
W e  s e r v e  a  f o u r - c o u r s e ,  p r i x - f i x e  m e n u .  

S A M P L E  M E N U
[        parker house rolls       ]

‧  S o u p s  ‧
C H I C K E N  P O Z O L E  V E R D E

s o u p  o f  t h e  n i g h t

R O A S T E D  T O M AT O
c h e d d a r  s c a l l i o n  c r o u t o n s

M I S O
t o f u  &  s c a l l i o n s

C H I C K E N  N O O D L E
h e a r t y  h o u s e - m a d e  n o o d l e s

‧  S a l a d s  &  A p p e t i z e r s  ‧
C R A B  C A K E

lemon-di jon butter  sauce 

G R I L L E D  M A R I N AT E D  B A B Y  N A P A
roasted shitake,  leek,  edamame,  radish &  c itrus-basi l  v inaigrette

C A E S A R  S A L A D
cheese croutons & shaved parmesan

M I X E D  F I E L D  G R E E N S
tomato,  pea shoots ,  balsamic &  b lue cheese crumbles

*THOROUGHLY COOKING FOODS OF ANIMAL ORIGIN SUCH AS BEEF, EGGS, FISH, LAMB, PORK, POULTRY, OR
SHELLFISH REDUCES THE RISK OF FOOD-BORNE ILLNESS. CONSULT YOUR PHYSICIAN OR PUBLIC HEALTH

OFFICIAL FOR FURTHER INFORMATION.‌



S E S A M E  S E A R E D  A H I
spaghett i  squash lo  mien,  k imchi  pancake,  wasabi  &  ponzu

R U S T L E R  F I L E T
asparagus,  twice baked potato,  bordelaise &  bearnaise

G E M E L L I
braised pork shank,  carrot ,  celery,  cremini  &  tomato

P A N  S E A R E D  C H I C K E N
garl ic  braised greens,  as iago polenta & mushroom bourguigononne

S P I C Y  S T I R  F R Y
broccol in i ,  eggplant ,  jasmine r ice,  tofu,  sesame & ginger-soy chi l i  sauce

* N E W  Y O R K  S T E A K
asparagus,  twice baked potato,  cr ispy shal lots ,  hotel  butter  &  bordelaise

‧  E n t r é e s  ‧

*THOROUGHLY COOKING FOODS OF ANIMAL ORIGIN SUCH AS BEEF, EGGS, FISH, LAMB, PORK, POULTRY, OR
SHELLFISH REDUCES THE RISK OF FOOD-BORNE ILLNESS. CONSULT YOUR PHYSICIAN OR PUBLIC HEALTH

OFFICIAL FOR FURTHER INFORMATION.‌

*A H I  T U N A
gri l led or  seared

A v a i l a b l e  E v e r y  N i g h t
the fol lowing proteins may be substituted on the above entrées,  or with a choice of sides 

THIN SPAGHETTI,  ROTINI,  FEATURED NOODLE or GLUTEN FREE PASTA
choice of  butter ,  o l ive o i l ,  tomato-meat sauce,  marinara,  and/or  meatbal ls

* H A L F  P O U N D  RU S T L E R  G A M E  B U RG E R
 wagyu,  e lk  &  b ison patty

*GRILLED ATLANTIC SALMON
*GRILLED CHICKEN BREAST

gri l led asparagus |  haricot  verts  |  sauteed spinach |  steamed vegetables  
raw vegetables  |  white  basmati  r ice  |  short  grain brown rice  

 baked potato |  french fr ies  |  onion rings

‧  S i d e s  ‧


