dollars, The Unforgiven and Dirty 
Harry throughout the cozy, intimate restaurant are testament to the friendship. ―Mr. E‖ 
gave the Morcus family carte blanche at Warner Bros studios for memorabilia and a WB 
set designer created two wall murals. Several menu items are named after Eastwood’s 
roles or movies and reflect California regional trends.  Neighborhood favorites like the 
Dirty Harry Dinner are made from Certified Angus Beef®. Chef’s Favorites include Mon-
terey Sand Dabs, Veal Scaloppini, and Fettuccine Alfredo, while Broiler Selections offer a 
20-ounce Certified Angus Beef® T-bone, 16-ounce boneless rib eye, and pork chops.  
 The warm glow from four fireplaces, hardwood floor, brick walls, and Mexican tile 
lend a welcoming aura to the indoor/outdoor Saloon and dining areas.   
  The Hog’s authentic Saloon specializes in some of the desert’s best martinis and 
margaritas including the Dirty Harry Martini, Hogsmopolitan, Grey Hog, and the Hog’s 
Breath. Saloon Grub offers the Dirty Harry Burger Done Your Way, Hog’s Spare Ribs, Ahi 
Tuna Poki, and more. A selection of tequilas, margaritas, draft and bottled beers, and 
California wines complement the experience.           
 Warm, inviting, friendly and fun, The Desert Hog is an exceptional drinking, din-
ing, and visual experience. Guests will do a double-take when ―the man with no name‖ 
stops in to grab a bite. 
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HOG’S BREATH INN LA QUINTA          
THE LEGEND OF CARMEL CONTINUES AT THE DESERT HOG 
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“ 

Rustic charm, weathered wood 
and Southwestern Hollywood 
flair has arrived in the Desert 
via Carmel.” 

MENU   

H I G H L I G H T S 

Appetizers                         
Sweet Potato Fries , Stuffed 
Portabello Mushroom, Crab, 

Shrimp, Spinach and Brie 
Cheese • Ahi Tuna Poki, Pickled 

Ginger, Citrus Soy, Avocado, 
Toasted Sesame Seeds Hog’s 

Spare Ribs, braised with Spices, 
Honey and Char Grilled with Hog’s 
BBQ Sauce ,Castroville Artichoke 

Soup 

Entrées                                
In addition to the regular menu, 
the chef places his personal sig-
nature on a variety of daily crea-
tions that feature the finest meats 

and strictly fresh seafood.           
20-ounce Certified Angus Beef T-
Bone Steak Monterey Sand Dabs, 
Chardonnay, Caper  Lemon Butter 
Sauce, Wild Mushroom Risotto • 
USDA Prime Hangar Steak — 
Soy, Pineapple, Garlic, Ginger 
and Zinfandel Marinade • Dirty 
Harry Dinner, Wild Mushroom, 
Grain Mustard Sauce, Braised 

Sweet and Sour Cabbage • 
Stuffed Sole Florentine, Crab, 

Shrimp,  Spinach and Brie 

Desserts                           
Frulatta Italian Sorbet , Haagen-

Dazs Vanilla Ice Cream  Berry and 
Vanilla Crème Brûlée White 

Chocolate Mousse Cake Chef’s 
Dessert/Pastry of the Day                      

BEST OF THE CELLAR  

The affordable wine list show-
cases an interesting array of inter-
national white and red whites with 
particular emphasis on the wines 
of Carmel/Monterey and the Cen-
tral Coast where the Legend of the 

Hog started. 

 Draft and Bottled Beers  Exten-
sive Tequila Selection   Martinis 
and Margaritas      After-Dinner 
Cognacs, Ports, Grappa, Es-

presso, Cappuccino, and Spe-
cialty Coffee Drinks 

© arthurcoleman 
© arthurcoleman 



 

 

 

 

 

 

SHOWN ABOVE: A few of the great menu items served at this tribute to Clint Eastwood restaurant, clockwise 

from the left— Hawaiian Yellowtail with Wasabi Mashed Potatoes and Tempura Asparagus; succulent Hog’s 

BBQ Spare Ribs with Cole Slaw and French Fried Potatoes; and an appetizer of Deep-Fried Calamari. The 

suggested wines are Hog’s Breath Inn, California, Chardonnay; Le Snoot, North Coast, Cabernet Sauvignon, 

