
An 18% gratuity charge will be added for parties of 8 or more.

Wedge Salad

Iceberg Lettuce, Cherry Tomatoes, Bacon, Point Reyes Blue Cheese Dressing

Caesar Salad

Romaine Hearts, Parmesan Reggiano Cheese, White Anchovy, Croutons

Mixed Greens

White Balsamic Vinaigrette, Sun-Dried Cherries, Toasted Almonds

Soup du Jour

Chef’s Choice

Salads
All Entrées are Served with a Choice of Salad or Soup du Jour

Dungeness Crab Cake ~ $14
Citrus Aioli, Basil Oil

Shrimp Cocktail ~ $11
Pacific Gulf Shrimp, Cocktail Sauce, Lemon

 
 

Shrimp Bruschetta ~ $9
Garlic Butter Prawns, Truckee Sourdough Bread

Spinach & Artichoke Fondue ~ $8
Parmesan Cream, Assorted Bread & Lavash

Tempura Mushrooms ~ $8
Boursin Cheese, Horseradish Dipping Sauce

French Onion Soup ~ $6
Crouton, Swiss Cheese Gratin

Coconut Shrimp ~ $13
Jumbo Prawns, Coconut Tempura, Pineapple 

Ginger Chutney

Appetizers

Double Cut Pork Chop ~ $20
Brown Sugar Brined & Grilled with Cassidy’s Apple Sauce

Lamb Chops ~ $32
Rosemary & Garlic Marinated, Red Wine Reduction

Veal Chop ~ $48
Seasoned & Grilled, Mushroom Demi, Balsamic Glaze

Chicken Oscar ~ $22
Dungeness Crab, Asparagus, Béarnaise

Chops & Poultry

San Francisco Cioppino ~ $32
Clams, Mussels, Shrimp, Scallops, Lobster, & Salmon in a Tomato Garlic Broth

Loch Duart Salmon ~ $19
Whole Grain Mustard Butter

Maine Lobster Tail ~ Market Price

Two 5 oz Cold Water Tails, Drawn Butter, Lemon

Seasonal Fish of the Day ~ Market Price

Chive Beurre Blanc

Seafood

Rigatoni ~ $16
Mushrooms, Artichokes, Sun-dried Tomatoes, Marsala Cream Sauce

Vegetable Risotto ~ $16
Asparagus, Mushrooms, Spinach, Broccoli, Parmesan

Pasta

Freshly Baked & Prepared American Classics ~ $6 Soft Drinks, Gourmet Coffee & Teas ~ $3

Desserts & Beverages

Mashed Potato 

Blue Cheese Mashed Potato 

Horseradish Mashed Potato 

Baked Potato 

Herb Pomme Frittes 

Risotto 

 Roasted Asparagus 

Cassidy’s Creamed Spinach 

Sautéed Mushrooms 

Steamed Broccoli 

 Green Beans & Bacon

Sides
Choose Two with Entrée

Add Shrimp or Chicken ~ $3 

New York Strip

8 oz ~ $18 16 oz ~ $32

Filet Mignon

6 oz ~ $20 10 oz ~ $32

Bone-In Ribeye

14 oz ~ $34

Porterhouse

20 oz ~ $49

Steaks
100% USDA Certified Choice, 28-day Aged Beef 

Choose One Sauce: Mushroom Demi • Red Wine Reduction • Creamy Horseradish • Brandy Green Peppercorn • Béarnaise • Point Reyes Blue Cheese Butter

Add 6 oz Lobster Tail ~ $25 • Add Scampi Prawns ~ $9 • Add Dungeness Crab ~ $9

10 oz ~ $21

12 oz ~ $25

16 oz ~ $31

32 oz ~ $51

Prime Rib
100% USDA Certified Choice, 28-day Aged Beef, Rock Salt Roasted

Blackened Add $2

Shrimp Scampi ~ $22
Jumbo Shrimp, Garlic, Butter, White Wine



Sparkling
Domaine Chandon Brut, Napa	 45
Domaine Chandon Brut Reserve, Napa	 53
Domaine Carneros Brut, Carneros	 59
Schramsberg Blanc De Blanc, Napa	 69

Chardonnay
Jekel, Monterey	 30
Frank Family, Napa	 54
Acacia, Carneros	 27
Z D, Carneros	 49
Kendall Jackson “Grande Reserve,” California	 45
Sonoma-Cutrer, Russian River	 49
Rombauer, Carneros	 56
Ferrari-Carano Reserve, Alexander Valley	 59

Other Whites
Jekel Riesling, Monterey	 28
Kim Crawford Pinot Gris, New Zealand	 39
Château Ste. Michelle Riesling, Washington	 25
Duckhorn Sauvignon Blanc, Napa	 59
Gundlach Bundschu Gewürztraminer, Sonoma	 28
Ferrari-Carano Fume Blanc, Alexander Valley	 30
Beringer Pinot Grigio, Napa	 25
Louis Jadot Pouilly Fuisse, France	 49

Cabernet Sauvignon
B V, Napa	 27 
B V, “Rutherford,” Napa	 47
Kenwood “Jack London,” Sonoma	 55
Rombauer, Napa	 65
Gundlach Bundschu, Sonoma 	 65
Joseph Phelps, Napa 	 75
Stag’s Leap “Artemis,” Napa 	 90
Justin, Paso Robles 	 54
Grgich Hills, Napa 	 79
Merryvale, Napa 	 56
John Anthony, Napa 	 95

Pinot Noir
Steele, Carneros 	 45
Gundlach Bundschu “Rhinefarm”	 45
Goldeneye, Anderson Valley	 89
Z D, Carneros	 70
Reynolds Family Winery, Carneros	 85
Flowers, Sonoma	 75 
Louis Jadot Pommard, France	 65

Merlot
B V, Napa	 24
Kenwood, Sonoma	 29
St. Francis, Sonoma	 39
Rombauer, Napa	 49
Duckhorn, Napa	 89
Duckhorn “Howell Mountain,” Napa	 95
Stag’s Leap, Napa	 75

Other Reds
Rombauer, Zinfandel	 45 
B V Zinfandel, Napa	 29
Burgess Syrah, Napa	 45
Duckhorn Decoy, Napa	 57
Elyse “Eagle Ranch” Zinfandel, Napa	 68
Elyse “Korte” Zinfandel, Napa	 64
Kenwood “Jack London” Zinfandel, Sonoma	 59

White Wines

Red Wines

Wines by the Glass
Ask your server for our current offerings.


