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VIGNETTE WINE COUNTRY SODAS

PREMIUM SODAS, NATURALLY SWEETENED WITH JUICE OF
CALIFORNIA VARIETAL WINE GRAPES PinoT NoIr,
CHARDONNAY,,ROsSE 4.50

SPARKLING PINK GUAVA COOLER HAND SQUEEZED LIME
JUICE,ORGANIC AGAVE NECTAR, PINK GUAVA PUREE, SPAR-
KLING SODA 4

POWER BERRY COOLER POMEGRANATE, BLUEBERRY & RASP-
BERRY PUREES, LIME JUICE, AGAVE NECTAR, SPARKLING
sopA 4

SPARKLING HAND SQUEEZED LEMONADE HAND SQUEEZED
LEMON JUICE, ORGANIC AGAVE NECTAR,

SHAKEN ICE COLD AND TOPPED WITH SPARKLING SODA 3.50
ADD FRESH RASPBERRY PUREE 4
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COCKTAILS

PASSIONFRUIT MARTINI SMIRNOFF ORANGE VobDKkA, LEMON
JUICE, PASSIONFRUIT PUREE, AGAVE NECTAR, ICE COLD, SERVED
UP WITH A SUPERFINE SUGAR RIM 9

PREMIUM GREY GOOSE PASSIONFRUIT MARTINI 10.50

POMEGRANATE MARTINI SkYyY CiTrus VobkaA, LEMON JUICE,
POMEGRANATE PUREE, AGAVE NECTAR, ICE COLD, SERVED UP
WITH A SUPERFINE SUGAR RIM 8

PREMIUM GREY GOOSE POMEGRANATE MARTINI 10.50

GREY GOOSE PEAR MARTINI GRrey Goose L' PoRre VobkaA,
LEMON JUICE, PEAR PUREE, AGAVE NECTAR, ICE COLD, SERVED
UP WITH A SPARKLING WINE FLOAT 10.50

MOscow MULE RussiaN STANDARD VODKA, FRESH SQUEEZED
LEMON JUICE, BUNDABERG GINGER BEER, SERVED IN OUR ICY COLD
COPPER MUG 8.50

citrus 716 S1. GeorcE TERROIR GIN, LIMONCELLO FRESH
SAQUEEZED TANGERINE JUICE & MEYER LEMON JUICE, AGAVE
NECTAR, SHAKEN ICE COLD AND SERVED UP, SPLASH OF
SPARKLING WINE 10

MEYER LEMON MARGARITA DoN JuLio 70TH ANNIVERSARY
PLaTA ANEUO TEQUILA, FRESH MEYER LEMON JUICE, MUDDLED
BLOOD ORANGE, AGAVE NECTAR, SHAKEN ICE COLD AND SERVED
UP IN A COUPE GLASS 15

MOJITO cuBANO Bacarp LimoN Rum, MUDDLED MINT, FRESH
SQUEEZED LIME JUICE, HOUSE MADE MINT INFUSED SIMPLE SYRUP,
SPLASH OF SODA 9 CRUZAN RASPBERRY MOJITO 9.50

WINES BY THE GLASS

CHANDON, SPARKLING, CALIFORNIA NV 9. 45.
ScHRAMSBERG, ‘MIRABELLE' BRUT ROSE, NV 13. B5.
VEUVE-CLICQUOT CHAMPAGNE, FRANCE, NV 14. 70.
TERLATO PINOT GRIGIO, RUSSIAN RIVER, CA, 10 10. 40.
MARKHAM SAUVIGNON BLANC, NAPA, 10 7.5 30.
CAKEBREAD SAUVIGNON BLANC, NAPA, 10 13. 52.

CHaTEAU ST. JEAN CHARDONNAY, SONOMA CA, 10 7.5  30.
HESSs ‘SHIRTAIL VINYRD' CHARDONNAY, MONTEREY 10 8. 32.

