the@grape

- starter -

Salmon Ceviche.................... 19.25  Truffle Onion Rings

Salmon marinated in lemon juice, avocado,
cucumber, tomato, red onion, jalapefio,
cilantro, housemade fortilla chips.

Garlic Bread.............cccooceeiiil. 7.25

Garlic butter, parmesan, pecarino romano,
oregano on sour French bread

Janet’s Chicken Pozole Soup............... Cup 8/ Bowl 10

Tomatillo, poblano pepper, hominy, radish, avocado, cilantro,
tortilla strips.

Craft beer battered, parmesan, truffle oil,
sage, paprika tartar sauce.

................. 14.25 Sweet & Spicy Cauliflower......14.00

Fried cauliflower florets, green onions,
sesame seeds, spicy Korean chile sauce,
ranch dipping sauce.

Truffle FrieS.........cccveeviviiii.... 11.00

Truffle oil, parmesan, parsley.

Tomato Basil Soup....................ool. Cup 7/ bowl 9

Croutons, basil.

- pizza -

Our thin, crispy crust pizzas are 12" pies cut into 8 slices. Organic whole wheat crust - add 2.00
Gluten free crust - add 4.00 (Prepared on dedicated clean equipment, cooked in the pizza oven. Trace amount of gluten on finished pizza.)

- white pizza -

white pizzas are extra virgin olive oil and garlic base unless otherwise specified

BBO ChiCKen........oooinii e, 24.50

Chicken breast, bacon, bbq sauce, red onion, mozzarella,
gouda,

Buffalo Chicken....................... 24.50
Grilled chicken breast, Frank’s Red Hot buffalo sauce,
jalapefio, apple-wood smoked bacon, gorgonzola.

Glen BHenN. ..., 24.75

Caramelized apples and onions, prosciutto, goat cheese,
mozzarella, parmesan, fresh rosemary, balsamic reduction.

Mediterranean. ........co.oveveeeeeeeeee e, 23.50

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

Truffle MUuShroOmM........coeviiieie e, 22.75

Mushroom puree base, sautéed mushrooms, white truffle oil,
mozzarella, parmesan, arugula.

Pears and Gorgonzola...................ccocoevieiinnn., 24.25
Bacon, sliced pears, gorgonzola, mozzarella,
chopped hazelnuts.

Pesto Chicken................cooooiiiiiiiiii 24.50

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

Stella’s Honey Pistachio...............ccoooovviiinninl. 22.50

Red onion, thyme, candied pistachio, mozzarella, goat cheese,
local honey drizzle.

Shrimp Scampi........cooooeiiiiii 26.00

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

SIPEEL COTN..eeeeee e 22.50

Chipotle aioli base, roasted corn, serrano peppers, mozzarella,
cotija cheese, chili powder, cilantro.

- red pizza -

red pizzas start with a layer of our house-made plum tomato sauce

CREESe...... e 20.75
Mozzarella, parmesan, gouda, fresh herbs.
Fouron Four.................cooooiiiiiii e, 26.00

Sweet fennel sausage, bacon, salami and Zoe's pepperoni,
mozzarella, Pecorino Romano, parmesan, gouda.

Five CheeSe.........coovviiiiiiiieie e, 21.00
Parmesan, Pecorino Romano, mozzarella, gouda,
gorgonzola.

Margherita.............ccoooeiiiiiiiiiee e 21.00
House stretched fresh mozzarella, basil, parmesan.

PePPeIONi......evviiiiiii e, 23.00
Zoe's Pepperoni, mozzarella, parmesan.

Sausage and Mushroom................................... 24.50

Our house-made sweet fennel sausage, sautéed mushrooms,
parmesan, mozzarella, oregano.

SONOMA. ... 25.50

Zoe's Pepperoni, fennel sausage, sautéed mushrooms,
red onion, pepper jack, mozzarella, parmesan.

TUSCAN SUN...o.ininii e, 22.75

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

- create your own pizza -

white piZZEl or red piZZEl -20.75 (plus toppings)

1.50

cheddar cheese, extra mozzarella, black
olives, jalapefio, mushrooms, honey,
onion (red or green), pineapple,
pepper jack cheese, red grape tomato.

chicken - 5.00

Spring 2025

artichoke hearts, gorgonzola, gouda,
kalamata olives, Pecorino Romano,
parmesan, pesto, vegan mozzarella. sausage.

prosciutto - 5.50

3.75

anchovies, bacon, goat cheese, feta,
fresh mozzarella, Zoe's pepperoni, salami,

shrimp - 7.00

Chef: Pablo Rocha-Ponce Sous Chef: Sergio Pureco



- salad -

add dough base to any salad 5
grilled chicken - 6.50 grilled shrimp - 9.25  grilled salmon - 12.00

Southwestern Chicken........... 19.50 Cobb
Romaine, chicken breast, avocado, black
beans, corn, tortilla strips, cilantro,
pepper jack and cheddar cheese,
chipotle vinaigrette.

