
*Zephyr Burger
pretze l  bun |  1000 is land dress ing |  let tuce |  tomato |
p ick le  $17 .  add cheese or  bacon -  $2 ea.  |  Beyond
Burger  subst i tute  -  $3

Prime Rib Dip
toasted f rench ro l l  |  creamy horseradish |  au jus  $26
add cheese -  $2

Crispy Chicken Sandwich
br ioche bun |  chef 's  secret  sauce |  p ick les  |  let tuce |
tomatoes $18 .  a lso avai lable  wi th  gr i l led chicken |
add cheese -  $2

s i d e s

served with  f rench f r ies .
b u n  i n t e n d e d

Jalapeno Cream Corn
Corn Cilantro Mashed Potatoes
Mashed Potatoes
Cheesy Noodles
Seasonal Vegetables
French Fries
Garlic Fries
Asiago Au Gratin Potatoes

C h o i c e  o f :   G r e e n  P e p p e r c o n  S a u c e  |  V e a l  D e m i - g l a z e  |  B l e u  C h e e s e  S a u c e
             S e r v e d  w i t h  A s i a g o  A u  G r a t i n  P o t a t o e s  &  S e a s o n a l  V e g e t a b l e s

Menu
a p p e t i z e r s

Coconut Prawns
tempura batter | chili mango salsa $18

*Ahi Tuna Tartare
avocado | green onions | soy sauce | chili sambal | shallots | jalapeno
| touch of mayo | seaweed & sesame seeds | wonton chips $22

Fried Calamari
calamari steak | cocktail sauce | buttermilk ranch $17

Burrata & Bruschetta (V)
drizzle of olive oil & balsamic vinegar | crostini $17

Crab Tower
corn | peppers | avocado | tomatoes | onion | cilantro vinaigrette |
wonton chips $19

Tenderloin Tips Diablo
garlic | cajun spices | soy | demi | butter | crostini $22

C h i c k e n  C a p r e s e  
panko-crusted chicken breast  |  mozzare l la  & burrata |
pesto cream sauce |  panko-crusted roasted tomatoes|
mashed potatoes $28

Our menu descr ipt ions do not  l i s t  every  ingredient
used.  Due to  shared preparat ion and cooking areas in
our  fu l l-serv ice k i tchen,  we cannot  guarantee that  any

menu i tem is  complete ly  f ree of  a l lergens .
*Consuming raw or  undercooked meats ,  poul t ry ,

seafood,  shel l f ish ,  or  eggs may increase your  r isk  of
foodborne i l lness ,  part icular ly  i f  you have certa in

medical  condit ions .

$7
$6
$6
$8
$6
$6
$7
$9

P a r m e s a n  L e m o n  S o l e
wi ld  dover  |  panko |  as iago |  lemon |  f r ied capers  |  lemon
butter  |  corn c i lantro  mashed potatoes |  seasaonl
vegetables  $25 

* G r i l l e d  S a l m o n  ( G F )
lemon butter  sauce |  mashed potatoes |  seasonal
vegetables  $35 
* C h i l e a n  S e a  B a s s  ( G F )  
lemon butter  sauce |  garnished with  orange & lemon|
ja lapeno cream corn |  seasonal  vegetables  $45

* P a s t a  P i a c e r e  
pet i te  f i let  mignon |  fus i l l i  |  gorgonzola sauce |  sun-
dr ied tomatoes |  crumbled gorgonzola |  dr i zz le
balsamic g laze $32

C a j u n  S h r i m p  P e n n e  P a s t a  
soy |  gar l ic  |  tomatoes |  cajun spices |  bas i l  |  butter  |
crost in i  $  25 

M e d i t e r r a n e a n  P e s t o  P a s t a  ( V e g a n )
penne |  peppers  |  mushrooms |  sun-dr ied tomatoes
broccol i  |  vegan mozzare l la  |  pesto basi l  sauce |  coconut
mi lk  |  sp inach |  butternut  squash $22

S p i n a c h  &  C h e e s e  R a v i o l i   ( V )
r icotta & romano |  basi l  pesto parmesan sauce |
d iced tomatoes |  parmesan $19

s t a r t e r s
Butternut Squash Soup (GF)
dollop of sour cream  $8/cup    $11/bowl

Seafood Chowder
salmon |  seasonal fresh fish | sea bass | potatoes | bacon $8/cup    $11/bowl

Grilled Pear Salad (V)
seasoned grilled pears | spiced pecans | arcadian field greens | crumbled bleu cheese | raspberry vinaigrette $10
*Caesar Salad
romaine | house-made caesar dressing | parmesan | croutons. $10

add grilled or cajun seasoned chicken breast $7, grilled jumbo shrimp $9, grilled salmon $15, bistro filet $15 to either starter salad
s i g n a t u r e  s a l a d s

C h i c k e n  C o b b  S a l a d
romaine |  arcadian f ie ld  greens |  gr i l led chicken breast  |  avocado |  b leu cheese crumbles |  apple-wood smoked
bacon |  hard-boi led egg |  cherry  tomatoes |  choice of  dress ing  $22
* S t e a k  S a l a d
gr i l led & s l iced bist ro  f i let  |  arcadian f ie ld  greens |  b leu cheese crumbles |  he i r loom cherry  tomatoes |  caramel ized
onions |  balsamic v inaigrette .  $24 

steaks & chops

Corkage Fee :  $ 15  per  750ml  bott le .   Fee waived for  
any L ivermore Val ley  wine .   L imit  2  per  table .

LV3-31-26

Please note ,  an automat ic  20% gratui ty  wi l l  be
added to  the f inal  b i l l  for  groups of  8  or  larger .    

100% is  paid to  your  server .

sub gar l ic  f r ies  -  $2 |  sub gr i l led pear  salad,  caesar
salad,  seafood chowder  or  butternut  squash soup -  $3

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *
C o w b o y  P o r k  C h o p  $ 3 4                                                 L a m b  C h o p s  $ 3 9
center  cut  |  p ineapple & avocado re l ish                       ho ison BBQ sauce |  as iago au grat in  potatoes
fresh p ineapple r ing |  guaj i l lo  sauce |
mashed potatoes

                $48                                        $48                                            $42                                                                $74 
    *Tenderloin                 *Ribeye                *New York Strip                     *22oz Porterhouse

main

B r a i s e d  S h o r t  R i b  ( G F )
wine & mushroom reduct ion |  mashed potatoes |
seasonal  vegetables  $32

B a b y  B a c k  B e e r  R i b s
½ rack |  smothered in  brown sugar  & honey |  s teamed
over  beer  |  f in ished with  smokey BBQ sauce |  ja lapeño
cream corn |  f rench f r ies  $28 GF - Gluten Free | V - Vegetarian

* P o t a t o  W r a p p e d  H a l i b u t  ( G F )  
lemon butter  sauce |  dr i zz led wi th  balsamic reduct ion |
as iago au grat in  potatoes |  seasonal  vegetables  $42


