
Shiitake 
Beef Stroganoff

Sherry & Sour Cream

Parsley Pappardelle

 Green Goddess Salad

25.95

Swedish 
Meatballs

Lingonberry Jam
Creamy Mashed 

Potatoes
Baby Spinach Salad

with poppy seed dressing 
 23.95

Chicken 
Schnitzel

Pepper Bacon Gravy
Buttermilk Mashed 

Potatoes
Buttered Green 

Beans
25.95 

Porchetta
 Pork Chop

Smashed Garlic &
Parmesan Baby 

Yukons
Green Beans
with Pancetta

24.95

Chicken 
Marbella

prunes, olives & capers
Buttered

Basmati Rice
Broccolini

with preserved lemon
22.95

Roast Pork 
Loin

Apricot & Sourdough 
Stuffing

Vermont Cheddar 
Mashed Potatoes
Buttered Broccoli

24.95

Bistro Steak
with red wine sautéed mushrooms

French Onion & Gruyère 
Twice Baked Potatoes

Butter Lettuce & 
Arugula Salad

with herb shallot dressing
26.95

Chicken 
Piccata

with lemon & capers

Pasta Formaggio
with sage & prosciutto 

Fresh Asparagus
24.95
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Italian  
Pot Roast

with red wine & tomatoes

Parmesan Smashed 
Potatoes

Peas & Pancetta
24.95

Prime Rib au jus
Horseradish Cream

Crème Fraîche 
Mashed Potatoes

with crispy shallots 

Caesar Salad
27.95

Passover
Red Wine Braised

Beef Brisket
Zucchini & Potato Latkes

Lemon Asparagus
Honey Glazed Carrots

 Haroset
32.95

Closed for Easter

Shrimp 
Scampi

with Butter, Garlic & White Wine

Linguine
Sara’s Salad

with blue cheese, apples & walnuts

Rio Baguette
 23.95

Steak Diane
Tangy Mustard Sauce

Parmesan Potato 
Wedges

Hearts of Romaine
with gorgonzola vinaigrette

25.95

Citrus & Balsamic 
Marinated 

Chicken
Eggplant Canneloni

Francese Garlic 
Bread

Crisp Green Salad
with Italian dressing

 23.95
Chicken 

Cordon Bleu
Gruyère & Corralitos ham

Roasted Rosemary 
Potatoes

Lemon Broccolini

24.95

Slow-Braised 
Lamb Shanks
Dolmas Rice Pilaf

Greek Country Salad
with lemon dressing

24.95

Chicken 
Parmesan

Spaghetti with
cauliflower, olives & 

almonds

Caesar Salad
23.95

Southwest 
Skirt Steak

Salsa Fresca & Crispy 
Onions

Poblano, Rice & 
Cheddar Gratin
Chopped Salad

25.95

Chicken 
Cacciatore

with olives & tomatoes
Cheesy Baked 

Polenta
Crisp Green Salad

with Italian dressing
 23.95

Easter
Offering specialty cakes, fancy pastries and Hot Cross Buns especially 
for Easter.
A Traditional Ham Dinner to take home for one, two, or a gathering 
of friends and family is available on Saturday, April 4th.
Please order early for best selection.

Hot Club Pacific Jazz
Every Thursday Night
5:15pm- 7:15pm On the Patio!

Surf & Turf
Grilled Prawns & 

Marinated Flank Steak
Baked Potato

with butter & sour cream
Charred Lemon 

Broccolini
25.95

FRIDAYMONDAY TUESDAY WEDNESDAY THURSDAY

4.15.26

Dinners available Cold To Go at 7am
and HOT starting at 4pm Daily

Everything 
Salmon

with lemon caper sauce
Dilly New Potatoes

Romaine & Radicchio 
Salad

with mustard vinaigrette 
27.95

Mustard 
Crusted Chicken 

Breast 
Risotto 

with Greens and Peas

Lemon Asparagus 
24.95

SATURDAY SUNDAY

1413

1210976

5

April Grab & Go Dinners

Pistachio Crusted 
Salmon

Herb Roasted
Baby Yukons

Basil Green Beans
27.95 

Shiitake Beef 
Stroganoff

Sherry & Sour Cream

Parsley Pappardelle
 Green Goddess Salad

25.95

Crispy Mustard Crusted 
Chicken Breast

Risotto
with peas & greens
Lemon Asparagus

24.95 

Grab & Go Dinners Available Cold To Go Daily Through April 30th
504 Bay Avenue • Capitola • Open 6:30am-7:30pm daily

Prices & selection subject to change.

Roast Turkey
housemade gravy &

cranberry sauce
Mashed Potatoes

Mom’s Sourdough 
Stuffing

Green Beans
with fresh thyme

27.95

8

15 Teriyaki 
Grilled Salmon

Sticky Rice 
with edamame & shiitakes

Garlic Sautéed 
Spinach

27.95

Pistachio 
Crusted Salmon

Herb Roasted Baby 
Yukons

Basil Green Beans
27.95

20 

Oven 
Poached Salmon

with lemon dill sauce
Roasted Baby Yukon 

Potatoes
Fresh Asparagus

27.95

2422
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Indian 
Butter Chicken

Cilantro Rice
Peas & Baby Spinach

 24.95
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1 32 Sorry,
No Blue Plate 

Dinner
See Our

Easter Menu

4

21 

2827

Greek Flank 
Steak 

Spinach Pie
with pine nuts & feta

Romaine & Radicchio 
Salad

with red wine vinaigrette 
25.95

19

30