2003; and Le Snoot, North Coast, Merlot, 2002. Photographed before one of many images of Clint Eastwood 

throughout this popular eatery. 
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Palm Canyon Drive and Chop House diners can enjoy people-watching  along with their fine food from the front dining room.                                                                                                                                                                                                              

                                                                                                                                                                                                                                                                                                                                                                                 

aiser and Lee Morcus, founders of the Kaiser Family of Restaurants, launched their signature 
fine dining concepts with The Chop House. Two locations in Palm Springs and Palm Desert 
will soon be joined by a third at Miles Crossing in Indian Wells.  The Chop Houses are among 

the elite America’s Finest Prime Time Top 10 Steakhouses and DiRōNA. The Chop Houses in Palm 
Springs and Palm Desert are sanctuaries for serious steak aficionados who know ―The meat is sweeter 
on the bone.‖ The Morcus family boasts three generations of cattle farmers and certified butchers.
 The array of USDA Prime aged steaks and chops include Kansas City bone-in New York, 
bone-in filet mignon, cowboy rib and Porterhouse steaks, as well as double pork chops and rack of 
lamb. In season, The Chop House also features authentic Japanese bred and raised Wagyu beef, the 
highest quality beef in the world.  All meats, aged and butchered in-house, are grilled at lower tempera-
tures longer, allowing juices, tenderness, and flavors to fully develop. The Morcus standards for pre-
paring fresh seafood are just as stringent.   

Start with assorted appetizers and salads including Seared Jumbo Sea Scallops, Carpaccio, or Tartare 
of Tuna or Beef, French Onion Soup Gratinée or The Wedge — chilled iceberg lettuce with Citrus 
Roquefort Dressing. Vegetable and side accompaniments are designed to share. Top-shelf martinis 
are poured tableside from frosted shakers. Decadent desserts are prepared in-house while a selection 
of dessert wines, ports, cognacs, and Armagnac bring the dining experience to an elegant close.
 The Chop House restaurants are beautifully designed and elegantly crafted. Rich wood panel-
ing, rock walls and rolling columns of hand-fired bricks set the atmosphere in Palm Springs where cul-
turally significant artifacts are displayed throughout intimate rooms, dramatic two-story atrium and open
-air patio on Palm Canyon. A spectacular exhibition wine cellar inventories more than 3,500 wines. 
Design features at Palm Desert combine cherry wood paneling, warm, curved booth seating and taste-

ful modern art throughout. 
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“A prime cut above in culinary 
excellence, personalized ser-
vice, and relaxed sophistica-
tion with the best steaks in the 
desert.” 

MENU  

 H I G H L I G H T S 

Appetizers                          
Assorted Chef’s Daily Features 
Shrimp Cocktail Martini Kuma-

moto Oysters in season Ahi Tuna 
Tartare, Sake-Soy-Citrus Reduc-
tion, Green Papaya • Escargots 

Bourguignon • French Onion Soup 
Gratinée • Oysters Rockefeller 

with Tobiko • Tomato and Buratta 
Mozzarella, Aged Balsamic Driz-
zle Roasted Beets, Belgian En-

dive, Mixed Greens, Pomegranate 
Vinaigrette        

Entrées                                   
In addition to the regular menu, 
the chef places his personal sig-
nature on a variety of daily crea-
tions that feature the finest meats 
and strictly fresh seafood. Bone-in 

Filet Mignon • KC Bone-in New 
York Steak or Boneless New York 
Strip Steak • Cowboy Bone-in Rib 

Steak • Filet Mignon with Foie 
Gras, Truffle Port Wine Reduc-

tion • Filet Medallions Oscar, Alas-
kan King Crab Meat, Grilled As-

paragus, Béarnaise Sauce • Rack 
of Lamb, Pomegranate Marinade 
Double Pork Chops, Sun-Dried 
Cherry, Apricot Gastrique • Big 
Eye Tuna, Peppercorn Sesame 
Crust, Sake-Soy-Citrus, Ginger 

Reduction • Macadamia Nut 
Crusted Mahi Mahi, Lemon Grass, 
Ginger, Thai Yellow Curry Sauce 

   Desserts                              
All Made In-House                       

Hot Belgian Chocolate Cake with 
Molten Center• New York Cheese-
cake• Belgian Chocolate Cappuc-

cino Mousse Cake       

   BEST OF THE CELLAR The 

Chop House Wine List has received 
the Wine Spectator Award of Excel-
lence. The exhibition wine cellars 
showcase more than 400 different 
labels in their 3,500-bottle libraries. 

