US Grant Centennial Lunch Prix-fixe Menu
1910 -2010

In Celebration of the Hotel's 100" Birthday we are offering a
Prix-fixe Lunch Menu

Rigatoni
Pork Shoulder, Cavolo Nero, Roasted Cipollini Onions, Oven Dried Tomatoes

Warm Smoked Turkey Sandwich
Rosemary Focaccia, Goat Cheese, Winter Mushrooms, Bloomsdale Spinach, Cranberry Chutney

Pastrami Spiced Albacore Tuna
Brussel Sprouts, Pancetta, Parsnips, Red Wine Butter

16
All entrees served with cup of soup or farmer's market salad
and non-alcoholic beverage

Soups and Small Bites
The Original “Mock Turtle Soup,” Sherry Finish 10

Soup of the Day 8

Little Gem Lettuces, Roasted Market Vegetables
Pepato Cheese, White Balsamic Vinaigrette 10

Black Mussels, Spicy Chorizo, Parmesan Cheese, Young Herbs 15
as Entrée 18

“Bangers & Mash,” House Made Sausages, Whipped Potatoes 15

Heirloom Tomato and Buratta Cheese Salad
Torn Bread, Basil, Arugula, Red Perella Lettuces 14

Sides

Truffle Fries 8
Onion Rings 8
Dungeness Crab Risotto 12

Consuming raw or under-cooked meat, eggs, and/or fish may increase your risk of food-borne illness




Salads

Caesar, Baby Romaine Hearts, White Anchovy,
Shaved Parmesan-Reggiano 13
with Free Range Chicken or Grilled Shrimp 16
Chicken Cobb, Crows Pass Farms Baby Lettuces, Hass Avocado, Nueske Smoked Bacon,
Egg,Tilston Point Blue Cheese, Cucumber, Baby Tomatoes 18
Maine Lobster Salad, Curried Yoqurt, Hearts of Palm
White Corn, Mizuna, Tempura Avocado, Pickled Vegetables 20
Seared Albacore Salad, Marble Potatoes
Summer Beans, Olives, Soft Boiled Egg 18

Sandwiches
All Sandwiches Come with House Made Sea Salted Herb Chips

Roasted Turkey Club, Nueske Bacon, Avocado
Swiss Cheese, Wheat Bread 14
Crab Cake Sliders, Yuzu Aioli,
Arugula, Avocado 16
Kobe Beef Burger, Kaiser Roll
Tomatoes, Red Onion, House Made Pickles 15
Fried Egg Sandwich, Guanciale, Butterleaf Lettuce,
Parmesan Cheese, Heirloom Tomatoes, Rosemary Bread 12
Pastrami Sandwich, Sauerkraut
Swiss Cheese, Thousand Island Dressing, Cheese Bread 14

Pulled Pork Sandwich, Melted Onions,
Winchester Farms Gouda, Cilantro, Brioche 14

Entrees
Piedmontese Flat Iron Steak, Poached Tomatoes
Grilled Vegetables, Honey Glazed Pearl Onions 20
California White Seabass, Sweet Corn
Italian Beans, Pancetta, Boiled Lemon 24
Roasted Half Free Range California Chicken
Barley, Roasted Stone Fruit, Swiss Chard 19
“Fish & Chips,” Beer Battered Pacific Cod, Caper Remoulade 15

SIDES
Truffle Fries 8

Onion Rings 8
Dungeness Crab Risotto 12

Consuming raw or under-cooked meat, eggs, and/or fish may increase your risk of food-borne illness
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