
Cheese.............................................................15.25
Mozzarella, parmesan, gouda, fresh herbs.

Diavola.............................................................16.95
Zoe’s jalapeno salami, fresno chili peppers, pecorino, 
mozzarella.

Four on Four...................................................20.25
Sweet fennel sausage, bacon, salami and Zoe’s pepperoni, 
mozzarella, pecorino romano, parmesan, gouda. 

Hawaiian.........................................................16.75
Fresh pineapple, ham, mozzarella, aged parmesan. 

Margherita.......................................................16.25
House stretched fresh mozzarella, basil, parmesan.

Pepperoni.........................................................17.00
Zoe’s Pepperoni, mozzarella, parmesan.	

Primavera........................................................16.25
Mushrooms, roasted red and yellow peppers, sweet red onion, 		
broccoli, artichoke hearts, mozzarella, parmesan.

Sausage and Mushroom...................................18.25
Our house-made sweet fennel sausage, sautéed mushrooms,
parmesan, mozzarella, oregano.

Sonoma............................................................18.50
Zoe’s Pepperoni, fennel sausage, sautéed mushrooms, 
red onion, pepper jack, mozzarella, parmesan. 

Tuscan Sun......................................................16.95
Roasted garlic, fresh spinach, sun-dried tomatoes, 
artichoke hearts, black olives, mozzarella, feta cheese. 

Works...............................................................19.00
Our house-made sweet fennel sausage, Zoe’s pepperoni, bacon, 	
roasted peppers, red onion, garlic, mozzarella, parmesan.

Tomato Basil Soup......................5.10(cup)/7.20(bowl)
Garlic crouton garnish.

Garlic Bread............................5.50
    Garlic butter, parmesan, pecorino 		       	
    romano, oregano. 
Mini Crab Taquitos................12.95

Corn shell, Dungeness crab, red onion,    
avocado, mango, cilantro, creme fraiche.  

- starter -

- pizza -

- create your own pizza - 

- white pizza - - red pizza -

Pork Belly Flatbread..............11.00
Yukon gold potatoes, poblano peppers,
pickled red onion, feta, soy glaze.

Brussel Sprouts.......................9.95
Pan fried, brown butter, parmesan cheese.

Bruschetta..............................8.50
Burrata, chopped tomatoes, basil, shallots, 
balsamic reduction, toasted sourdough.

Truffled Onion Rings..............10.00
Beer battered, parmesan, 	truffle salt, sage, 
paprika tartar sauce.

Clam Chowder............................6.15(cup)/9.25(bowl)
New England style, bacon, dill.

Our thin, crispy crust pizzas are 12” pies cut into 8 slices. Organic whole wheat crust  - add 1.65
Gluten free crust - add 4.00 (Prepared on dedicated clean equipment, cooked in the pizza oven. Trace amount of gluten on finished pizza.)

  white pizzas are extra virgin olive oil and garlic base unless otherwise specified red pizzas start with a layer of our house-made plum tomato sauce

BBQ Chicken....................................................17.95
Chicken breast, bacon, bbq sauce, red onion, 
mozzarella, gouda. 

Buffalo Chicken................................................17.95
Grilled chicken breast in Frank’s Red Hot buffalo sauce, 
jalapeno, apple-wood smoked bacon, bleu cheese. 

Chorizo and Manchego.....................................17.95
Zoe’s spicy chorizo, garlic, black olives, pepperoncini, 
red onion, tomatoes, El Pastor manchego cheese.

Mediterranean..................................................16.25
Artichoke hearts, cherry tomatoes, kalamata olives, 
red onion, feta, mozzarella, pesto.

Pears and Gorgonzola......................................16.25
Bacon, sliced pears, gorgonzola, mozzarella,
chopped hazelnuts.

Pesto Chicken..................................................17.95
Pesto base, chicken breast, tomatoes, toasted pine nuts, 
mozzarella, parmesan.

Prosciutto and Goat Cheese.............................19.25
Prosciutto, goat cheese, mozzarella, fresh arugula. 

Shrimp Scampi.................................................19.75
Shrimp, garlic, green onions, red pepper flakes, 
black pepper, mozzarella, parmesan. 

Tre Funghi........................................................17.50
Seasonal mixed mushrooms, fontina cheese, mozzarella, 
fried rosemary, garlic chips.

The Patch.........................................................15.95
     Fire-roasted sweet corn, green onion, Bel Paese cheese, 
     hot pepper oil, parmesan.

white cheese or red cheese - 15.25 (plus toppings)

1.75
artichoke hearts, feta, gorgonzola, gouda, 
kalamata olives, pecorino romano, parme-

san, pesto, red and yellow peppers.

prosciutto - 4.50

1.25
broccoli, cheddar cheese, extra mozzarella, 

black olives, jalapeno,mushrooms, 
onion (red or green), pineapple,
jack cheese, red grape tomato. 

chicken - 4.00

2.25
anchovies, bacon, chorizo, goat cheese, 
ham, fresh mozzarella, Zoe’s pepperoni, 

salami, sausage.

shrimp (12) - 7.25

November 2017									                           Chef: Miguel Soto Arreaga         Sous Chef: Carlos 



- pasta -

- grill -

- sides -

- panini (lunch only 11:30-3:30) - 

Thayer Burger...................................................13.00
8 oz. grilled grass fed beef patty, lettuce, tomato,  
red onion, brioche, potato wedges or slaw.