Benchmark names are featured 
along with limited-release, low-

production wineries. A stellar array 
of vintages in Cabernet Sauvignon, 
Meritage and Pinot Noir categories 

is of particular strength. 

© arthurcoleman 
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SHOWN ABOVE: A USDA Prime Aged Porterhouse Steak with a Tomato Provencale topped with Parmesan Cheese 

and Breadcrumbs; Cajun Shrimp with Risotto Milanese and a Tomato Provencale with Caramelized Red Onion Confit. 

The suggested wine is Galante Vineyards Leather Label, Black Jack Pasture, estate-bottled limited-edition Cabernet 

Sauvignon, 2001.    
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 The most beautiful restaurant and event facility in Southern California, if not the world! 

 t has been seven years in the making, but restaurant genius Don Callender’s dream concept 
has opened at last under the auspices of the local Kaiser Restaurant Group. Mr. Callender (of 
Marie Callender and Babe’s BBQ fame) envisioned a truly Western place where people could 
hang out and enjoy great drinks, food and music. Unfortunately, failing health prevented him 
from opening it last year, and he entrusted its operation to the savviest restaurateurs in the 

Coachella Valley. It opened in early January to rave reviews. 

 The restaurant is a finely-crafted 21,000 square-foot building in the center of a six-and-a-half-
acre property that has been designed and beautifully landscaped for events from weddings to hoe-
downs.  The high-ceilinged interior and rich dark wood and leather furnishings give the place a clubby 
“ranch” feeling. Kaiser Morcus and his son Lee scoured the Western states for special chefs to prepare 
the authentic contemporary Southwestern cuisine and barbeque that is the centerpiece of the menu, 
as well . 

 As you would expect, Jackalope Ranch’s indoor saloon and outdoor palapa bar offer an exten-
sive Tequila list, ranging from Blancos (clear, un-aged 100% Blue Agave)  and Reposados (aged in oak 
barrels for 2 months to a year) to Añejos (aged for at least one year) and Extra Añejo/Reservas (aged 
for more than 3 years). The wine list is extensive and the libation menu includes well-crafted Margari-
tas (made with fresh hand squeezed lime juice and organic agave nectar) and martinis, as well as sev-
eral delicious non-alcoholic agua frescas (chilled blends of water or milk with fruit, flowers, or seeds) 
and licuados (little fruit smoothies). And there’s live music in the saloon every night, so the Ranch is 
rocking most of the time. 

 The restaurant is open every day for lunch and dinner, and there’s a separate carryout/
catering kitchen for diners on the run. Jackalope Ranch is at 80-400 Highway 111, just east of Jefferson, 
in Indio.  

80-400 HIGHWAY 111 ,  INDIO , C A L I F O R N I A  9 2 2 601 , ( 7 6 0 )  3 42-1999 
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JACKALOPE RANCH INDIO 

 CALIFORNIA RANCH STYLE CUISINE 

 

 

“The most innovative cuisine 
this desert has seen in a     
long time, combined with a 
magnificent building and 
grounds!” 

 

MENU  

 H I G H L I G H T S 

Appetizers    

Stone Ground Fresh Tamales,   
Margarita Shrimp Cocktail, Honey 

Lime Pepper Crusted Ahi, Fresh 

Guacamole,  Fried Green           
Tomatoes, Calamari Fries,        
Tempura Squash Blossoms,      
Avocado Jicama Salad. 

     Entrées    

Extra Meaty Baby Back Ribs,    
Scottish Salmon, Blue Corn Meal 
Crusted Lake Superior Whitefish, 
Rotisserie Chicken, Grilled Prime 
Pork Chop, Country Meatloaf,    
Herb Roasted Leg of Lamb,       
Buttermilk Fried Chicken,          
Jackalope Ranch Tri Tip, Buffalo 
Rib Eye Steak   

 

Now Exclusively Serving TR     
Natural Premium Angus Beef   

 

Desserts                               
All Made In-House 

Caramelized Pineapple Crème 
Brûlée, Meyer Lemon                
Mascarpone Cheesecake,       
White Chocolate Macadamia Nut   
or Chocolate Chip Monster    
Cookie Sundae, Vanilla Orange 
Panna Cotta, Ranch Mud Pie,    
Molten Chocolate Aztec Cake 

 

Tequilas   

We boast over 75 tequilas, all  
100% blue agave. 

