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specialty drinks
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caribbean rum smoothie
mango, pineapple, rum and coconut juice, blended

grapefruit fizz
vodka, fresh squeezed grapefruit juice, club soda

moscow mule
ginger beer, vodka, fresh lime juice

raspberry mojito
white rum, raspberry vodka, lime, mint, raspberries,
agave, club soda

cucumber margarita
blue agave tequila, grand marnier, lime, cucumbers

wines

champagne and sparkling wines

Glass Bottle
mionetto, brut, prosecco, Italy 12 46
roederer estate, brut, nv 68
laurent-perrier, brut, nv 100
dom perignon 300

chardonnay
hawk crest, monterey 11 36
wente vineyards, morning fog, livermore 13 52
cuvaison, carneros 14 60
cherry tart, stanley ranch 44
ferrari carano, somoma 52
cakebread, napa 95
rodney strong, chalk hill, sonoma 48
other whites
kim crawford, sauvignon blanc 12 48
esparto, pinot grigio, delle venezi 13 a7
chateau ste michelle, reisling 12 42
cabernet sauvignon
hawk crest, california 18 36
franciscan, napa 16 64
justin, paso robles 66
stag’s leap, napa 95
kenwood, yulupa valley 45
conn creek, st. helena 78
other reds

coppola directors, merlot, sonoma 13 49
gloria ferrer, pinot noir, sonoma 15 58
layer cake, Malbec, argentina 13 49
casa lapostolle cuvee alexander, chili 56
meomi, pinot noir, California 62
summerland, svrah, central coast 45
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starters

ONION SOUP 9
brioche with gruyere

SOUP OF THE DAY 8

POACHED CITRUS JUMBO SHRIMP 16
cocktail sauce

CALAMARI FRITTI 15
spicy marinara sauce or saffron garlic aioli

CHICKEN QUESADILLA ROLL 14
grilled chicken, peppers, onion,
jack cheese, guacamole

HUMMUS WITH ROASTED RED PEPPERS 13
fresh pita chips, celery, carrots

HOT WINGS 14
celery, carrots, bleu cheese dressing

PARMESAN TRUFFLE FRIES 8

crispy potato fries tossed in truffle oil

THREE CHEESE MAC 11

elbow macaroni, gruyere,
mozzarella, cheddar

salads

FARMERS MARKET SALAD 9

baby lettuce, dried cranberries, pecans, pears,
low-fat raspberry vinaigrette

CHICKEN COBB AND AVOCADO SALAD 17
chicken, romaine, vine ripened tomatoes, bacon,
gorgonzola, egg, herb vinaigrette

SEARED AHI TUNA 20
black sesame seeds, baby mixed greens,
wasabi vinaigrette

BURRATA CAPRESE 18
burrata, heirloom tomatoes, beets, fresh basil,
extra virgin olive oil

ASIAN CHICKEN SALAD 17

sweet thai chili dressing, crispy wontons

MEDITERRANEAN CHOPPED SALAD 18
romaine, garbanzo beans, cucumbers, peppers, tomatoes,
feta, avocado, citrus vinaigrette

CLASSIC CAESAR 12
add grilled chicken 5; add grilled shrimp 7

Consuming raw or undercooked Meats, Poultry, Seafood, Shellfish or
Eggs may increase your risk of food-borne illnesses.
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sandwiches, burgers and other stuff
served with house fries, salad or fresh fruit

TRUFFLE GRILLED CHEESE AND TOMATO SOUP 16

FISH TACOS 17
fresh ocean catch, shredded romaine lettuce, avocado, cilantro, pico de gallo

CHICKEN AND AVOCADO CLUB 17
sliced chicken breast, bacon, lettuce, tomato, avocado

STEAK SANDWICH 25
lettuce, tomato on baguette

KNOLL BURGER OR TURKEY BURGER 18
crispy onions, roasted tomatoes, cheddar cheese on brioche, condiments

CHICKEN CAESAR WRAP 16
grilled chicken breast, romaine lettuce, creamy caesar dressing, flour tortilla

other specialties
gluten free pasta available upon request

LOBSTER RAVIOLI 25
pesto tomato cream sauce

ANGEL HAIR POMODORO 19 FETTUCINI ALFREDO 20
Tomatoes, garlic and marinara sauce garlic, parmesan and cream
add meatballs 5; add garlic shrimp 8 add shrimp 8; add chicken 6

CRISPY SALMON 27 CATCH OF THE DAY MP
steam bok choy, basil caper relish potato, vegetable of the day
SURF AND TURF 40 ROASTED MARY’S CHICKEN 26
petite filet mignon, jumbo shrimp garlic mashed potato, spinach
potato, vegetable of the day marsala mushroom sauce
NEW YORK STRIP STEAK 42 GRILLED LAMB CHOPS 36
fries and choice of chimichurri rosemary garlic sauce
mushroom sauce or cabernet demi glaze potato, vegetable of the day

pizza

MUSHROOM PIZZA tomato sauce, mozzarella, red onions 14

CLASSIC PEPPERONI pepperoni, mozzarella, parmesan 15

MARGARITA PIZZA heirloom tomato, mozzarella, fresh basil 14

desserts 8

APPLE TART WITH VANILLA GELATO
WARM CHOCOLATE CAKE, SORBET AND CHOCOLATE SAUCE
GELATO OR SORBET, SEASONAL FLAVORS
CARAMEL CREME BRULEE, BISCOTTI AND FRESH BERRIES
FRESH CHOCOLATE AND OATMEAL RAISIN COOKIES

Consuming raw or undercooked Meats, Poultry, Seafood, Shellfish or
Eggs may increase your risk of food-borne illnesses.

20% service charge added for parties of 6 or more
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