DINE IN & TAKE-OUT

630 Park Ct. Rohnert Park, CA 94928 | 707-585-7505
DELIVERY PRICING VARIES BY MARKET

APPETIZERS

Grilled Avocado Caprese (V)& Grilled avocado, sliced tomato, fresh mozzarella, olive
oil, balsamic glaze 15

Tres Chicken Tacos @ Shredded lettuce, pico de gallo, avocado & cilantro crema 15

Louisiana Chicken Wings Carrots, celery, choice of housemade blue cheese or ranch
dressing 15

BURGERS & SANDWICHES

Choice of french fries, sweet potato fries, or roasted peanut coleslaw DG Classic

TEMPURA
BATTERED SHRIMP,
COCKTAIL AND
REMOULADE SAUCE

Turkey Club Crispy bacon, avocado, LTO , mayo, toasted whole wheat bread 17
French Dip Roast beef, swiss cheese, caramelized onions, au jus, french roll 19
B.L.T.A. Thick-cut double-smoked bacon, lettuce, tomato, avocado, fried egg, toasted sourdough 18
Reuben Sandwich Comed beef, swiss cheese, thousand island, sauerkraut, dijon, grilled rye bread 18 POPCORN

Chop House Cheeseburger 69 Certified Angus Beef®, LTO, pickles, cheddar cheese, thousand island 19 3 SHRIMP 15
Add: sautéed mushrooms, fried egg or crispy bacon 2 each | Sub Impossible™ patty 2 : 3 {

BBQ Bacon Burger BBQ sauce, cheddar cheese, double-smoked bacon, crispy onion straws 21
Add: sautéed mushrooms, fried egg 2 each

MENU

Crispy Calamari Pepperoncini peppers, marinara, rémoulade sauce 17 Sweet Chili

Spinach Artichoke Dip Carrots, sourdough crostini 16

Cheeseburger Sliders 3 all beef sliders, LTO, pickles, thousand island dressing 16
Ahi Tuna Sashimi* € Seared rare, sesame seeds, pickled cucumber, ginger, wasabi,

crispy spinach 20
Blackened upon request

SOUPS & SALADS

Sourcing fresh and local produce daily

Soup of the Day 7cup | 10 bowl
New England Style Clam Chowder 7 cup | 10 bowl
Mixed Greens Cherry tomatoes, carrots, choice of dressing 11

Buttermilk Fried Chicken Sandwich (v) Peach-bacon jam, spicy mayo, pickles, cabbage slaw 18

SIGNATURE STEAKS

Grilled shrimp 6

Skirt Steak (1002)* Citrus soy marinade, choice of 2 sides 37
Charbroiled Ribeye (1202)* Roasted garlic butter, choice of 2 sides 46
Filet Mignon (802)* Roasted garlic butter, choice of 2 sides 49

Steak enhancements: Blue cheese 2 | Bordelaise sauce 3 | Sautéed mushrooms 4 |

Walnut
TEMPURA

§ BATTERED

8 SHRIMP, SWEET
CHILI AIOLI, GREEN
ONION, TOASTED
WALNUTS

BRAISED
BONELESS
SHORTRIB
PARMESAN

®9 RISOTTO,

' GREMOLATA
ROASTED
CARROTS,

.| CRISPY ONIONS,
~\ BORDELAISE

Caesar Salad Romaine lettuce, parmesan cheese, garlic croutons, signature caesar dressing 12

The Wedge 669G Iceberglettuce, blue cheese crumbles, double-smoked bacon, tomatoes,
housemade blue cheese dressing 12 D(ﬁasm.

