
PLEASE NOTIFY YOUR SERVER OF 
ANY FOOD ALLERGIES

Gift Cards Available

FALL 2012

Market Greens
MARKET OR CAESAR [7] W/ SOUP [11]

BABY WEDGE [7] W/ SOUP [11]
CAMPARI TOMATOES - NUESKE’S BACON - RED ONIONS - BUTTERMILK BLUE CHEESE DRESSING

GRILLED SALMON CITRUS SALAD [15]
BABY HEIRLOOM TOMATOES - AVOCADO - GRAPEFRUIT - HARICOT VERTS - CITRUS MANGO DRESSING

CALIFORNIA AHI SALAD [15]
SESAME CRUSTED - CRISP GREENS - SHISHITO PEPPERS - SOY BEANS - CARROTS - JICAMA - MANGO
JAPANESE CUCUMBERS - SESAME DRESSING

BLACKENED CHICKEN + NOODLE SALAD [13]
MANGO - CUCUMBER - THAI PEANUT VINAIGRETTE

GRILLED STEAK HOUSE SALAD [15]
SLICED RIBEYE - MIXED GREENS - WARM POTATO SALAD - CROUTONS - MUSTARD BACON VINAIGRETTE

Burgers + Sandwiches
Served with your choice of: Seasonal Roasted Vegetables, Warm Potato Salad, 
Hand Cut Fries or Thai Peanut Coleslaw
CLASSIC CHEESEBURGER [12]
DOUBLE THICK CHEDDAR - PICKLES - ONIONS - MUSTARD - MAYO - SESAME SEED BUN

COWBOY HICKORY BURGER [13]
NUESKE’S BACON - DOUBLE THICK CHEDDAR - HICKORY SAUCE - TOASTED ENGLISH MUFFIN

PRIME RIB DIP [15] “until we’re out”
SLOW ROASTED DAILY - THINLY SLICED - MAYO - RED WINE AU JUS

HOUSE MADE VEGGIE BURGER [13]
AVOCADO - SWISS - FIRESTICK ONIONS - MIXED GREENS - TOMATO - HERB MAYO - WHEAT BUN

CRISPY CHICKEN SANDWICH [14]
HAVARTI CHEESE - SWEET SLAW - TOMATO - ARUGULA - SESAME BRIOCHE LONG BUN

BLACKENED HALIBUT SANDWICH [15]
CRUNCHY CABBAGE - TOMATO - FIRESTICK ONIONS - HOUSE MADE TARTAR SAUCE - BRIOCHE BUN

CLASSIC REUBEN [13]
CORNED BEEF - HAVARTI CHEESE - CRUNCHY SWEET CABBAGE - PARMESAN GRILLED RYE

Main Course
Add a Market or Caesar  [5]

CHILEAN SEA BASS [25]
PAN ROASTED - WHITE RICE - SAUTÉED SPINACH

PAN ROASTED SALMON [19]
SAUTÉED SPINACH - WHITE RICE - CAPER MUSTARD BEURRE BLANC

JUMBO LUMP CRAB CAKES [25]
DUNGENESS CRAB - SWEET CHILI REMOULADE - MANGO SLAW

SEAFOOD ENCHILADAS [18]
LOBSTER - MEXICAN PRAWNS - POBLANO CREAM SAUCE - BLACK BEANS - WHITE RICE

SAN FRANCISCO CIOPPINO [18]
SHRIMP - SALMON - SEA BASS - CARLSBAD MUSSELS - LITTLENECK CLAMS

HALEY’S VEGETABLE PLATE [15]
HAND SELECTED SEASONAL PRODUCE

PITMAN FARM’S ROASTED CHICKEN [15]
SEASONAL ROASTED VEGETABLES - FINGERLING POTATOES - CHICKEN AU JUS

BABY BACK PORK RIBS [19] after 4pm
HAND CUT FRIES - THAI PEANUT COLESLAW

CENTER CUT FILET [28] 
TOPPED WITH STEAK BUTTER OR BLUE CHEESE CRUST - LOADED BAKED POTATO
SEASONAL ROASTED VEGETABLES

BRAISED SHORT RIBS [18]
RED WINE BRAISED BONELESS SHORT RIBS - FIRESTICK ONIONS - ROASTED VEGETABLES 
HORSERADISH CREAM - MASHED POTATOES

On the Side 

SEASONAL ROASTED VEGETABLES [5]

MAC + CHEESE [5]

HAND CUT FRIES [4]

WARM POTATO SALAD [5]

LOADED BAKED POTATO [5]  after 4pm

THAI PEANUT COLESLAW [4]

For the Table
FRIED DEVILED EGGS [6]
A NICK’S ORIGINAL

SPINACH + ARTICHOKE DIP [10]
TORTILLA CHIPS - AGED CHEDDAR - HOUSE SALSA

FIRE ROASTED ARTICHOKE [10]
MARINATED - BROILED - LEMON BUTTER

AHI TARTARE [12]
SASHIMI GRADE - SPICY SOY - AVOCADO RELISH 

ASPARAGUS FRIES [9]
CRISPY PARMESAN CRUST - BUTTERMILK RANCH

BLACKENED SEA BASS TACOS  [15]
SHAVED CABBAGE - AVOCADO SALSA - BLACK BEANS

Daily Soup [5]

SUNDAY - CHICKEN TORTILLA

MONDAY - SHORT RIB VEGETABLE

TUESDAY - CORN CHOWDER

WEDNESDAY - CHICKEN TORTILLA

THURSDAY - TOMATO + BASIL BISQUE

FRIDAY - NEW ENGLAND CLAM CHOWDER

SATURDAY - FRENCH ONION

Desserts

HELEN’S HOT FUDGE SUNDAE

WARM BUTTER CAKE

APPLE CRISP


