Steaks e Seafood e Dessert Bar

Lunch Menu
Appetizers

Beef Carpaccio $10
Arugula, Sunchokes, Parmesan Cheese,

Truffle Vinaigrette

Wood Oven Roasted Mussels $10

Garlic, Tomatoes, Thyme infused Mussel Broth

Crab Cake $9
Corn Relish, Sweet Pepper Reduction,

Taragon Oil

Sweet Potato Soup $6
Blue Cheese, Currant Compote

Soup of the Day $6

Ultimate BLT $9
Heirloom Tomatoes, Bacon,

Wilted Spinach, Sharp Cheddar

Waldorf Pita $8

Chicken Salad, Grapes, Walnuts, Garlic Aioli

Roasted Vegetable Sandwich $10
Garden Vegetables, Mushrooms,

Avocado Aioli

Ham and Cheese Panini $9
Serrano Ham, Manchego Cheese,

Honeyed Shallots

Grilled Cheese Panini $7
Manchego Cheese, Fig Jam

Grilled Chicken Sandwich $8
Lettuce, Tomato, Shaved Red Onion,

Pimento Aioli

Sliders $8
Chef's choice, changes daily

Tuscan $9
Artichokes, Olives, Roasted Tomatoes,
Pesto, Fontina Cheese

Spanish $10
Serrano Ham, Roasted Peppers, Garlic,
Olive Qil, Manchego Cheese

Margarita $10
Tomatoes, Basil, Olive Oil, Mozzarella

Field Greens Salad $7
Goat Cheese, Watermelon,

Peanut Balsamic Vinaigrette

Traditional Caesar Salad $7
Hearts of Romaine, Croutons, Parmesan Cheese

Chopped Salad $9
Smoked Salmon or Grilled Chicken, Arugula,

Pepitas and Cranberries, Pearl Cous Cous,
Marinated Tomatoes, Buttermilk Pesto Dressing

Tuna Nicoise Salad $13
Seared Ahi Tuna, Haricot Verts, Olives, Hard Boiled Egg,
Fingerling Potatoes, Marinated Tomatoes,

Preserved Lemon Vinaigrette

Entrees

House Ground Prime Hamburger $10
Lettuce, Tomato, Red Onion
add Cheddar, Blue, or Fontina Cheese
add Bacon .50

Prime Steak Sandwich $12
Caramelized Onions, Fontina Cheese,

Roasted Garlic Aioli

*Sandwiches served with a choice of Hand Cut Fries,
Sweet Potato Chips, or Cucumber Tomato Salad

Quesadilla of the Day $7
Chef's selection

Simply Grilled Fish of the Day $11
Seasonal Vegetables, Roasted Potatoes,

Charred Lemon, Olive Oil

Tagliatelle Pasta $9
Roasted Mushrooms, Tomatoes, Olives,

Artichokes, Basil Pesto

Pizza

Duck $11
Duck Confit, Grapes, Roasted Paquillo Peppers,
Mozzarella

Shrimp $11
Local White Shrimp, Grilled Asparagus, Artichokes,
Olive Oil, Herbs, Fontina and Parmesan Cheeses

Chef's Pizza $10
Changes daily




Steaks e Seafood e Dessert Bar

Sparkling/Champagne
glass
NV DOMAINE CARNERQOS by Taittanger, Carneros 10
NV TAITTANGER “PRESTIGE” ROSE, Reims
NV CODORNIU ROSE CAVA, Penedes 7
NV PIPER HEIDSIECK BRUT, Reims
NV TAITTANGER “BRUT”, Reims
NV MOET AND CHANDON WHITE STAR, Epernay
NV PERRIER JOUET FLEUR BRUT, Epernay
NV CLICQUOT YELLOW LABEL, Reims
1999 DOM PERIGNON, Epernay
GASTON CHIQUET BLANC/BLANC, Ay
PIERRE GIMONET 1ER CRU, Cuis

Sauvignon Blanc / Interesting Whites

2005 DOMAINE DU VIKING VOUVRAY, Loire

2007 REMY PANNIER VOUVRAY, Loire

2007 TIEFFENBRUNER PINOT GRIGIO, Trentino

2006 MONTEFLOR-VELIO PINOT GRIGIO, Veneto

2007 KING ESTATE PINOT GRIS, Oregon

2006 PONZI PINOT GRIS, Oregon

2006 SANTA MARGARITTA PINOT GRIGIO, Trentino

2006 SAN ANGELO PINOT GRIGIO, Tuscany

2007 FROG'S LEAP SAUVIGNON BLANC, Napa

2007 CAKEBREAD SAUVIGNON BLANC, Napa

2006 NEIL ELLIS SAUVIGNON BLANC,
Marlborough, NZ

2006 MICHEL REDDE POUILLY FUME, Pouilly Fume

2007 JACQUES ROUZE SANCERRE, Quincy

Chardonnay

2007 PAUL CLUVER, South Africa
2002 ARCADIAN “SLEEPY HOLLOW”, Napa
2004 LUCAS & LEWELLEN “GOODCHILD?”,
Santa Barbara
2007 JED STEELE CALIFORNIA CUVEE,
California
2007 HAYMAN & HILL RESERVE, Russian River
2005 CHATEAU MONTELENA, Napa
2006 SIMI, Sonoma
2007 CAKEBREAD, Napa
2006 GRGICH HILLS, Napa
2007 KIM CRAWFORD “UNOAKED”, Marlborough, NZ
2005 SONOMA CUTRER RUSSIAN, Russian River
2006 MER SOLEIL, Central Coast
2005 SANFORD, Sonoma
2006 REYNOLDS FAMILY, Carneros
2006 MERRYVALE CARNEROS, Napa
2006 JUSTIN VINEYARDS, Paso Robles
2006 PATZ AND HALL “DURELL VINEYARDS” Sonoma
2006 LOUIS JADOT CHASSAGNE MONTRACHET, Burgundy 69
2007 LABOURIE ROI POUILLY-FUSSE, Burgundy 10 40