 

© arthurcoleman 
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SHOWN ABOVE:  The beautiful and festive outdoor palapa bar is heated in the winter, and misted in the summer. The 

building boasts over 21,000 square feet and sits on six –and one-half acres. There are three private dining rooms, five    

patios and two event lawns.  This is perfect for everything from hoe downs to corporate retreats and weddings.  

 

 

 

 



 

 

Enjoy Our Buffalo, Bacon and Blue Cheese Burger, Kobe Wagyu Burger, Spicy Mexi-Cali Brgr or any combination you want. 

GRIND BrGR Bar Palm Springs 

 100 % NATURAL GRASS FED BEEF BURGERS AND OTHER DELIGHTS 

“ Our 100% Natural Tasmanian 
Grass-Fed Beef is ground on 
site daily, hand formed and 

ÃÏÏËÅÄ ÔÏ ÏÒÄÅÒȢȱ 

MENU  

 H I G H L I G H T S 

Appetizers    

"O" Rings,   house made steak sauce                                              
Crispy Fried Calamari   marinara & 
tartar sauce                                       
Chicken Satay,  lemon, oregano, 
olives, feta cheese                                 
Kal Bi Popcorn Shrimp ,                 
korean dipping sauce                                      
Mac-n-Cheese, three cheese & el-
bows  

     BrGRs    

the GRiND, grass fed beef,   cambo-
zola cheese & caramelized onions                                    
G,  7oz. grilled, grass fed beef, lettuce, 
tomato, onion                                      
GB2, grass fed beef, apple wood ba-
con & blue cheese                             
Naked, no bun, grass fed beef, cara-
melized onions, grilled mushrooms & 
swiss                                                      
Mexi-Cali, jalapenos, spicy mayon-
naise, avocado, jack cheese & GRiND 
salsa                                                          
B3, buffalo, apple wood bacon & blue 
cheese                                                   
Artemis Lamb Burger   tzatziki, feta, 
olives, hummus                                 
Kobe Burger , wagyu kobe beef, cu-
cumber, sprouts, cheddar, miso mus-
tard                                                        
Heritage Turkey Burger , fresh 
range turkey ground with fresh 
thyme                                                  
Deadliest Catch, lump crab cake, 
spicy slaw, sauce rémoulade                                       
"Game" of the Week, venison, wild 
ÂÏÁÒȟ ÅÌËȟ ÁÎÔÅÌÏÐÅ ȢȣÓÕÂÊÅÃÔ ÔÏ ÁÖÁÉÌȤ
ability                                                   
Land & Sea, grass fed beef with 
grilled prawns or . lobster tail 

Salads    

Caesar Salad, hearts of romaine, 
croutons, classic caesar dressing  w/ 
grilled chicken w/ wild salmon 12 

Asian Chicken Salad, organic 
greens, sprouts, red peppers, cash-
ews, wonton crisps, ginger-miso vin-
aigrette  

Coachella Valley Salad, organic 
greens, valley dates, goat cheese, 
balsamic-date vinaigrette  

Desserts                                

Smores Black Bottom Pie , 
house made marshmallow   
Apple Crumb Pie, granny 
smith apples, oatmeal streusel  
Sweet "GRiNDeRS", 
profiteroles, fresh cream, 
cheese cake 

© arthurcoleman 

I
 t’s a GRIND WORLD 
 
 
Believe it or not the GRiND BRgR BaR story begins thousands of miles away at the southern tip 
of Australia on an island called Tasmania. An island with a land mass nearly one-fourth the size 
of California but with a population less than the Coachella Valley.  
Pretty sparse and incredibly pure. Nothing but clean air, untouched acres of land and most im-
portantly for our restaurant, sweet Tasmanian grass. It’s not often, or ever, you hear the words 
healthy and hamburger in one sentence.  
 
How could a mouth watering stack of fresh bread bun, crisp produce and delicious beef be 
healthier than the common variety? Well, simply because Grind BRgR BaR patties are com-
prised only of 100% grass fed Tasmanian Beef ground to perfection.  
 
