Weekend

A M E LI XERS

THE BOTTOMLESS MIMOSA - FRESH SQUEEZED ORANGE JUICE AND SPARKLING WINE - ENDLESS REFILLS 15
(VALID WITH PURCHASE OF ENTREE FRoOM 10:30-2:30)

HARRY’S BELLINI - FRESH WHITE PEACH AND PASSION FRUIT PUREE, FRESH LEMON JUICE AND SPARKLING WINE 8
KETEL ONE BLOODY MARY - keter ONE VoODKA, TOMATO JUICE, FRESH LEMON JUICE, AND A MIX OF SPICES 10
REPOSADO MARIA - THE LATIN VERSION OF A BLOODY MARY - PrRemiumM DoN JurLio Reposabo TERUILA, TOMATO JUICE, LIME
JUICE, MIX OF HOUSE SPICES AND PICKLED JALAPENOS 10

EL PERRO LOCCO - ‘THE CRAZY MEXICAN GREYHOUND’ HERRADURA SIiLvER TERUILA, FRESH RUBY RED GRAPEFRUIT JUICE,
LIME Juice, ST~ GeErRMAIN ELDERFLOWER LIQUER, OCOINTREAU, SPLASH OF SODA, TALL ON THE ROCKS 9

RAMOS FIZZ - TaNguerey GIN, ORANGE FLOWER WATER, AGAVE NECTAR, LIME & LEMON JUICE, EGG WHITE, FRESH CREAM 9

SPARKLING WHITE PEACH MARTINI - AssoLut ArPeacH VODKA, WHITE PEACH PUREE, LEMON JUICE, AGAVE NECTAR,
FLOAT OF SPARKLING WINE 9.5

GREY GOOSE PEAR MARTINI - Grey Goose LA Polre VobkA, FRESH LEMON JUICE, PEAR PUREE, ORGANIC AGAVE
NECTAR, FLOAT OF SPARKLING WINE 10

POMEGRANATE MARTINI - Skyy OiTrRus Vobka, FRESH LEMON JUICE, POMEGRANATE PUREE, ORGANIC AGAVE NECTAR,
SUPERFINE SUGAR RIM 8.5 PREMIUM GREY GOOSE CITRUS POMEGRANATE MARTINI 10

FRESH ORANGE JUICE - SMALL 3 LARGE 4q

MADRAS COOLER - FRESH ORANGE JUICE & CRANBERRY JUICE, TALL, ICE cOLD 4

FRESH GRAPEFRUIT JUICE - smALL 2.50 LARGE q

SPARKLING PINK GUAVA COOLER - PINK GUAVA PUREE, FRESH LIME JUICE, AGAVE NECTAR, SPARKLING SODA 4

POWER BERRY COOLER - POMEGRANATE, BLUEBERRY & RASPBERRY PUREES, LIME JUICE, AGAVE NECTAR, SPARKLING SODA 4
SPARKLING LEMONADE FRESH LEMON JUICE, AGAVE NECTAR, SPARKLING SODA 3.50 ADD RASPBERRY PUREE 4q
STEAKHOUSE BENEDICT - sSLICED FILET MIGNON, CREAMED SPINACH, POACHED ORGANIC GLAUM RANCH EGGS, TOASTED
ENGLISH MUFFIN, HOLLANDAISE SAUCE, TOWN BREAKFAST POTATOES 19

CRAB CAKE BENEDICT - POACHED ORGANIC GLAUM RANCH EGGS, TOASTED ENGLISH MUFFIN, JALAPENO HOLLANDAISE, TOWN
BREAKFAST POTATOES, OVEN ROASTED TOMATOES 19

COUNTRY EGGS BENEDICT - PoACHED ORGANIC GLAUM RANCH EGGS, GRIDDLED MAPLE CURED HAM, TOASTED ENGLISH
MUFFIN, HOLLANDAISE, TOWN BREAKFAST POTATOES, OVEN ROASTED TOMATOES 14
BENEDICT A TROIS - sTeak, CAKE AND OUR CLASSIC COUNTRY BENEDICT. SERVED WITH ROASTED TOMATOES AND
TOWN BREAKAST POTATOES 23

STEAKHOUSE PRIME RIBE AND POTATO HASH - POACHED ORGANIC GLAUM RANCH EGGS, ROASTED SWEET PEPPERS,
CARMELIZED ONIONS, WILD ARUGULA, HORSERADISH CREAM, OVEN ROASTED TOMATOES, CRUSTY SOURDOUGH BREAD 18

CHILAQUILES (HDUSE FAVOFIITE[) - ROTISSERIE CHICKEN & TORTILLA CHILARUILES, FRIED DORGANIC GLAUM RANCH EGGS,
TOMATILLO SAUCE, AVOCADO, SOUR CREAM, SILKY RED SAUCE 14