Lemon Arugula Salad @ Tri-color quinoa, sun-dried tomatoes, toasted pine nuts,
parmesan cheese, lemon vinaigrette 12

Ml ENTREE SALADS

Blackened Shrimp & Avocado Salad

Grilled romaine, tomatoes, avocado, bacon, scallion, toasted panko, buttermilk herb dressing 21

®

VEGETERIAN

ENTREES

Add: cup of soup or side salad 6

® :@

Pan-Seared Asian Sea Bass The Better Fish® Barramundi, sweet corn polenta ravioli, grilled pineapple
salsa, green beans, lemon butter, balsamic reduction 28

Fish & Chips Beer battered cod, peanut coleslaw, rémoulade sauce, french fries 21 PESTO
Homestyle Meatloaf Mushrooms, tomato glaze, bordelaise sauce, choice of 2 sides 22 P " EAAg;r/ﬁ\l SPLE
Chicken Pot Pie @ Carrats, mushrooms, onions, peas, béchamel, flaky crust sm 161 1g 22 PASTA, BASIL
Blackened Jumbo Shrimp @ Lemon butter sauce, brown rice, grilled asparagus, green beans, parsley, WIZ N RS PINE NUTS,

®

DAILY GRILL FEATURES

Chicken Caesar Romaine, chicken breast, parmesan cheese, garlic croutons, signature caesar
dressing 18
Add: salmon 10 | Substitute salmon 6

PESTO, ROASTED

Our estaurant tomato, spinach, grilled lemon 23 P T o <=M 5iisTERED
icudesan 187 Cobb Salad © Diced chicken, lettuce, tomatoes, bacon, egg, blue cheese crumbles, avocado, Chicken Piccata Lemon butter caper sauce, angel hair pasta, choice of side 24 ' ; . RSN TOMATOES
sevicecharge onall scallions, tossed with creamy italian dressing 19 . , . .

parties of 8 or more. . . , Trout Amandine Sustainable Idaho trout, almond panko crust, lemon butter sauce, choice of 2 sides 28

“Consuringraw or Blackened Ahi Tuna Salad* Ahi tuna seared rare, artichoke hearts, carrots, green beans, Grilled upon request

undercooked meats, almonds, red bell peppers, scallions, asian-style vinaigrette 25 — ) . .

poulty seafood, ) e pepP , yievinalg Pan-Seared Salmon @) Sautéed spinach, shiitake mushrooms, lemon beurre blanc, choice of side 28

ool Grilled Skirt Steak Salad*©9 Romaine, bacon, blue cheese crumbles, asparagus, cherry Grilled upon request

increasg your isk of tomatoes, crispy onion straws, blue cheese dressing 26

foodbomneillness,

especially ifyou

have certain medical

conditions. Not all
ingredients are listed

in the menu. Please APPLE BBLER
let your server know P A S TA S I D E S @ CINNAMOCI\IO-WALNUT
ifynulhavefood . . . I CRUMBLE, VANILLA
allrgesorther Angel Hair Pasta Pomodoro &) Chopped tomatoes, garlic, basil, extra virgin olive oil 19 Grilled Broccoli 5 Grilled Asparagus GH®) 8 Mashed Potatoes @) 6 & ICE CREAM
?rreegearﬁgfﬁrggﬁzv Add: 5 jumbo shrimp or grilled chicken 6 Sweet Potato Fries 7 French Fries 6 Creamed Spinach ) 7 g 12

informationis Spicy Shrimp & Chicken Pasta Chipotle parmesan cheese cream sauce, sun-dried Green Beans Amandine @ 7 Roasted Peanut Coleslaw @@ 6  Parmesan Risotto ©© 8

available upon
request.

tomatoes, mushrooms, campanelle pasta 24 ol Fane: ife! Sweet Corn Polenta Ravioli ) 8 Loaded Mac & Cheese 10




MARTINI

GREY GOOSE,
CASTELVETRANO
OLIVES

MARGARITA
PATRON SILVER,
ORANGE LIQUEUR,
FRESH SQUEEZED LIME,
AGAVE

SIDECAR
COURVOISIER,
COINTREAU, FRESH
SQUEEZED LEMON,
SUGAR RIM

OLD FASHIONED
OUR SIGNATURE! KNOB
CREEK BOURBON,
BLACK WALNUT &
ANGOSTURA BITTERS,
COCOA DUST

DINE IN & TAKE-OUT

630 Park Ct. Rohnert Park, CA 94928 | 707-585-7505

SEASONAL COCKTAILS 13

Pomegranate Mule
Tito's Vodka, pomegranate juice, lime, gnger beer
Captain Spar’ Old Fashioned