They are free of hormones and antibiotics and lower in saturated fat and calories than your 
ordinary, over the shelf beef, Not only that, Tasmanian Beef is high in Omega 3’s (comparable 
to Wild Salmon) and has been proven to lower LDL cholesterol. What do you call a fun and col-
orful, ambiance where you can enjoy a guilt-free, top of the line burger? 
 
 We call it the best of both worlds.  
 
So with local Micro-brews on tap, Eco-friendly wines and sports broadcast from all over the 
world – we’d say we are responsible for a new, global sensation. 
 
Don’t forget our spiked shakes and Happy Hour, too! 
 
GRIND ON! 



 

 

 

 

 

 

  CLOCKWISE FROM THE TOP:                                                                                                                                      

The beautiful and festive outdoor deck is heated in the winter, and misted in the summer.                                                                                                                                                                             

Mediterranean Salad with local produce, , tzatziki, hummus, feta cheese, cucumber, goat cheese vinaigrette, grilled pita.                                                                                                                                     
Asian Chicken Salad, organic greens, sprouts, red peppers, cashews, wonton crisps, ginger-miso vinaigrette. 

 the GRiND, grass fed beef, cambozola cheese & caramelized onions  
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 E-MAIL: GROUPS@KAISERCORP.COM, WWW.RESTAURANTSOFPALMSPRINGS.COM 

The spacious Chop House dining room is available for private parties and special events in addition to outside catered services.  

hether you are planning an intimate dining experience or a grand scale special event, the 
Kaiser Family of Restaurants offers a selection of venues with complete banquet and cater-
ing facilities. Their distinctive restaurants throughout the Coachella Valley include Kaiser 

Grille Palm Springs, two Chop House locations in Palm Springs and Palm Desert, and Hog’s Breath 
Inn La Quinta; each restaurant maintains private group event facilities.    
 Director of Event Planning Eric Morcus is the expert when it comes to helping clients create 
inspired, memorable occasions. Events held at Kaiser Restaurants are tailored to meet clients’ and 
their guests’ needs as personal attention to detail are a hallmark of Kaiser Restaurants’ service. From 
fun and casual to elegant and sophisticated, custom designed or suggested menus from any of their 
restaurants are available. Options can include hot and cold hors d’oeuvres, platters, and multi-course 
meals in a setting that is utterly magical. In addition to menu planning, event services include assisting 
with floral arrangements, audio/visual presentation needs, photographers, musicians, entertainment, 
and more.         
 Kaiser Grille, a DiRōNA inductee, in the heart of Palm Springs, offers casual elegance and 
superior food. Menu suggestions include classic American/California/Mediterranean cuisines available 
at the Grille for lunch, reception/cocktail parties and dinner functions.    
 An elegant option is either of The Chop House locations. Private dining upstairs at Palm 
Springs offers the star-studded vantage point of a patio overlooking Palm Canyon Drive. Each Chop 
House ranks among the America’s Finest Prime Time Top 10 Steakhouses as well as DiRōNA and 
offers inspired settings with world-class cuisine.      
 The Hog’s Breath Inn La Quinta brings Clint Eastwood’s legendary restaurant to the Desert. 
American fare with California influence offers amusing suggestions such as ―High Plains Drifter,‖ ―Dirty 
Harry,‖ and ―Make My Day‖ menus.       
 Our newest venture, Jackalope Ranch, offers seating of up to 2000 people indoors and out in 
a beautifully designed and landscaped six and-one-half acre jewel property.   
 Kaiser Restaurants’ banquet and catering division can also provide off-site catering and per-
sonalized cooking classes.  You are invited to call on Kaiser Restaurants where the spirit of the desert 
and fine dining are one.   

 

                                 

KAISER FAMILY OF RESTAURANTS 

BANQUETS AND CATERING                     
E V E N T S  O F  D I S T I N C T I O N 

W 

 

―The Kaiser Family of Restaurants will 

create an inspiring event for any occasion 

with every detail attended to carefully and  

elegantly.‖ 

MENU       

   H I G H L I G H T S 

Custom-tailored menus are available 

at each restaurant from casual Au-

thentic Smoked Barbeque Buffets to 

intimate multi-course Chef’s Wine    

Dinners. 