TOWN ULTIMATE BREAKFAST SANDWICH - TwWo FRIED ORGANIC GLAUM RANCH EGGS, MAPLE CURED COUNTRY HAM,

APPLEWODOD SMOKED BACON, AMERICAN CHEESE AND HOLLANDAISE ON GRIDDLED SOURDOUGH, TOWN BREAKFAST POTATOES 11
BREAKFAST BURGER - HOUSE GROUND FILET BURGER, FRIED ORGANIC GLAUM RANCH EGGS, APPLEWOOD SMOKED BACON AND
CHEDDAR CHEESE WITH TOWN BREAKFAST POTATOES 14

JC’sS LOCO MOCO - HOusSE GROUND FILET STEAK, SPICED CHORIZO, STEAMED RICE, FRIED ORGANIC GLAUM RANCH EGGS,
CRISPY ONIONS, SILKY BLACK PEPPER GRAVY 14

CHICKEN AND WAFFLE - cRISPY SOUTHERN STYLE PITMAN FARM CHICKEN WITH A CHEDDAR CHEESE WAFFLE, VERMONT MAPLE
SYRUP AND SILKY BLACK PEPPER GRAVY 15

E G G S P E C I A L T I E S WweE use oNLY ORBANIC GLAUM RANCH CAGE FREE EGGS
SAN CARLOS JOE’S SCRAMBLE - CRUMBLED ITALIAN SAUSAGE, EGGS, SPINACH, ONIONS, TOMATOES, FRESH OREGANO,
PARMESAN CHEESE, TOWN BREAKFAST POTATOES, CRUSTY SOURDOUGH BREAD 13

BALSAMIC FARM EGGS “ciNeMAa sTYLE” - OLIVE OIL FRIED ORGANIC GLAUM RANCH EGGS, REGGIANO PARMESAN CHEESE,
BALSAMIC REDUCTION ON A CRUSTY SOURDOUGH BREAD, TOWN BREAKFAST POTATOES, OVEN ROASTED TOMATOES 13

BANANA AND HAZELNUT CHOCOLATE STUFFED FRENCH TOAST - BERRIES, CHILLED CREME ANGLAISE 11
TOWN WAFFLES - WARM MAPLE SYRUP, WHIPPED CHANTILLY CREAM, FRESH BERRIES, POWDERED SUGAR 9

KIMRA’S COOKIE DOUGH WAFFLES - MALTED WAFFLE BATTER WITH CHUNKS OF CHOCOLATE CHIP COOKIE DOUGH BAKED

IN, MAPLE SYRUP, FRESH WHIPPED CREAM AND ORGANIC FRESH SEASONAL BERRIES 9.5

O N T H E LI G HTER S 1 D E

PAC CLUB SCRAMBLE - orRGaNIC GLAUM RANCH EGG WHITES, SPINACH, TOMATOES, MUSHROOMS, BABY ARTICHOKE HEARTS,
SWEET PEPPERS AND FOUR CHEESE MIX SERVED WITH FRESH FRUIT 12

LOCAL ORGANIC YOGURT; GRANOLA & BERRIES - ORGANIC VANILLA YOGURT, HOUSE MADE FRESH GRANOLA

AND FRESH ORGANIC SEASONAL BERRIES 9

O N T H E S 1 D E

BROWN SUGAR SMOKED BACON - THREE sLICeEs -3.50 CHICKEN APPLE SAUSAGE - tTwo sAausaGes - 4.5
GRIDDLED MAPLE CURED HAM - 3.50 TOWN BREAKFAST POTATOES - 4

CREAMY CHEESY LA BREA GARLIC BREAD 4 TWO ORGANIC GLAUM RANCH EGGS - 4
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HAND cCuUT S TEAKS

OUR SIGNATURE CUTS AT TOWN = WE RECOMMEND YOU SET YOUR
STEAK WITH OUR SIDES LISTED BELOW

BASEBALL CUT FILET MIGNON - 8 oz cuTt, CABERNET DEMI GLACE 27
BLEU CHEESE CRUSTED FILET MIGNON - 8 oz cuT, BLEU CHEESE CRUST 29
HORSERADISH CRUSTED FILET MIGNON - 8 oz cuT HORSERADISH CRUST 29

NEW YORK STEAK - 14 oz, CABERNET DEMI GLACE 28
S I D E S $5

ROASTED GARLIC MASHED POTATO PARMESAN POTATO GRATIN WEDGE CUT STEAK FRIES
DOWN TOWN’ MAC AND CHEESE SAUTEED BLUELAKE BEANS FRENCH FRIES HERB ROASTED TOMATOES
CREAMED SPINACH TOWN BREAKFAST POTATOES WINE BRAISED MUSHROOMS

