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APPETIZERS
Spicy Shrimp Martini IO
sautéed with tomatoes, herbs, and white wine*
Dungeness Crab Cakes 12
with corn relish and smoky tomato aioli
Ahi Tuna Tartar 12

with avocado, wasabi-soy vinaigrette, crispy wontons

Fried Calamari I
with sweet chili aioli

Portabello Mushroom Bruschetta 8
with rosemary aioli
Wild Mushroom & Smoked Gouda Risotto Cakes 9

with roasted garlic tomato sauce

Artisan Cheese Flight 12

manchego (Spain)

Roaring 40’s Blue (Tasmania)
Chateau de Bourgogne (France)
fresh local honeycomb*

SOUP & SALADS
Soupe du Jour 6.5
made fresh daily
Caesar half 6 o

hearts of romaine, shaved parmigiano-reggiano, croutons
and our house made dressing

Organic Mixed Greens 7
organic mixed greens with Point Reyes original bleu
cheese-shallot vinaigrette, cherry tomato, radish,
cucumber, and croutons

The Delta King
44 Hotel Rooms Delta King Wine School
Suspects Murder Mystery Dinner Theatre Capital Stage Theatre
Weddings and Conferences Special Occasion Parties

The Delta Lounge with Live Entertainment
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ENTREES
Half Roasted Chicken 19

With herbs de provence, natural jus, sautéed spinach
and garlic mash

Smoked Gouda Risotto 16

wild mushrooms, asparagus and roasted tomato *

Petit Filet Mignon 31
Oregon Country Beef with rum au poivre and potato aligot®
Rib Eye Steak 32

Oregon Country Beef with smoky mashed potatoes
and local greens®

Kobe Beef Short Ribs 27
with roasted Yukon gold potatoes & natural jus
Duck Breast 28

with pomegranate glaze, smoked yellow pepper coulis,
duck confit potato croquettes

Pork Chop 26

stuffed with Point Reyes original bleu cheese and walnuts
with a port cherry sauce and with a garlic mash

Rack of Lamb 36

whole grain mustard-sage demi, black pepper spatzelle

Diver Scallops 26
with crispy Prosciutto di Parma, lobster jus
and roasted tomato risotto®

Seafood Spaghettini 25
prawns, scallops, fresh fish, fox island mussels,
and Aqua Gem clams in a light cream sauce

Catch of the Day market price

Menu items with an * following the description are gluten free. Gluten free beer available.
Oregon Country beef is grass fed, no hormones or antibiotics
Service charge 18 for parties of 6 or more. Corkage $15 / 750 ml

Chef Julian Vasquez



