LUNCH

starters and salads

pacific razor clam chowder - potatoes, cream and thyme
soup of the day - ask our server for the daily selection

cedar paper roasted mountain trout - beets, fresh horseradish,
croutons and brown butter-bacon

& bibb lettuce - julienne carrots and beets, toasted sunflower
seeds, whole grain mustard vinaigrette

caesar salad - romaine spears, traditional dressing, fresh
parmesan, white anchovy and a warm garlic crouton

grilled chicken quesadilla - avocado and pico de gallo quesadilla
with roasted tomato salsa

entree salads

apple hill granny smith salad - spinach, sierra nevada goat
cheese, vanilla cashews, honey thyme vinaigrette and rosemary
grilled chicken

star ruby grapefruit and avocado salad - shaved fennel, frisee,
watercress, citrus vinaigrette

northern california braised artichoke salad - toasted almonds,
preserved meyer lemon and thyme honey

traditional cobb salad - grilled chicken, smoked bacon, egg,
avocado, blue cheese and tomatoes, tossed with
lemon-dijon dressing

grilled chicken caesar salad - chopped romaine lettuce,
traditional dressing, fresh parmesan, white anchovy and a
warm garlic crouton

sandwiches

quick fix - your server will explain the chef’s daily creation

meyer™ natural angus burger - aged white cheddar,
horseradish sauce, onion jam on a brioche bun

roasted california halibut on truckee sourdough kalamata olive
ciabatta - romesco relish and baby arugula, roasted beet salad

local honey glazed pork loin - apple butter and caramelized
onions on a crispy baguette | roasted winter vegetable salad

diestel ranch turkey pastrami with sierra nevada organic jack
cheese - served on a brioche bun with roasted winter
vegetable salad

reuben sandwich - shaved corned beef on rye toast, braised red
cabbage, swiss cheese, 1000 island dressing and french fries

grilled chicken sandwich - herb aioli, bacon, butter lettuce,
tomato, on a truckee sourdough rosemary potato bun

entrees

pizza margherita - topped with mozzarella, sliced roma
tomatoes, tomato sauce and fresh basil

grilled sage chicken breast - mixed grains and rice, aromatic
herb jus

&grilled strip loin steak - asparagus, arugula, parmesan reggiano
tossed with balsamic and extra virgin olive oil, roasted
pine nuts

@whole wheat penne pasta - toasted pine nuts, shaved garlic,
fresh spinach, basil, feta and savory tomato sauce

white pizza - roasted garlic, red onions, chicken breast, spinach,
asiago, fontina and rosemary

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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pbeverages

soda 4
pepsi, diet pepsi, sierra mist,
root beer

torrefazione italia coffee 4

evian still or san pellegrino
sparkling water 8

blue moon belgian white ale 5
bud light 4
fat tire 5
stella artois 5

anchor steam 5

beringer white zinfandel 8
canvas pinot grigio 8
canvas chardonnay 8

robert mondavi private collection
chardonnay 10

franciscan chardonnay 11
estancia pinot noir 12
canvas merlot 8
napa cellars merlot 13
canvas cabernet sauvignon 8

rodney strong cabernet
sauvignon 13

desserts

peanut butter tart 7
peanut butter pastry cream and
concord filling

chocolate oreo cream cake 7
filled with white chocolate
mousse and served with
caramelized bananas

orange creme briilée 7
served with a chocolate dipped
shortbread cookie

rustic apple cake 7
filled with apple butter and
creme chantilly

traditional pumpkin pie 7
whipped cream and anglaise
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