H O US E S PECI ALTIES

FLIER’S TERIYAKI SKIRT STEAK - ToONY’'S FAMOUS TERIYAKI MARINATED SKIRT STEAK, GARLIC MASHED POTATOES,
CHILI GLAZED GREEN BEANS, CRISPY ONION RINGS 23

SPIT FIRE ROASTED CHICKEN ENCHILADAS - FILLED WITH ROTISSERIE CHICKEN & MELTED CHEESES, SOUR CREAM,
HOUSE MADE RED SAUCE 15

MISO GLAZED SALMON - JUASMINE RICE, CHILI GLAZED GREEN BEANS, SHIITAKE MUSHROOM VINAIGRETTE 20

S AL ADS

MARINATED SKIRT STEAK SALAD - CcRISP ASIAN GREENS MARINATED RED ONION, TOASTED PEANUTS,
VALENCIA ORANGE, CILANTRO-LIME VINAIGRETTE 15

BLT ICEBERG WEDGE SALAD - cHERRY TOMATOES, APPLEWOOD SMOKED BACON, GREEN ONION, BLEU CHEESE DRESSING 9.25

WARM NAPA CABBAGE AND CHICKEN SALAD - sSLICED ROTISSERIE CHICKEN & NAPA CABBAGE, CRISPY BACON,

MUSHROOMS, BLEU CHEESE, WARM RED WINE VINAIGRETTE 14

CAESAR SALAD - cRISP HEARTS OF ROMAINE, REGGIANO PARMESAN CHEESE, ROASTED GARLIC CLOVES,
GARLIC SOURDOUGH CROUTONS, CREAMY GARLIC CAESAR DRESSING 9

COBB SALAD - GRILLED FREE RANGE CHICKEN, LETTUCE, CRISPY BACON, AVOCADO, BLEU CHEESE, EGG, TOMATOES,
HOUSEMADE ‘RANCH’ DRESSING 13

s A N D W I c H E S SERVED WITH OUR HOMEMADE COLE SLAW, SMALL GREEN SALAD OR FRENCH FRIES

LOADED PRIME RIB DIP - THIN SLICED PRIME RIB, CREAMY HORSERADISH, CRISPY ONION RINGS, OVEN ROASTED
TOMATOES, HOUSEMADE AU JUS 19.95
CLASSIC PRIME RIB DIP - THIN SLICED PRIME RIB, CREAMY HORSERADISH, HOUSEMADE AU JUS 17.95

MOM’S MEAT LOAF SANDWICH - crispy ONIONS, GRUYERE CHEESE, SPICY KETCHUP-AIOLI SPREAD 11

FRESH DUNGENESS CRAB SANDWICH - LEMON AND HERB TOSSED DUNGENESS CRAB, SHREDDED ICEBERG LETTUCE,

TOMATOES AND SPICY CHIPOTLE AIOLI ON A SOFT LOBSTER ROLL 17
TOWN FILET BURGER - HOuseE GROUND PREMIUM FILET BURGER, LETTUCE, TOMATO, PICKLE, ONION, AND OUR
SPECIAL HOUSE SAUCE 10.75

‘BUILD A BETTER TOWN’

ADD BLEU, CHEDDAR, OR GRUYERE ADD 1.25 APPLEWDOD SMOKED BACON, AVOCADO OR MusHRooms 1.50

D E S S ERTS ALL DESSERTS 7.95

WARM BREAD PUDDING - WARM MAPLE-BRANDY SAUCE AND CHILLED CREME ANGLAISE

WARM CHOCOLATE CAKE - FRESH ORGANIC SEASONAL BERRIES, WHIPPED CREAM, HOT FUDGE, STRAWBERRY ICE CREAM
VANILLA BEAN CREME BRULEE - FRESH ORGANIC SEASONAL BERRIES, CARAMELIZED CANE SUGAR

SEASONAL FRUIT CRISP - VANILLA BEAN ICE CREAM, NUTTY OATMEAL TOPPING

BANANA POUND CAKE - CARAMELIZED BANANAS, VANILLA BEAN ICE CREAM, ST. CROIX RUM BANANAS FOSTER SAUCE

HOT FUDGE SUNDAE - VANILLA BEAN ICE CREAM, CANDIED PECANS, FRESH WHIPPED CREAM

E S PRESS O A N D C OF F E E

WE HOUSE GRIND AND POUR LAVAZZA PREMIUM ITALIAN ESPRESSO AND COFFEE AND USE ONLY ORGANIC MILK AND CREAM

ESPRESSO siINnGLE 2.25 DOUBLE 2.75 CAFE AU LAIT 2.75 CAFE MOCHA 3.75
WHITE CHOCOLATE MOCHA 3.75 BIG TRAIN SPICED CHAI 2.50
CAFE LATTE 3.50 CAPPUCINO 3.50 TOWN HOUSE COFFEE 2.50



