MENLO GRILL

STRO & BAR
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STARTERS

Chicken soup with summer vegetables and wild mushrooms 5
Roasted red pepper soup with garlic-herb croutons 6
Little house salad of local organic lettuce, tomato and white balsamic vinaigrette 6
Organic spinach salad, toasted almonds, cranberries, apples, feta and black currant dressing 8
Artichoke dip with sourdough baguette toasts 9
Caramelized beets with Laura Chenel’s chevre and local organic greens 9
Grilled polenta with summer vegetables, tomato basil sauce and mozzarella 10
Artisan cheese selections, local honey, crisp toasts and tart cranberry compote 12

Steamer clams, chardonnay broth, leeks, tomatoes, shallots and herbs 14

PASTAS
Gluten free pasta is available upon request
Rigatoni, wild fennel, bolognese sauce and mozzarella baked in a casserole 15
Farfalle, chicken, mushrooms, tomatoes, green peas and bacon in grana cream 16
Linguine with clams, garlic, leeks, shallots and tomatoes in a chardonnay herb sauce 17

Orecchiette, tomatoes, organic spinach and house-made pesto 14

BISTRO FAVORITES

Charbroiled organic free-range chicken breast or salmon fillet on hand-torn
Riverdog Farms romaine with garlic parmesan dressing and cornbread croutons 15

Charbroiled salmon fillet, lemon jus, barley vegetable pilaf 21
Today’s very fresh fish: preparation and selection changes daily MKT
Pittman Farms savory roasted chicken breast, sautéed spinach, creamy polenta 18
Chicken breast enchiladas, mild green chili sour cream sauce and Carmody cheese 15
Creekstone Farms filet mignon, roasted potatoes and asparagus MKT

Center-cut Berkshire pork chop, cornbread dressing, fried sage and
warm house-made apple sauce 23

Niman Ranch Angus beef burger on a potato bun served with
your choice of cheese and tavern style fries 14

SIDES AND EXTRAS

5 each
Sautéed organic spinach with Charbroiled local asparagus
garlic and shallots with lemon olive oil
Grilled summer squash Tavern style fries
Oven-roasted potatoes with spicy mayo Summer tomato and fresh basil salad

Enjoy no wine corkage fees when dining in the Bistro




