breakfast

(all day)
fruit salad .....coooviiiiii 7.00
bagel, burrata cream cheese .............. 5.00
steel cut oatmeal ............c.o 6.50
orange pancakes ..........c.coeeviiiniinininn.n. 9.25
bacon or sausage & eggs ..........c........ 10.50
burrata caprese omelette ................. 10.50
egg white feta arugula, jalapeno ....... 13.00
vegetable frittata ................. 13.00
huevos rancheros ..........c.ccocoviieini. 9.50
steak and €ggs .....ocoeiiiiiiiiiiiiii 16.50
smoked salmon plate ..............c........ 14.50
bruschetta, poached eggs ................. 12.00
smoked salmon spinach benedict....... 14.50
turkish breakfast, with tea ............... 12.00
omelette ......cooveviiiiiiiiiiii 10.00

- salmon & onion -
- spinach & mushroom -
- proscuitto & cheddar -

egg white only .........cooeviiiiiiiiii add 2.00
TNIINIOSA . tuenttineneiee et eeeeeeneenenans 11.00
salads
salad mista .....c..coeiiiiiiiiii 9.50
CABSAT cu ettt eeeaeeaeeeenans 10.25
hamburger salad ...................c.oll 13.25
chicken burger salad ....................... 13.25
chicken arugula salad ...................... 13.00
‘house’ chopped salad ........c............ 13.25
chinese chicken salad ...................... 13.25
ahi tuna arugula salad ..................... 13.75
burrata caprese ........c.cooceeiiiiiiinane. 12.00
farmer’s market vegetable salad ......... 14.50

heirloom tomato vegetable, burrata.... 15.00

sandwiches

prosciutto egg panino.........c.ceeeuenenen.. 11.50
wagyu ‘kobe style’ burger ................. 13.25
chicken burger ........c.coooviiiiiiiin, 13.25

cheese .....oocoviiiviiiiiiiiiii add 1.50
albacore tuna salad panino .............. 11.25
chicken breast & provolone .............. 14.00
filet mignon & horseradish ............... 15.75
the gilberto sandwich ....................... 12.00

We wish to provide our guests with the finest
food ingredients that are possible, letting these
products dictate our creativity, finding the best

wines available from any country, in a warm

environment of true hospitality.

11:30 on
appetizers

soup of the day .................. see blackboard
carnitas, short rib or chicken taco ...... 6.75
buffalo tenders, st. agur ................... 10.25
steamed clams or mussels ................ 12.00
eggplant bufala ................l 11.00
proscuitto san danielle ..................... 12.50
grilled artichoke .........c.c.c.cooiiiiiiii. 10.00
calamari lemon ............cocoeiiiiiiinl, 11.00
steak tartare ..........coeviiiiiiiniiiinnan, 14.50
local mozzarella, bufala ricotta, malibu

extra virgin olive oil...............c.oooeenel. 10.50

pasta
mac & Cheese .......cceeveveiniiniinninennne. 12.00
pennette alla arrabiata ..................... 13.50
tortelli ‘quatro formaggi’ ................... 14.00
spaghetti, meat balls ........................ 15.75
spaghetti vongole .........c..cccoeiiiiinian.n. 15.00
spinach lasagna ..........ccocveviiiiiinn.n. 16.75
rigatoni truffle meat sauce ................ 16.25
ravioli of the day ........c.coeveviiiininnne. 15.00
entrees

italian sausage, soft polenta.............. 15.00
chicken breast tacos.............c.......... 14.00
short rib tacos .......c.cooeviiiiinn. 16.00
tacos de carnitas .........cocovviiiiiennn.. 16.00
fishoftheday ......cocoevviiiiiiiiiiiiiiinin. MP
meatloaf ... 19.00
lamb couscous .......c.ceiiiiiiiiiiiinn. 25.00
chicken or sea bass tagine................. 25.00
ny steak ... 26.00
pork chop paillard, capers ................ 24.00
olive oil french frlselsds§ ....................... 6.00
creamed spinach, sautéed spinach...... 8.00
smashed potatoes ...........cocoveiiiiiininin. 4.00
farmer’s market vegetables................... 8.00
entree for two ................... MP

