
After Dark

GOOD EATS ENTRÉES

P³ (Penne Pesto Pasta):  Vegetarian penne pasta tossed with cauliflower and housemade pesto sauce    13
Topped w/toasted pine nuts

Wild Ahi Tuna:  Seared and sliced ahi tuna steak    15
Served w/Pan Asian peanut slaw

Seared Scallops:  Seared sea scallops atop fresh egg pasta in a beurre blanc sauce    16
Tossed w/arugula and prosciutto 

Hot Skillet Chicken:  Pan roasted Fulton Valley chicken breast topped w/champagned lemon verde   14
Served w/ pan seared orzo, cherry tomatoes, parsley, thyme, green onions

Sliced Roast Pork:  Thick sliced grilled Leoncini Italian seasoned boneless pork porchetta    14
Topped w/sherry vinaigrette arugula bread salad

Braised Beef Short Ribs:  Short ribs braised in wine, port, rosemary and thyme, topped with salpicon   17
Served w/polenta souffle  

Santa Maria Seasoned Rib Eye Steak:  10oz Creekstone Farms 100% Black Angus rib eye steak    18
Served w/cheddar scallion mashed potatoes

Daily Fresh Fish Selection: (not part of Celebrated Meal)    *market price

SIDE TICKLERS   5

   Polenta souffle
Pan Asian peanut slaw

    Spinach w/garlic, chili flake
    Cheddar scallion mashed potatoes

Sherry vinaigrette bread salad
Seasonal veggies

SWEETNESS

Flourless Chocolate Pecan Torte    6
Chocolate pecan torte with pomegranate sorbet

Housemade Brulee'd Pound Cake    6
Brulee’d poundcake served with whipped cream and topped with seasonal fruit

Cookies N Cream    6
Assorted fresh baked cookies with vanilla bean gelato

Little Bites Surprise    6
Designed weekly by our in house Pastry Chef

Celebrated all inclusive Dinners   $24
Includes: Soup or Starter, Good Eats Entrée and Dessert

 *Please ask server about  All Inclusive Vegetarian dinner

STARTERS

Market Salad: Arugula, seasonal fruit supremes, blue cheese crumbles, candied pecans with balsamic vinaigrette   7

City Salad: Butter lettuce, crumbled goat cheese, parsley, marinated shallots, radishes with house red wine dressing   7

De Haro Sliders: Mixed grill sliders served on house made brioche and grilled onions   8

Mini Italian Beef Sandwich: Lettieri & Sons shaved beef dipped in au jus    8
with sweet peppers served on a fresh baguette   *specify mild or spicy peppers

Hand Selected Cheese Board: Selected regional cheese board served with fresh fruit and sliced baguette   8

Bruschetta: Fresh tomatoes, basil, crushed garlic, atop fresh baguette slices    7

Appetizer Special of the Day    7

Soup of the Day   7

*Gratuity of 18% will be added to parties of 6 or more.*We accept VISA, MASTERCARD, DISCOVER and AMEX

Chilled  H20 (water)      Free as requested
Various Canned Sodas (Coke, Diet Coke, 7up, Diet 7up)     1.50
Apple Juice    3.00
Milk    2.00
Bottled Beers    4.00

Espresso Shot     2.00
Latte   3.25
w/ Torani Flavor Shot     3.75
Mighty Leaf Teas (pot)     3.25

House Table Red Wine    5 House Table White Wine    5

FRANCISCO’S SANGRIA

Glass 4 / Half Pitcher 12 / Pitcher 20

WINES

Frias (Napa Valley) Rose 2006: The essence of summer, this wine shows off juicy watermelon, strawberry and delicate floral aromatics in 
the nose, red fruits flavors are candied pear and crisp acid give this refreshing wine its vivacity.

Glass   7 / bottle 24

Frias (Napa Valley) Sauvignon Blanc 2006: The wine starts off with explosive grapefruit and candied lemon peel in the nose, with hints of 
guava, fig and gooseberry in the background. On the palate, this zippy wine displays the tangy acidity which keeps the wine lively, while 

also coating the mouth with the concentration and richness of a round white wine. 

Glass    7 / bottle 25 

Ventana (Arroyo Seco) Chardonnay 2007: An estate grown chardonnay that has tropical fruit aromas of pineapple and mango with 
intense flavors of tangy apple, pear, mango. Aged in French oak add an accent of vanilla and light honey tones. 

This wine has perfect balance of fruit, oak and acidity makes this an exceptional food friendly wine.                                 

Glass    6 / bottle 20

Bell (Sierra Foothills) Syrah 2006: Deep ruby in color with spicy, peppery fruit aromas, the wine has good acidity, with a rich, luscious 
mouth feel and soft, elegant tannins. Often described as “yummy”, the delicious wine is a nice alternative for those seeking a rich, round, 

well balanced yet softer style wine.

Glass    8 / bottle 27   

Rancho Sisquoc (Santa Barbara County)  Pinot Noir 2007: This wines nose is dominated by strawberry, cherry and red berry framed by 
toasty oak and hints of cinnamon and nutmeg. A structured mouth feel is highlighted by raspberry cream, ripe cranberries and soft 

tannins. Its silky palate leads to a full and rich yet clean finish.

Glass    8 / bottle 27

Kathryn Kennedy  California Appellation “Lateral” 2005: With its cocoa-laden nose, round creamy texture, flavors of chocolate-covered 
raspberries and a pleasing savory finish. The blending of Cabernet Franc and Merlot is the cornerstone of this model California Appella-

tion. 54% Merlot, 17% Cabernet Franc, 17% Cabernet Sauvignon, 6% Petit Verdot, 6% Malbec.

Glass    10 / bottle 35

Miramar Torres (Russian River) Pinot Noir: This vintage of Cristina displays abundant red cherry-berry fruit, juicy plum and cola, plus a 
delicate floral note of violets.  The palate is broad and full, with perfect balance between the elegant oak and the engaging fruit. 

The flavors seem to never end and the finish is seamless. 

 Bottle 70

Frias Napa Valley (Spring Mountain)  Cabernet 2006: Deep and dark from the minute it is poured into the glass, this mountain side 
Cabernet is intense and concentrated with layers of plum, lavender, dark cherry, cedar and allspice. It is big and bold, yet elegant. 

Notes of leather and semi-sweet chocolate come to the fore as this complex wine unfolds and flavors 
of blackberry and cola nut emerge on the palate. 

Bottle 90

PORTS AND DESSERT WINES

Dow's Senhora da Ribeira Vintage Port 2006:  Deep purple-black color with a rich garnet rim. This wine will send out a lovely fragrant 
nose of blackberries, rockrose and clove. Full bodied with concentrated black currant fruits and bitter chocolate, liquorices and spice, with 

a backbone of ripe peppery tannins. Phenomenal when this is paired with our cheese plate.

Glass 10

Dow's 1997 Colheita Tawny:  It combines the crimson hues and sweetness of a vintage Port with the nutty flavors and light color of a 
tawny Port. It is delicious and easy to drink. 'Colheita' is a Portuguese term for a wine 

of a single harvest, aged for at least seven years in wood.

 Glass 8

Robert Hall (Paso Robles) Orange Muscat 2007: Vivid gold in color, this wine entertains the senses with fresh citrus and orange blossom 
aromas. It's crips acidity is enhanced by a touch of sweet spice and sweet tropical fruit flavors.                         

Glass 6