Pinot Noir

2006 ZD, Carneros

2006 MORGAN “12 CLONES’, Santa Lucia Highlands
2006 BELLA GLOSS “TAYLOR’”, Santa Maria Valley
2005 GUNDLACH BUND. “BLOCK”, Sonoma

2005 HAMILTON RUSSEL, South Africa

2006 MERRY EDWARDS, Sonoma

2005 WALNUT CITY RESERVE, Willamette

2006 GARY FARRELL, Russian River

2006 KING ESTATE, Willamette

2006 MERRYVALE, Carneros

2005 BERNARDO MACHADO, Willamette Valley
2005 ZIVO, Willamette Valley

2007 SAINTSBURY “GARNET”, Carneros

2006 R. STUART, Willamette

2006 ROBERT SINSKEY, Carneros

2006 BETHAL HEIGHTS, Willamette

Merlot

2005 HAWK’S CREST, California

2005 ROBERT SINSKEY, Napa 10
2004 TREFETHEN, Napa

2005 DUCKHORN “THREE PALMS’, Napa

2004 KENWOOD*JACKLONDON VINEYARD”, Sonoma
2004 STEELE “STYMIE”, Lake County

2004 SILVER OAK “TWOMEY”, Napa 18
2003 RUTHERFORD HILLS, Napa

2006 NEYERS CONN VALLEY, Napa

2005 KATHRYN HALL, Napa

2005 PAHLMEYER “JAYSON”, NAPA

bottle

Cabernet
glass
2005 DARIOUSH CARAVAN, Napa
2005 CAYMUS, Napa
2005 FAR NIENTE, Napa
2005 GROTH, Napa
2004 NICKLE & NICKLE “ROCK CAIRN”, Napa
2003 OPUS ONE, Napa
2005 SILVER OAK, ALEXANDER VALLEY
2004 SILVER OAK NAPA VALLEY
2005 CAKEBREAD, Napa
2003 ROCCA, Napa Valley, Napa
2005 ROBERT CRAIG “AFFINITY”, Napa
2005 RUDD CROSSROADS, Napa
2005 STAGS LEAP CELLERS “FAY”, Napa
2005 RAYMOND, Napa
2005 DUCKHORN, Napa
2005 HAYMAN & HILL, Napa
2005 ALEXANDER VALLEY, Alexander Valley
2005 FISHER VINEYARDS 'UNITY", Napa
2005 TERRA VALENTINE SPRING MOUNTAIN, Napa
2005 GREEN LION, NAPA 9

Zinfandel

2005 GRGICH HILLS, Napa

2006 KUNIN, Paso Robles

2006 RIDGE “THREE VALLEYS”, Sonoma

2005 KLINKER BRICK, Lodi

2002 BALLENTINE “OLD VINES”, Napa

2006 SEGHESIO “OLD VINES”, Sonoma

2004 DOWNING FAMILY “FLY BY NIGHT”, Napa

2005 ROBERT BIALE , NAPA

2005 STEELE “WRITERS BLOCK”, Lake County

2005 RAVENSWOOD “TELDESCHI VINEYARD”, Sonoma

Old World Reds

2003 LUIGI RIGHETTI AMARONE, Veneto
2006 ZENATO RIPASSA, Veneto
2001 BANFI BRUNELLO DI Montalcino, Tuscany
2005 PIO CESSERA BARBARESCO, Piedmont
2003 TERRICHIO “TASSINAIA”, Tuscany
2003 SILVIO NARDI BRUNELLO, Tuscany
2006 JUAN GIL MONASTRELL
(OLD VINE MOURVEDRE), Spain
2003 RODA Il ,Rioja
2005 JEAN LUC COLUMBO
“CHATEAUNEUF DU PAPE, Rhone
2004 TENUTA SAN GUIDO “SASSICAIA”, Tuscany

New World Reds

2006 BODEGA NORTON MALBEC, Mendoza
2007 High Note Malbec, Mendoza
2005 PASO DE PIEDRA MALBEC, Mendoza
2005 LUIGI BOSCA MALBEC, Mendoza
2005 EARTHQUAKE PETITE SYRAH, Lodi
2005 GIRARD PETITE SYRAH, Napa
2004 ARCADIAN WESTERLY SYRAH,
Santa Lucia Highlands
2006 CHRIS RINGLAND SHIRAZ
‘EBENEZER”, Barossa
2005 HAZY BLUR SHIRAZ , Kangaroo Island
2005 QUPE SYRAH, Santa Maria Valley
2006 ROCLAND SHIRAZ LOT 147, Barossa

Ports

FONSECA “BIN 27" TAWNY 7

CROFT DISTINCTION 7

DELAFORCE 9
“CURIOUS AND ANCIENT” 10 YR. TAWNY

2001 TAYLOR FLADGATE LBV 10

2003 TAYLOR FLADGATE VINTAGE PORT 12

bottle
55
110
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