Gorgonzola..............ccocceuen.
Spring mix, apple, red grapes, spicy
pecans, gorgonzola, cider vinaigrette.

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

16.00 Citrus Kale.......
) Kale, frisée, mango, dried cranberry,
spicy pecans, feta, orange citrus vinaigrette.

Romaine, kalamata olives, grape
tomato, cucumber, red onion, feta,
fresh mint, lemon vinaigrette, pita chips.

Chopped romaine, parmesan, Caesar
dressing, toasted garlic croutons.

- main -
QUINOABULGEOT. ... 18.00 SAlMON.....ooi 26.50
Quinoa patty, gruyére cheese, lettuce, tomato, red onion, Pan seared, carrots, broccolini, delicata squash, potato,
mustard aioli, brioche, potato wedges or coleslaw. herbed tartar sauce, micro greens.
TRAYET BUIGET. ... 19.50  Pan Seared Wild Scallops.........ccoovovovoieininnn. 28.50

8 oz. grilled grass fed beef patty, lettuce, tomato, red onion,
brioche, potato wedges or coleslaw.

add cheese -1 add bacon - 4 add avocado - 2 add gluten free bun - 3

Spinach, cauliflower, leeks, lemon cream sauce, micro greens.

- pasta - (dinner only 4:00-Close)

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

Truffle Mushroom Ravioli.............c.cccovviiiiii... 22.00

Ricotta, mozzarella, parmesan, pecorino filled ravioli, mushroom,

truffle oil, parmesan, truffle cream sauce.

Chicken Pesto Fettucine............coovevevevevenininn... 23.50

Fettuccine, pesto cream sauce, chicken, sundried tomato,
pinenuts, calabrian chili, parmesan.

Linguine and Shrimp

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

GNOCCRT e 17.00

Potato gnocchi, tomato cream sauce, basil, parmesan.

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

choice of potato wedges or coleslaw
gluten free roll - 3

Chicken Chipotle Panini................cc..cooooviieinn. 18.00 Grilled Cheese...........ccoovviiiiiiiiiiiiiea 16.25
Grilled paprika chicken, chipotle aioli, pepper jack cheese, White cheddar, parmesan crusted sourdough.
lettuce, tomato, sourdough.
add ham - 2 add sliced tomato - 1 sub tomato basil soup - 2
Beach Club..........coooooii e, 18.00
Smoked turkey breast, avocado, tomato, bacon, lettuce, aioli,
toasted sourdough.
- side -

potato wedges - 10 truffle fries - 11

- beverage - - dessert -

Peerless Coffee Co.Coffee, Tea, Iced Tea.......................... 4.50 CheeSeCake. .. ..o, 10.00
Peerless Organic Cold Brewed Iced Coffee (1refill).......... 4.50 Ask your server about our flavor of the month.
SO, e 4.50 Apple Bread Pudding ...............cooooiiiiiiiii e 10.25

Coke, Diet Coke, Sprite, Dr. Pepper, Barg’s Root Beer, Caramel, Sweet scoops vanilla ice cream.

Lemonade, Arnold Palmer, Shirley Temple, Roy Rogers Flourless Chocolate TOrte...............uvvviiiiiiiiieieeeeieeeiiiieenn. 8.25
[talian Soda...........coooviiii 4.50 Caramel, whipped cream.

Cherry, Raspberry, Strawberry, Vanilla Sweet SCo0PS 106 CTEAM ......oo.veeeeeeeeeeeeeeeeeeeeeeeeeeeeen 6.25
APPIE JUICE, ..oeieei e 4.50 Vanilla or flavor of the month.
Tahoe Artisan Water (750ml)..........ccccovviieiiiiiieiiieeieeinnnn, 6.00

Still mineral water
San Pellegrino (750ml)..........c..oeeiiieiiiiieeiiiie e 6.00

Sparkling mineral water
Limonata, Aranciata...............ccccooooieeiiiiiiiiiiie e 5.25

Sparkling lemon or orange

Consuming raw or undercooked meats, poultry, seafood, shellfish,

or eggs may increase your risk of foodborne illness. Water and Eco Straws available upon request

20% gratuity added to parties of 8 or more

WE ACCEPT VISA, MASTERCARD, DISCOVER, AMERICAN EXPRESS, LOCAL CHECKS AND CASH.
WE RESERVE THE RIGHT TO REFUSE SERVICE TO ANYONE. NOT RESPONSIBLE FOR LOST OR STOLEN ITEMS. NO SEPARATE CHECKS (parties of 5 or more).