(with salad and smashed potatoes)
Choose One:
Fiorentina Chicken
Cote de Boeuf
Catch for Two



desserts
fruit pie of the day ..........ccooeeeiiiinin. 9.00
creme bruleé ... 7.00
SOTDELS .iviviiiiiiiiiiie e 7.00
lemon meringue pie ........ceveveiiiinenennen. 8.00
chocolate bread pudding...................... 9.00
ice cream sandwich ............cooeieinnen. 7.00
chocolate layer cake ...........c.c..coceeie. 8.00
candied bread pudding ...................... 7.00
beverages
orange or grapefruit juice ................... 5.50
COffee .o 2.50
ESPIESSO tertrnintinirnenteneaneneeeneeneenennanans 3.00
cafe au lait ......cocooviiiiiiiiii 4.00
CAPPUCCINO eneneneneneniianeneeneananeneennns 4.00
mocha ......coooviiiiiiiii 4.50
iced tea ..veviriiiiiii 3.50
‘house’ lemonade .........ccceeveeiininini.. 5.00
fruit smoothie ..............c.co 6.75
tea .ivviiii 3.00
turkish tea .....c.cocveviviiiiiii 4.00
‘house’ bottled water ........c.cccoeeeiinii. 5.00
cane sugar coca-cola ..........coeeeevennnnn. 4.50
diet coca-cola .....c.coeveviiiiiiiiiiiiiiin, 4.00
gale’s root beer .......c.cooiiiiiiiiiiiiii.. 4.50
cane sugar bubble up ....................l 4.50
draft beer
TACET O.utvnininiiiii e 7
allagash white ........c.cocoiiiiiiiiii. 7
hophead red ........cccoeviiiiiiiiiiiii, 6
st. bernardus abt 12................. 9
alesmith x pale ale..............cooevivivininenn.n. 6
miller high life .............c. )
bottled beer
GUINTIESS ettt eeeenen 6
efes turkish lager...........coooiiiin. S
Chimay .eoeiiiiiiii e 9
prima pilSner ........cocovveiiiiiiiiiii, )
bitburger ‘drive’ (non-alcoholic) ............... S
hop wallop double IPA .........cccoiiiiiiiiinnen.. 9
lost & found (750 ml) ..c.ovevininineinininininnnne. 18

Interior Design:
Bruce Marder/Dean Singer

table service minimum for dinner $15 per person

wine by the glass

sparkling
MV Domaine St. Vincent, Brut, New Mexico ... 8
MV J, ‘Cuvée 20,’ Brut, Russian River ......... 12
1Y 5 0 Lo 1T T PR 11
rose
’08 La Baronne, Montagne d’Alaric,
Languedoc........... 7
’08 Mary Elke, Anderson Valley.................... 12
white
’08 Pinot Grigio, Ca Donini, Venezie ............... 6
’08 Grenache Blanc, La Vieille Ferme,
Cote du Luberon Blanc, Rhone.......... 6
’09 Sauvignon Blanc, Matua Valley,
‘Reserve,” Marlborough............ 8
’07 Riesling, Weinhaus Max ferd Richter,
Piesporter Michelsberg, MSR Qba........ 8
’08 Chardonnay, Esser Vineyards,
California ............... 9
’08 Gruner Veltliner,
Chateau Wachau, Austria........... 10
’08 Viognier, Jean Luc Colombo,
‘La Violette,” Languedoc-Roussillon....... 10
’07 Roussanne~Viognier, Atrea,
‘The Choir,” Mendocino............. 12
’08 Chardonnay, Melville,
‘Estate~Verna'’s,” Santa Barbara ...... 15
red
’02 Pinot Noir, Louis Latour, Marsannay......... 6
’08 Merlot, Calina ‘Reserve,’ Chile .................. 6
mv Syrah, Otter’s Road Trip, Mendocino ........ 7
’04 Bordeaux Supérieur,
L'Abbaye de Saint Ferme ........ 8
’07 Monastrell, Olivares Altos de la Hoya,
Jumilla, Spain...... 8
’07 Cabernet, The Flying Winemaker,
Maipo Valley, Chile........... 9
’05 Garnacha, Capcanes,
‘Mas Donis Barrica,” Montsant, Spain..... 10
’03 Primitivo, Rockledge, St. Helena, Napa.... 10
’06 Cabernet, Josh,
Amber Knolls Vineyard, Lake County .... 12
’07 Syrah, Box Car, California ..........c........... 12
’06 Chianti Classico, Rocca delle Macie ........ 14
’07 Cabernet, Khroma, Alexander Valley....... 14
’06 Merlot, Robert Sinskey,
Los Carneros, Napa........ 15
’07 Pinot Noir, T. Solomon Wellborn,
Santa Barbara....... 15