Kaiser Grille                   
Critics’ Choice, Locals’ Favorite                  
Palm Springs (760) 323-1003 

Hearts of Romaine with Citrus Bleu 
Cheese Dressing • Prime Rib— Au 

Jus and Creamed Horseradish • 
Chicken Piccata -Lemon, Capers, 
Sun-Dried Tomato, Chardonnay 

Beurre Blanc  Hazelnut Salmon —
Hazelnut Port Wine Reduction, 

Toasted Hazelnuts, Poached Leeks. 
Chef’s Cheesecake 

The Chop House             
Best Steaks in the Desert       

Palm Springs (760) 320-4500  
Palm Desert (760) 779-9888 

Wedge Salad — Citrus Bleu Cheese 
and Tomatoes • Filet Mignon —

Center Cut •   Kansas City Bone-In 
New York Steak  Rack of Lamb —

Pomegranate Marinade, Dijon, Gar-
lic Bread Crumb Crusted   Fresh 
Alaskan Halibut—Chef’s Daily 

Preparation. Chocolate Cappuccino 
Mousse Cake 

Hog’s Breath Inn            
The Legend of Carmel   Continues                 

La Quinta (760) 564-5556        
Carmel (831) 625-1044 

Castroville Artichoke Soup Eye of 
the Rib Eye Steak • Sesame Seared 

Ahi Tuna — Tempura Bok Choy, 
Shiitake Compote, Lemon Ponzu • 

Chicken Madeira — Asparagus, 
Proscuitto, Provolone, Madeira 
Wine, Three Mushroom Sauce                                    

Berry Vanilla Crème Brûlée 

Jackalope Ranch            
Progressive Southwest ,          

BBQ and Steaks                      
Indio (760) 342-1999 

Hawaiian Tuna Mojito Ceviche, Avo-
cado-Jicama Salad,Siganture Extra 
Meaty Baby Back Ribs, Southwest-
ern Spiced Prawns, Grilled Prime 

Pork Chop, Rotisserie Chicken, Pan 
Seared Alaskan Halibut,Natural 
Bison Ribeye Molten Chocolate 

Aztec Cake , Cajeta Banana Sun-
dae, House-Made Sorbets and  

Ice Creams  



 

 

 

 

 

 

An array of the food and wines available to make for a memorable event created by the Kaiser Restaurant Group expert chefs — Pristinely Fresh 

Seafood; USDA Prime-Aged Short Loin; Prime Steaks, all aged and butchered in-house; Farm-Fresh Produce and Fruit; specialty desserts in-

clude Chocolate Cappuccino Mousse Cake and New York Cheesecake. Exquisite wines from the Kaiser 3,500-bottle wine cellar are available to 

enhance your event, along with a diverse selection of dessert wines, ports, cognacs and Armagnacs to accompany the decadent desserts made in-

house.  Kaiser chefs can make your event dreams come true. 

B Y P A M E L A B I E R I • P H O T O G R A P H Y : A R T H U R C O L E M A N / A S S I S T A N T : T I M C A R T E R • F O O D S T Y L I S T : R O L A N D B I E R 



 

 

 

PRIVATE DINING/BANQUET ROOMS 
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òTop of the Chopó  

Palm Springs 

Chop House  

Palm Springs  

òThe Atriumó 
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PRIVATE DINING / BANQUET ROOMS 

Hogõs Breath Inn La Quinta   

òThe Eastwood Boardroomó 

Kaiser Grille Palm Springs 

 Private Dining Room 
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PRIVATE DINING / BANQUET ROOMS 

Hogõs Breath Inn La Quinta   

òThe Eastwood Boardroomó Jackalope Ranch 

The Meadow Outdoor  

Dining Room 

 

Jackalope Ranch 

The Appaloosa Private               

Dining Room 



 

  

Like Father, like son.  Kaiser and Lee have over 80 years combined experience in the hospitality industry. 

  

 

 

Kaiser Restaurant Group 

aiser Restaurant Group employs 500 employees.  This company 
has a solid track record of quality performance, guest loyalty and 
steady growth starting in Palm Desert, California in   1992.  

        The group currently owns and manages seven restaurants:  

Kaiser Grille, Palm Springs, California                                                                                                     
 Chop House, Palm Springs and Palm Desert, California                                                             
 The Top of the Chop, Palm Springs, California                                                               
 Hog’s Breath Inn, Carmel, and La Quinta, California 
 Jackalope Ranch, Indio 

 Kaiser Restaurant Group is developing other concepts/brands to 
other Southern California & Southwest United States markets.  

