Appetizers

Vegetable Egg Roll 8.95

Sesame Ginger Sauce, Wasabi Aioli

Jumbo Stuffed Mushrooms 8.95

Mild Italian Sausage, Marinara Sauce

Crab Cakes 13.95
Black Bean Corn Relish, Tortilla Strips
Chipotle-Avocado Mayonnaise

Spinach/Artichoke Dip 8.95
Spinach, Cream Cheese, Artichokes
Garlic, Crostini

Tempura Shrimp 14.95
Pineapple, Cilantro, Carrots
Togarashi Butter

Bruschetta 9.95
Prosciutto, Roasted Red Pepper
Shaved Parmesan, Kalamata Olives

Pork Pot Stickers 9.95

Sweet Chili Sauce

sSoups
House-Made Daily 7.95

Chicken Noodle
Carrots, Celery
Onion, Egg Noodle

Clam Chowder

Roasted Corn, Clams, Potato, Thyme

Mulligatawny
Madras Curry, Root Vegetables
Coconut Milk

Side Salads

Tenaya Salad 8.95
Organic Greens, Apple,
Bleu Cheese, Spiced Walnuts
Balsamic Vinaigrette

Garden Salad 6.95
Organic Field Greens, Cucumber
Cherry Tomatoes, Croutons
Choice of Dressing

Caesar Salad 7.95
Ordered with Entree 6.95
Tender Romaine Leaves, Garlic Croutons
Parmesan Crisp, Caesar Dressing

Entree Salads

Cobb Salad 13.95
Crisp Romaine, Avocado, Diced Chicken
Hard Boiled Egg, Chopped Bacon,
Tomato, Bleu Cheese Crumbles
Choice of Dressing

Chinese Chicken Salad 14.95
Iceberg Lettuce, Bean Sprouts
Cabbage, Mandarin Oranges, Peanuts
Cilantro, Fried Rice Noodles
Sesame Dressing

Chopped Salad 15.95
Chipotle BBQ Chicken over
Iceberg & Romaine Lettuce
Fresh Basil, Jack Cheese, Green Onion
Sweet Corn, Black Beans, Tomato
Roasted Peppers, Cilantro
Crispy Tortilla Strips
Tossed in Creamy Ranch Dressing

Sandwiches and
Burgers

Includes your choice of:
Hot French Fries, House Made Potato Salad
or Garden Salad with Vinaigrette

Vegetarian Sandwich 10.95
Tomato, Sprouts, Avocado
Cucumber, Whole Grain Bread
Boursin Spread

Chicken Bacon Cheddar Melt 12.95
Chicken Breast, Melted Cheddar Cheese
Bacon, Ranch Dressing
Grilled Sourdough

French Dip 12.95
Fresh Sliced Beef, Sourdough, Au Jus

California Burger 12.95

Avocado, Bacon, Bleu Cheese

Jackalope’'s Burger 12.95
Bacon, Mushrooms,
Grilled Onions, Cheddar Cheese
Peppercorn Ranch Dressing

Mushroom Swiss Burger 11.95
Sauteed Mushrooms, Swiss Cheese

B.B.Q. Burger 11.95
Cheddar Cheese, Tobacco Onions
BBQ Sauce



Pizza

10“ Made to Order 11.50
Prepared with Shredded Mozzarella Cheese.
Additional Toppings $1.00 each

Grilled Chicken, Artichokes
Sun-Dried Tomatoes, Green Bell
Peppers, Onions, Italian Sausage

Pineapple, Pepperoni, Mushrooms
Ham, Olives, Fresh Tomatoes

From the Grill

Includes your choice of:
Mashed Potatoes or Rice Pilaf
Served with Fresh VVegetables of the Day

Flat Iron Steak 21.95
Smoked Applewood Bacon
Whiskey BBQ Glaze

Seared Chicken Breast
Piccata 22.95
Asparagus
Garlic Smashed Potato
Lemon Caper Butter

Peppered Flank Steak 22.95
Shiitake Mushrooms
Sesame Ginger Glaze

Prime RIib
80z. Queen Cut 32.95
100z. King Cut 36.95
Yorkshire Pudding
Buttermilk Smashed Potatoes
Au Jus

Seared Pork Chops 21.95

Sauteed Onions
Cinnamon Roasted Apples

Chicken Fried Steak 18.95
Country Gravy

Meat Loaf Stack 18.95
Sourdough Bread
Mushroom Sauce

From the Kitchen:

We believe in using locally grown
organic, sustainable products whenever
possible as part of our commitment
to the land and sea in an effort
to protect our environment

Seafood

Cedar Plank Salmon 28.95
Wasabi Mashed Potatoes
Pomegrante Syrup

Grilled Mahi Mahi 22.95
Rice Pilaf
Grilled Pineapple
Teriyaki Glaze

Spanish Paella 24.95
Calamari, Mussels, Clams
Shrimp, Chorizo, Chicken

Saffron Arborio Rice

Fried Trout 24.95
Panko Crusted
Rice Pilaf
Lemon Caper Butter

Noodles and
\Vegetarian

Chef's Choice of Accompaniments

Baked Ratatouille
Filled Portabella 20.95

Zucchini, Squash, Onion
Garlic, Tomato, Olives
Buffalo Mozzarella
Red Pepper Puree

Pesto Penne 20.95
Chicken Breast, Spinach
Sun-Dried Tomatoes
Pine Nuts, Pesto

Vegetarian Stir Fry 18.95
Shiitake Mushrooms,
Baby Bok Choy, Soba Noodles
Sesame Ginger Glaze

Garlic Rigatoni 19.95
Wild Mushrooms, Red Peppers
Roasted Garlic Cream Sauce
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