wines by the bottle

sparkling
MV Piper Heidsieck, Brut, Reims ~375ml... 40
MV Veuve Clicquot,
Yellow Label,” Reims ~375ml............. 60
MV Laetitia, Brut Rosé, Arroyo Grande..... 60
white
’06 Mollydooker, Verdelho,
‘The Violinist,” Australia...... 35
‘07 Marco Felluga,
Pinot Grigio, ‘Mongris,’ Collio 40
‘06 Pieropan,
Soave Classico, Italy ............. 40
’04 Topanga Vineyards,
Rosé of Syrah, ‘Aurora’, Edna Valley .. 40
’04 Marc Kreydenweiss,
Pinot Blanc, ‘Kritt,’ Alsace ..... 40
’04 Domaine Andre Ostertag,
Sylvaner, Vielles Vignes, Alsace...... 40
’07 Six Sigma, “Rooster Vineyard,”
Sauvignon Blanc, Lake County ... 45
’02 Francis Tannabhill,
Gewlrztraminer, Washington ..... 45
’05 Topanga Vineyards, Grenache Blanc
‘Celadon,’ Esperanza Vineyard ..... 45
’05 Chateau St. Michelle, Riesling,
‘Eroica,” Columbia Valley ..... 45
‘02 D’Arenberg, Viognier~Marsanne,
‘The Hermit Crab,’ Australia.... 45
’06 Roland Tissier,
Sauvignon Blanc, Sancerre......... S0
’07 Cambiatta, Albarino, Monterey........... 50
’04 Walter Hansel, Chardonnay
Russian River Valley..... 60
’06 Gold, Chardonnay blend,
‘24~Karat Gold Leaf,” So. Australia...... 60
’06 Foxen, Chardonnay, Bien Nacido ....... 65
’04 Chateau Carbonnieux,
Sauv Blanc~Semillon, Pessac Léogan..... 75
’06 Domaine Leflaive,
Chardonnay, Macon~Verzé ..... 75
’01 Kesseler, Riesling,
Spatlese, Rheingau ..... 90
’04 DuMOL, Chardonnay
Russian River Valley ..... 95
’05 DuMOL, Chardonnay

Russian River Valley... 100

08
02

01

06
06

01

07

04

06

05

05

‘05

05

06

06
04

06
06
04

05

07
‘07
‘04

NV
‘05
05
‘03

red

Altos Las Hormigas, Malbec, Mendoza 30
Chateau de Thivin, Gamay,
Cote de Brouilly...... 35
Lindemans, Bordeaux blend,
‘Pyrus,’ Coonawarra ..... 35
Ioppa, Uva Rara, Colline Novaresi....... 35
Bertani, ‘Villa Novare,” Corvina Veronese
Valpolicella Classico...... 40
Penfolds, Shiraz, ‘Winemaker’s

Reserve,’ So. Australia....... 40
M. Chapoutier, Syrah,
‘Petite Ruche’, Crozes~Hermitage...... 40
Bodegas Bernabé Navarro, Monastrell,
‘Beryna’, Crianza, Alicante....... 40
Bishop’s Peak, Cabernet,
Paso Robles....... 40
Laetitia Vineyards, Meritage
‘Nadia,”’ Central Coast....... 45

Louis Latour, Pinot Noir
Gevrey Chambertin ~375ml ..... 50
Semler, Cabernet,
Saddle Rock, Malibu....... 50
Stoller, Pinot Noir,
‘J.V.,” Dundee Hills...... 50
Skylark, Carignane~Syrah,
‘Red Belly,’ North Coast...... 50
Sans Liege, Grenache, Central Coast .. 50
Farella~Park Vineyards,
Merlot, Napa ..... S0
Paoletti, Nero d’Avola, Napa.................. 55
Flora Springs, Cabernet, Napa............ 55
Topanga Vineyards, Syrah
Edna Valley...... 60
Six Sigma, Tempranillo,
Lake County....... 60
Layer Cake, Cabernet, Napa................ 60
Elke, Pinot Noir, Anderson Valley........ 65
Baker Lane, Pinot Noir,
‘Twin Hill Ranch,’ Sonoma Coast....... 70

Cain Cuvée, Meritage, ‘NV6,” Napa....... 80
Robert Foley, Charbono, Napa ............. 80
Joseph Phelps, Cabernet, Napa......... 105
Row 11, Pinot Noir,

Santa Rita Hills ~1.5 Litre........... 120

Corkage policy: $15 per 750ml bottle.
Retail wine (to-go only) 45% off menu price.
Captain’s list also available.