 

 

 

ABOUT US 

K
 

― 

We pride ourselves in personal 

and unwavering attention to de-

tail, one guest at a time.‖ 

 

HISTORY OF                   
THE KAISER                   

RESTAURANT          

GROUP   

1992- Founding of  The     Kai-
ser Restaurant Group    Palm 

Desert, California  

1992 – 2004 – Kaiser Grille, 
The Big Fish Grille & Oyster 
Bar; Palm Desert, California  

1998 – Kaiser Grille          
Palm Springs, California  

2000 – The Hog’s Breath Inn; 
Carmel, California  

2001 – The Chop House; Palm 
Springs, California  

2001 – The Deck Restaurant & 
Sky Bar                         Palm 

Springs, California  

2002 – The Chop House; Palm 
Desert, California  

2004 – The Hog’s Breath Inn; 
La Quinta, California  

2005 – Crazy Bones Barbeque         
Top of the Chop                                  

Palm Springs, California  

2008– Jackalope Ranch, Indio 



 

 

 

Kaiser and his grandson, Christian, at the opening of the latest Chop House. 

Kaiser Morcus  

aiser Morcus has had the honor and privilege of living the classic American 

Dream.  From humble beginnings as an immigrant from Lebanon in 1956, Mr. Morcus 

exemplifies the entrepreneurial spirit, promise, opportunity and success that is           

America   

 Mr. Morcus is the founder and spirit of Kaiser Restaurant Group.  Kaiser Restaurant Group is 

a privately held family restaurant company owning six restaurants in Palm Springs , Palm De-

sert , La Quinta & Carmel California.  The company has built, owned and operated additional 

multiple restaurant concepts from casual through fine dining in the California    Desert Resorts 

and Carmel and continues with a slow growth – ―one meal at a time, one deal at a time phi-

losophy‖.    

Mr. Morcus has developed over $150 million is real estate. This diverse myriad experience 

ranges from supermarkets, to small ski lodges, apartments, condominiums, time share/

fractional/interval ownership resort projects, restaurants, full service resorts.  This wealth of 

experience spans from City to Small Town to world Class Resort.  In each instance, Mr. Mor-

cus was the founder and visionary.  Mr. Morcus continues to be involved as a detail oriented 

Director and hands on leader.     

ABOUT US (continued) 
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Lee wearing one of his many “hats” while overseeing construction at one of the restaurants. 

Lee Morcus  

ee Morcus is a co-founding (1992) principal in Kaiser Restaurant Group, a privately 
held family restaurant company owning seven  restaurants in Palm Springs, Palm De-
sert, La Quinta & Carmel California. The company has built, owned and operated addi-

tional multiple restaurant concepts from casual through fine dining in the California Desert Re-
sorts and Carmel and continues with a slow growth – ―one meal at a time, one deal at a time 
philosophy‖. Mr. Morcus is also a co-founding principal and managing member in Morcus 
Management, LLC. This is a restaurant Services Company that provides full service strategic 
planning, restaurant development, operations, management, administration, marketing, finan-
cial planning, staff development services to the restaurants within Kaiser Restaurant Group 
with the potential to provide the services to select outside clients as well.     
   

Mr. Morcus’ life calling in the Hospitality industry led him to a Bachelors of Science, Business 
Administration Degree in Hotel and Restaurant Management from the University of Denver. 
Growing up in the resort business has prepared Mr. Morcus for his success and understand-
ing of the seasonality of the destination resort business.  After graduation Lee went to work 
for the Marriott Corporation assisting in the development, execution and operations of their 
new hotel openings, specializing in the food and beverage aspect of operations.  In 1984 Lee 
returned to private enterprise in Chicago where he entered into his first of several restaurant 
ventures with the development and operation of innovative restaurant concepts.  

