
 
APPETIZERS  

  
GARLIC BREAD 

Kenwood “Yulupa” Chardonnay 
5

  
POLENTA GORGONZOLA 

Soft Polenta with Gorgonzola Cheese 
Ricasoli San Ripolo Chianti 

6

 
CARPACCIO 

Thin slices of raw beef with Capers, Parmesan and Infusion Oil 
Jekel Merlot 

7

 
AVOCADO SHRIMP SALAD 

with Tomato-Basil Vinaigrette 
Echelon Pinot Noir 

8

  
BABY BACK RIBS 
with Thai Barbeque Sauce 

Trinity Oaks Zinfandel 

8

  
SAUTEED FRIED CALAMARI 

Lemon Juice, White Wine, Scallions and Mushrooms 
Valley of the Moon Pinot Blanc 

9

 
STEAMED MUSSELS 
White Wine, Onions and Parsley 

R.H. Phillips “Toasted Head” 

10

 
STEAMED CLAMS 

In an aromatic Garlic-White Wine broth 
Bollini Pinot Grigio 

12

 
SEAFOOD IN A ZESTY MARINARA SAUCE 

Over grilled Polenta 
Echelon Chardonnay 

12

 
CRAB CAKE 

with Remoulade Sauce 
R.H. Phillips Viognier 

13

 
PRAWN COCKTAIL 

Served with Garlic Toast 
Echelon Chardonnay 

13
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SALAD  

  
MIXED GREEN 

Seasonal Greens, Thai Vinaigrette 
Firestone Sauvignon Blanc 

5

  
CAESAR SALAD 

Classic Style with Garlic Croutons and Parmesan Cheese 
Seaview Brut 

7

 
ARUGULA SALAD 

Feta Cheese, Avocado and Grapefruit 
Firestone Sauvignon Blanc 

7

  
SOUP 

  
MINESTRONE SOUP 

Echelon Pinot Noir 
Cup 
Bowl 

3
5

 

SIDE DISHES 
 

RICE 3
GARLIC MASHED POTATOES 4

SOFT POLENTA 
with Marinara Sauce 

5

LINGUINE BOLOGNESE 6
SAUTEED MUSHROOMS 7

 

BEVERAGES 
 

HOT CHOCOLATE 1.50
COFFEE 1.50

TEA 1.50
JUICE 2.50

SOFT DRINKS 2.50
THAI ICE TEA 3.00
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PASTA  

  
FETTUCINE ALFREDO 
Garlic, Parmesan Cheese and Cream 

Silverado Sangiovese or Korbel Natural Sparkling 

12

 
LINGUINE PESTO 

Garlic, Pesto, Cream and Pine nuts 
Ricasoli San Ripolo Chianti or Korbel Blanc de Noir Sparkling 

13

 
FETTUCINE BOLOGNESE 

with Meat Sauce 
Jekel Merlot 

13

 
PENNE NOVELO 

Roasted Pepper, Chicken, Broccoli and Sweet Onions 
Antinori Riserva Chianti 

14

 
PENNE GOLOSE 

Prosciutto, Chicken, Tomato, Basil and Mushroom 
Echelon Merlot or R.H. Phillips “Toasted Head” 

15

 
TORTILLINI VENEZIANA 

Meat filled pasta, Prosciutto, Sun Dried Tomatoes and Cream 
Trinity Oaks Zinfandel or Penfolds Rawson’s Retreat Cabernet Sauvignon 

15

 
PENNE SALSICCE 

Ground Sausage, Mushroom and Spinach 
St. Francis Old Vine Zinfandel or Michele Chiarlo Barbera D’asti 

15

 
FETTUCINE BIVALVE 

Fresh Sea Scallops, Bay Shrimp, Scallions, Seafood Cream Sauce 
Seaview Brut Champagne or Hess Collection Chardonnay 

16

 
LINGUINE TUTTOMARE 

Prawns, Clams, Mussels and Scallops in a Roasted Garlic Marinara Sauce 
Montevina Zinfandel or Edna Valley Syrah 

18
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ENTREES  

  
ROASTED CHICKEN 

½ Roasted Chicken with Fries 
Reynolds Chardonnay or Stone Creek Merlot 

11

 
CHICKEN PICATTA 

Breast of Chicken, Mushrooms, Capers, Lemon Butter Sauce 
Duck Pond Pinot Gris or Fetzer Barrel Select 

15

 
CHICKEN ZINGARA 

Breast of Chicken, Prosciutto, Mushroom and Tomatoes 
Firestone Sauvignon Blanc or Echelon Chardonnay 

16

 
SCALONE 

Scallop and Abalone Steak dipped in Egg and Cheese, grilled lightly 
17

 
ROASTED MAHI-MAHI 

with Tomatoes, Eggplant, Zucchini, Green Bell Pepper 
Bollini Pinot Gris or Cakebread Sauvignon Blanc 

18

 
PRAWN SCAMPI 

Sautéed in Shallots and Garlic, Butter, Lemon Juice and Wine 
EOS Chardonnay or Chateau Potelle VGS Chardonnay 

19

 
PAN FRIED BEEF TENDERLOIN 

with Sweet Onions and Watercress served with Rice 
Hess Cabernet Sauvignon or Jacob’s Creek Shiraz 

20

 
FRESH HERB CRUSTED SALMON 
Soft Polenta, Portobello Mushroom in a Saffron Sauce 

Echelon Pinot Noir or Kenwood Russian River Pinot Noir 

21

 
FILET OF BEEF TENDERLOIN 

Sautéed Spinach, Garlic Mashed Potatoes, Roasted Shallots in a Brandy Sauce 
Hess Cabernet Sauvignon or EOS Cabernet Sauvignon 

25

 
ROASTED RACK OF LAMB 

Green Beans, Carrots, Zucchini and Cannellini Beans 
Kenwood Jack London Merlot or Jacob’s Creek Shiraz 

25

 
PEPPER STEAK 

Certified Prime New York Steak in a coarse Black Pepper Brandy Sauce 
Rosemount Estate “Hill of Gold” Shiraz or Flora Springs Cabernet Sauvignon 

25
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