*Created by Enid, a team member at our Burbank location!
Captain Morgan spiced rum, Bitter Truth pimento dram, Licor 43, bitters

Pumpkin Pie Martini
Pumpkin puree, Ketel One vodka, Kahlua, whipped cream

HAND-CRAFTED SIGNATURE
COCKTAILS

Featuring quality ingredients, created fresh to order

Raspherry Beret Stoli raspberry vodka, raspberry puree, prosecco 12

Peachy Mule Titos vodka, peach, lime, gingerbeer 12
*Make it a Classic Mule upon request

Watermelon Mojito Bacardi Rum, watermelon, lime, simple, mint 12

New School Paloma Corralejo Blanco, jalapefio infused Aperol, grapefruit, lime, agave 13
“Give it a smokey kick! Substitute El Silencio Mezcal upon request

Gin and the Giant Peach Bombay Sapphire, peach, lime, tonic, basil 13
Bourbon Smash 0ld Forester Bourbon, blueberry puree, lemon, bitters, mint 12

MOCKTAILS 7

Fizzy Fuzzy Ginger
Peach, lime, gingerbeer, mint, splash of soda

Raspberry Watermelon Delight
Raspberry & watermelon puree, lime, simple, fresh raspberry

Blueberry Mint Lemonade
Blueberry puree, lemonade, fresh mint

BEER & SELTZER
drafts

Modelo Especial
Stone Delicious IPA

bottles

Miller Lite
Budweiser
Bud Light

Rotating Seasonal Selections
Please inquire with server Corona

Michelob Ultra

Heineken

Truly Hard Sparkling Water

DELIVERY PRICING VARIES BY MARKET

WINE

sparkling glass |

“Jules” Sparkling Rosé, Italy 13
Chandon Brut, Yountville, CA Split 13

white & rosé

Sycamore Lane Chardonnay, California

“Eve”, Chardonnay, Columbia Valley, WA

Ferrari-Carano, Chardonnay, Sonoma, CA

Alto Vento, Pinot Grigio, Delle Venezie, Italy

Justin, Sauvignon Blanc, Central Coast, CA

Kim Crawford, Sauvignon Blanc, Marlborough, New Zealand
Listel, Rosé, “Grain de Gris Téte de Cuvée”, Languedoc, France
Chateau d’Esclans, “Whispering Angel”, Rosé, Provence, France

red

Dreaming Tree, Pinot Noir, California

Landmark, Pinot Noir, “Overlook”, Monterey Sonoma Santa Barbara, California
Rodney Strong, Merlot, Sonoma California

Terrazas de los Andes, Malbec, “Altos del Plata”, Mendoza, Argentina
Conundrum Red Blend, by Caymus Vineyards, California

The Prisoner Wine Company, Red Blend, “Unshackled”, California

Guenoc, Cabernet Sauvignon, California

Josh Cellars, Cabernet Sauvignon, Paso Robles, California

Justin, Cabernet Sauvignon, Paso Robles, California

Charles Smith Wines, “Boom Boom Syrah”, Washington

BEVERAGES

bottle

42
46

bottle

36
44
52
40
40
44
40
52

bottle

40
44
40
40
40
56
36
42
64
40

Coke, Diet Coke, Sprite 35 Acqua Panna 160z 330z 518
Red Bull Regular or Sugar-Free 5 Coffee | Tea 35
Icedtea Unsweetened 35 Espresso Single or double 4251525
Hand-shaken lemonade Cappuccino 5.25
Traditional | Strawberry | Arnold Palmer 4.75 Latte 5
Pellegrino 160z 330z 518 Mocha 5

BEVERAGES

DISCLAIMER:
Alcoholic beverages
that are packaged by
this establishment
are open containgrs
and may not be
transportedina
motor vehicle except
inthe vehicle's trunk;
or,if there is no trunk,
the container may be
keptin some other
area of the vehicle
that is not normally
occupied by the
driver or passengers
(which does not
include a utiity
compartment or
glove compartment
(Vehicle Code Section
23225)). Further,
such beverages may
not be consumed

in public orin any
other area where
open containers are
prohibited by law.