Kobe Style Burger.............................................14.75
8 oz. Wagyu patty,  bleu cheese, red wine onions, lettuce, tomato, 
mustard aioli, fried pickles, brioche bun, potato wedges or slaw.

Quinoa Burger..................................................12.00
House-made veggie quinoa burger, gruyère cheese, 
red onion, mustard aioli, brioche, potato wedges or slaw.

Butternut Squash Ravioli..........................18.00
Butternut squash and ricotta filling, sage brown 
butter sauce, shaved parmesan.

Cappellini.........................................................13.50
Mixed artisanal tomatoes, pine nuts, basil, olive oil, parmesan.

Linguine and Shrimp........................................19.00
Shrimp sautéed in white wine, fresh herbs, garlic, red 
pepper flakes, butter, parmesan. 

Beach Club.......................................................13.00
Smoked turkey breast, avocado, tomato, bacon, lettuce, 
aioli, toasted sourdough. 

BLT...................................................................12.25
Bacon, tomato, lettuce and aioli, toasted sourdough.

French Dip.......................................................14.50
Shaved ribeye, balsamic onions, truffle aioli, provolone,
natural beef au jus, sweet French roll. 
	

Mac and Cheese................................................13.00
Tillamook cheddar fondue, garlic sourdough bread crumbs. 
Add applewood smoked bacon - 2.00

Spaghetti and Meatballs...................................16.00
Marinara, parmesan, fresh spinach, house-made pork 
and beef meatballs.

Cubano..............................................................13.50
Slow roasted pork, Black Forest ham, mustard aioli, 
swiss cheese, pickles, torpedo roll. .

Grilled Cheese..................................................10.75
Gruyere, Bel Paese cheese, parmesan butter,  
rustic sourdough.

Salmon..............................................................19.95
Pan seared, mixed vegetables, blood orange buerre blanc, 
micro greens.

Braised Short Rib.............................................23.75
Braised short rib, BBQ espresso sauce, sage, 
pan fried polenta balls.

add cheese - 1.00          add bacon - 2.50          add avocado - 1.00

all our pasta is freshly crafted by Joe Wade of Wine Country Pasta, Sonoma

choice of potato wedges or our special slaw

sweet potato fries - 6.50      potato wedges - 5.50      cole slaw - 4.25

- beverages -
Coffee, Tea, Iced Tea........................................................3.50
Soda................................................................................3.50

Coke, Diet Coke, Sprite, Dr. Pepper, Barq’s Root Beer, Minute 
Maid, Lemonade, Arnold Palmer, Shirley Temple, Roy Rogers

Italian Soda.....................................................................3.75
Cherry, Lemon, Lime, Raspberry, Strawberry, Vanilla

Apple Juice, Milk.............................................................3.75
San Pellegrino..............................3.00(200 ml)/6.00(750 ml)

Sparkling mineral water  
Limonata..........................................................................3.75

Sparkling lemon
Aranciata..........................................................................3.75

Sparkling orange
Fiji Water.......................................2.95(500 ml)/5.00(1.0 ltr)

Natural Artesian Water

18% gratuity added to parties of 8 or more. WE ACCEPT VISA, MASTERCARD, AMERICAN EXPRESS, LOCAL CHECKS AND CASH. WE RESERVE THE RIGHT TO REFUSE SERVICE TO 
ANYONE. NOT RESPONSIBLE FOR LOST OF STOLEN ITEMS. NO SEPARATE CHECKS (parties of 5 or more).

Spinach and Pancetta...........11.25
Dried cranberry, almonds, red wine 
pearl onion, goat cheese, champagne 
vinaigrette.

Southwestern Chicken..........15.50
Romaine, avocado, black beans, corn,
tortilla strips, cilantro, jack and cheddar
cheese, chipotle vinaigrette.

Caesar..........................6.25 / 9.50
Romaine, Caesar dressing, parmesan, 
toasted garlic croutons.

Salmon Nicoise......................17.50
Grilled salmon, mixed lettuces, green
beans, egg, tomatoes, kalamata olives,
potatoes, balsamic vinaigrette.

Gorgonzola..................8.25 / 11.95
Spring mix, apple, red grapes, spicy
pecans, gorgonzola, cider vinaigrette.

Cobb......................................14.50
Smoked turkey, gorgonzola, tomato, 
avocado, hard cooked egg, bacon, 
romaine, balsamic vinaigrette. 

add dough base to any salad 5.50
grilled chicken 6.00    grilled shrimp (12) 7.00   grilled salmon 8.00

- salad -

Chocolate Cake..........................................................................7.95
Scoop vanilla ice cream, anglaise sauce, 
caramel sauce, whipped cream.

Original Pumpkin Pie...........................................................7.25
     Caramel sauce, candied pumpkin seeds, 
      whipped cream.
Cinnamon Bavarois ..............................................................7.95

  Cherry sauce.
Pumpkin Cheesecake............................................................7.25
     Candied pecans, caramel sauce, whipped cream.	       
Scoop Ice Cream .......................................................................4.75

Vanilla or Flavor of the month , Handmade by Sweet Scoops 

- dessert -

We are proud to be serving the bounty of Sonoma County.


