
SANDWICHES  

OUR BURGERS ARE GROUND IN HOUSE EACH MORNING  
FOR TODAY’S SERVICE ONLY.

CHEESEBURGER 15 
 LETTUCE, TOMATO, ONION, CHEDDAR & HOMEMADE BUN

VEGGIE BURGER 15 
 BROWN RICE, MUSHROOMS, ALMONDS & MELTED JACK

CARNITAS SANDWICH 16 
 PULLED BBQ PORK, AVOCADO, SLAW & HOMEMADE BUN

FRENCH DIP SANDWICH 20 
 THINLY SLICED PRIME RIB WITH MAYONNAISE & GENUINE AU JUS

ENTRÉE SALADS  

SPINACH & CHICKEN WALDORF SALAD 17 
 WINTER GREENS, JULIENNE APPLES, BACON & EGG

MEDITERRANEAN SEARED TUNA SALAD 19 
 SUSHI-GRADE TUNA, MIXED GREENS, CUCUMBER & GOAT CHEESE

#1 AHI TUNA TARTARE 18 
 RAW CHOPPED TUNA, TOASTED CIABATTA & AVOCADO

CHOPPED ز�ᕽ�൯ CHICKEN SALAD 17 
 CUCUMBER, MANGO, FRESH HERBS, PEANUTS & NOODLES

EVENING FEATURES  

“WEST OF PARIS” ROASTED CHICKEN 18 
 NATURAL DEMI-GLACE & TABBOULEH

PAN-FRIED FISH 23 
 MASHED POTATOES & WILTED SPINACH

TODAY’S SIMPLY BROILED FISH MKT 
 MASHED POTATOES & SEASONAL VEGETABLE

SPINACH & CHEESE OMELET 15 
 WITH MIXED GREENS, CAMPARI TOMATO & GRIDDLED TOAST

WILD MUSHROOM MEATLOAF 20 
 WILTED SPINACH & MASHED POTATOES

CHICKEN MEATBALLS & SPAGHETTI 17 
 FRESH TOMATO SAUCE, BROCCOLI & REGGIANO CHEESE

CENTER–CUT FILET 30 
 MASHED POTATOES & GREEN VEGETABLE

SIDES / EXTRAS / STARTERS

HAND-CUT FRIES .............4

COLESLAW .......................4

TABBOULEH......................4

DEVILED EGGS .................4 

MASHED POTATOES ........4

PINE ROOM SALAD .........6

DIP DUO ..........................10

CHICKEN MEATBALLS .....5

DESSERTS

POT DE CRÈME .................7 CARROT CAKE .................8

*Consuming raw or undercooked meat or fish may cause food borne illness

Please notify us of any food allergies  |  No cell phones in the dining room



WHITES

J BRUT CUVEÉ 20 SPARKLING, RUSSIAN RIVER 

SCHRAMSBERG BRUT ROSÉ, NAPA

LOUIS ROEDERER BRUT PREMIER, REIMS, CHAMPAGNE

HITCHING POST ROSÉ, SANTA BARBARA

LEITZ DRAGONSTONE RIESLING, GERMANY

FREEMARK ABBEY VIOGNIER, NAPA

LAURENZ V SOPHIE’S GRÜNER VELTLINER, KREMSTAL, AUSTRIA

ALMA ROSA PINOT GRIS, SANTA BARBARA

PIGHIN PINOT GRIGIO, COLLIO, ITALY

GROTH SAUVIGNON BLANC, NAPA 

CRAGGY RANGE SAUVIGNON BLANC, MARLBOROUGH

SERESIN SAUVIGNON BLANC, MARLBOROUGH, NEW ZEALAND 

MELVILLE VERNA’S CHARDONNAY, SANTA BARBARA

FROG’S LEAP CHARDONNAY, NAPA 

MARANET CHARDONNAY, RUSSIAN RIVER 

PATZ & HALL CHARDONNAY, SONOMA COAST

REDS

HILL FAMILY MERLOT, NAPA   

PEJU MERLOT, NAPA 

SHAFER MERLOT, NAPA 

GRIDLEY CABERNET FRANC, NAPA 

THREE SAINTS CABERNET SAUVIGNON, SANTA YNEZ

MELANSON MATTHEW’S BLOCK CABERNET SAUVIGNON, NAPA

SEQUOIA GROVE CABERNET SAUVIGNON, NAPA 

MI SUEÑO EL LLANO CABERNET SAUVIGNON, NAPA

ROBERT KEENAN CABERNET SAUVIGNON, NAPA

PATASSY PINOT NOIR, RUSSIAN RIVER

PONZI PINOT NOIR, WILLAMETTE VALLEY

FOLEY PINOT NOIR, SANTA RITA HILLS

AUGUST BRIGGS DIJON CLONES PINOT NOIR, NAPA

FLOWERS ANDREEN-GALE PINOT NOIR, SONOMA COAST

MEYER FAMILY SYRAH, MENDOCINO COUNTY

ELYSE PETITE SIRAH, NAPA

FRANK FAMILY ZINFANDEL, NAPA

LEWIS CELLARS HUDSON SYRAH, NAPA

GIMENEZ RIILI MALBEC, MENDOZA, ARGENTINA

ON TAP

ALLAGASH WHITE ALE ...... 8 GREEN FLASH IPA ..................... 7
STELLA ARTOIS ................ 7 FRANZISKANER HEFE-WEISSEN ... 7
STONE PALE ALE .............. 7 CONEY ISLAND LAGER ............... 7

BOTTLED

CHIMAY WHITE ALE .........10 BECK’S NON ALCOHOLIC .............. 5
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18% GRATUITY WILL BE ADDED TO PARTIES OF 5 OR MORE

 ANDERSON VALLEY OATMEAL STOUT ........................................... 7