 Lee relocated to the California Desert permanently in 1996.  Lee leads, plans and oversees 
the strategy, development, policy, management and operations of their innovative restaurant 
concepts.  
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Eric, Kaiser and Lee Morcus at the grand opening  of the  Jackalope Ranch. (Not pictured,-Sue) 

LEE’S AFFILIATIONS:  

Variety Club, Board of Directors 

Palm Springs Hospitality Association  

Palm Springs Desert Resorts Convention & Visitors Authority,  

Chairman Hospitality & Business Industry Council  

Coachella Valley Economic Partnership, Executive Committee  

Desert Cancer Foundation, Board of Directors 

Executive Committee Palm Springs International Film Festival 

 Board of Directors Palm Desert National Bank, Advisory Board 

  City of Palm Springs Business Improvement District Advisory Council 

City of Palm Desert Marketing Advisory Committee  

Palm Springs Desert Resorts Convention & Visitors Authority 

―Partners in Progress Award, 2007‖ 



 

 

Sue Morcus  

 

S
 

         ue Morcus Fee is our Director of Team Development and Support.  
 
          Sue grew up in the hospitality industry with her family, and one of her first jobs was being the cashier 
working at her father’s  restaurant, and in the Human Resource department in the resort hotel they formerly 
owned in Vail, Colorado. Many summers, she also worked in her father's grocery store, while also working at 
the resort. 
 
Sue graduated from the University of Colorado, with a triple degree in Human Resource, Marketing, and    
Organizational Management.  Being an over- achiever, she could not make up her mind on her major, so she 
majored in all 3.   
 
After college, Sue's career was 14 years in hospitality with Marriott, working her way up from an hourly em-
ployee to Director, at multiple locations. Her career progressed by joining Sprint, as their lead trainer for Busi-
ness Services. 
 
Sue moved to Palm Springs and joined the family business in early 2005, as the Human Resource Depart-
ment.  As the company has continued to grow, her duties and responsibilities have expanded into other fac-
ets of the business, including all website communications, community involvements, guest's feedback, and 
others. 
 
Sue is a high energy, people person, who loves to  assist others, and solve problems.  She thrives on staying 
busy, and manages multiple priorities with a smile on her face, and in her voice. Sue works "behind the 
scenes", and is very organized and detail oriented, both true assets in the hospitality industry.   

 

Eric Morcus  

ric Morcus is the Director of Group Services, Event Planning and Sales and Marketing. 

It is interesting to note that his very first job was as a dishwasher working at his father’s  restaurant as part of  

the resort hotel they formerly owned in Vail, Colorado. After college, Eric’s career was nearly twenty years in 

the Sales and Marketing profession, ten years with a Fortune 500 company. He enjoyed the personal relationships that he 

gained with both colleagues and clients alike. He quickly first to understand, then to be understood, one of many skills 

he still uses today in the Hospitality industry, 

The family business kept tugging at his heart as he was traveling four-five days per week for over ten years, forging 

business relationships in the Corporate world. 

After  much running away from the family business, the “prodigal son” returned home to the families restaurant busi-

ness. He traded a business suit for hospitality and ensuring that each guest leaves completely satisfied. 

He now oversees the sales and marketing as well as personally handling all the groups and events within the Kaiser Res-

taurant Group.  

Eric’s Honors: 

Palm Springs Desert Resorts Convention & Visitors Authority: 

―Partners in Progress Award, 2007 

―Restaurateur of the Year, 2008‖ 
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HOW TO FIND US 

Hogôs Breath Inn, La Quinta              
78-065  Main St, 2nd Floor               

Old Town La Quinta 

760-564-5556 

CALLE TAMPICO 
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INDIAN WELLS 

INTERSTATE 10 

Hwy 111 

MAIN ST. 

PALM DESERT 

Chop House                  
74-040 Hwy 111               

(at Portola)                

Palm Desert 

760-779-9888 

Kaiser Grille               
205 S. Palm Canyon 

Palm Springs            

760-323.1003 

PALM SPRINGS 

Hwy 111 

AVE 54TH  
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PALM DESERT 
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EL PASEO 
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INDIAN WELLS 

ARENAS 

TAHQUITZ CANYON WAY 

DOWNTOWN PALM SPRINGS 

BARISTO 

Chop House 
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PALM SPRINGS 

Chop House                    
262 S Palm  Canyon                  

Palm Springs 

760-320.4500 

NNN   

Chop House 

Hogõs Breath 

Kaiser Grille 
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Jackalope 

Jackalope Ranch 

80400 Hwy 111, Indio 

(760) 342.1999 



 

 

 

 restaurantsofpalmsprings.com 

 facebook: Kaiser Restaurant Group 

   


