
White 
Santa Cristina Pinot Grigio  
Italy 2006         $22 (reg. $44) 
 
Stellina di Notte Pinot Grigio   
Italy 2006       $19 (reg $38) 
 
Forefathers Sauvignon Blanc 
New Zealand 2005     $22 (reg. $44) 
 
Dry Creek Fume Blanc  
Sonoma 2006      $19 (reg. $38) 
 
Firehose Riesling 
St. Helena 2006      $16 (reg $32) 
 
White Oak Chardonnay 
Russian River 2006     $27 (reg. $52) 
 
Leaping Lizard Chardonnay 
Napa 2006       $19 (reg. $38) 
 
Raymond Estate Chardonnay  
Napa 2005       $30 (reg. $60) 
 
Trinchero Chardonnay  
Santa Barbara 2007    $18 (reg. $36) 
 
 
House Wines  
Chardonnay, Merlot, Cabernet    $10 (reg. $23) 

 

 

Shrimp Cocktail Flatbread Pizza 
 

Veal Oso Bucco 
braised with red wine, tomatoes, 

and jardinier vegetables 
 

Beef Tournedos Forestier 
with wild mushrooms, and truffle sauce 

almond potato cake 
 

Pistachio Crusted  
Australian Lamb Chops 

whipped sweet potato, cherry shiraz reduction 
 
  

 

 Chef Salad or Pasta Bowl 
$5 with entrées (feeds up to four) 
Or $5 per person without entrées 

 
"Double-Up" 

Double an entrée portion size for $5* 
*Excludes the Caesar Calamari & Flatbread Pizza  

 

Club Night TEN FOR TEN Menu HALF PRICE Wines By The Bottle  

Rodney Fry, Executive Chef 

Red 
Santa Margherita, Chianti Classico 
Italy 2006      $33 (reg $66) 
 
Lockwood Syrah 
Montrey  2005     $20 (reg $40) 
 
Bridlewood Estates Reserve Syrah  
Central Coast 2004     $47 (reg. $94) 
 
Navarro Correas Malbec, Coleccion Privada 
Argentina 2006     $18 (reg $36) 
  
Raymond Estate Reserve Merlot 
Napa 2004      $33 (reg. $66) 
 
Leaping Lizard Cabernet Sauvignon 
Napa 2005      $19 (reg. $38) 
 
Heitz Cellar Cabernet Sauvignon 
Napa 2003      $40 (reg. $80) 
 
Elsa Bianchi Cabernet Sauvignon 
Argentina 2005     $16 (reg. $32 ) 
 
Trinchero Cabernet 
Santa Barbara 2006     $21 (reg. $42) 
 
Raymond Estate Reserve Cabernet Sauvignon  
Napa 2004      $45 (reg. $90) 
 
Wingnut Zinfandel  
Amador 2005    $25 (reg. $50) 

 

Grilled Romaine Caesar  
& Calamari Salad 

shaved asiago, julienne cherry pepper with fried 
calamari and roast lemon pepper caesar dressing 

 
Apple Poach Salmon  

in a saffron broth with baby bok choy 

 
Tempura Skewer  

tempura ahi & artichoke hearts 
spicy lemon aioli. 

 
Bacon Wrapped Diver Scallops 

with sweet yellow onion risotto 

 
Pan Seared Sea Bass 
served with sesame rice, 

mango, cilantro, and ginger relish 

 
Pan Seared Breast of Duck 

port wine sauce, wild rice cake 
 
 