Sonova CUTRER,CHARDONNAY, RRV, 10 14. 56.
GRrGICH HILLS CHARDONNAY, NAPA, 08 16. B4.
FaAr NIENTE CHARDONNAY, NAPA, CA, 10 18. 7ve.
B—aaaa——
CHALONE PINOT NOIR, MONTEREY, CA, O9 9. 36.

EsOTERICA PINOT NOIR, CARNEROS, NAPA, 09 12. 48.
RoaD 31 PINOT NOIR, CARNEROS, NAPA, 10 15. B60.
FREESTONE, PINOT NOR, SONOMA COAST 08 18. 72.

CELLAR #8 MERLOT, CALIFORNIA, O9 8. 32.
DEcoy BY DUCKHORN, MERLOT, NAPA, O9 12. 48.
LBERTY ScHOOL CABERNET, PASO ROBLES 08 8. 32

KUNDE CABERNET SAUVIGNON, SONOMA, CAO7 9. 36.
UPPERCUT CABERNET SAUVIGNON,NAPA O3S 12. 48.
SiLvER OaAK,CABERNET SAUVIGNON, NAPA O7 20. 80.

ARTEZIN ZINFANDEL, NORTH COAST, CA 09 9. 386.
TURLEY ZINFANDEL, CALIFORNIA, 10 14. 58.
STAG’'S LEAP PETITE SYRAH, NAPA, CA, O8 16. B4.
ORIN SWIFT, THE PRISONER, NAPA, CA, 10 15. B0

PARADUXX, NAPA VALLEY, O7 18. 72

SALAD -

SOuUP

UPTOWN CHILI - srPicY FILET cHILI 5/ 8

BLT ICEBERG WEDGE - CHERRY TOMATOES, APPLEWOOD
SMOKED BACON, GREEN ONION B.25 / 9.25

CAESAR SALAD - CRISP HEARTS OF ROMAINE, REGGIANO
PARMESAN CHEESE, ROASTED GARLIC CLOVES, CREAMY GARLIC
CAESAR DRESSING 6 /9 ADD MARINATED WHITE ANCHOVY 2

BLACKENED KING SALMON SALAD - 5ABY SPINACH,
NAPA CABBAGE, SWEET RED ONIONS, EGG, CAPERS,
FINGERLING POTATOES, ROASTED TOMATO VINAIGRETTE 19.95

CcOBB SALAD - GRILLED FREE RANGE CHICKEN, LETTUCE,
CRISPY BACON, AVOCADO, EGG, TOMATOES 14

TOWN HOUSE SALAD - ORGANIC GREENS, CARROTS,
TOMATOES, CUCUMBERS 5/8.50

YOUR CHOICE OF DRESSING - RANCH, REDWINE VINAIGRETTE,
CILANTRO LIME VINAIGRETTE, CITRUS VINAIGRETTE

ADD ROTISSERE CHICKEN 5.50
ADD GRILLED CHICKEN pal
ADD DUNGENESS CRAB 8

ADD PRAWNS 8

HAND CUT STEAKS

OUR FILETS ARE CORN FED MIDWEST ANGUS BEEF
BASEBALL CUT FILET MIGNON - 8 oz curt 29

NEW YORK STEAK - 14 oz 28

HOUSE SPECIALTIES

TOWN FILET BURGER - HOUSE GROUND PREMIUM FILET
BURGER, LETTUCE, TOMATO, PICKLE, ONION AND OUR SPECIAL
HOUSE saUcCE 12.95

‘BUILD A BETTER TOWN’

VERMONT WHITE CHEDDAR OR AGED GRUYERE CHEESE ADD 2

APPLEWOOD SMOKED BACON, AVOCADO OR MUSHROOMS ADD 2

SPIT-FIRE ROASTED PITMAN FARMS CHICKEN -
FREE RANGE MARY’S CHICKEN MARINATED WITH A SPECIAL BLEND OF

HERBS AND SPICES, SERVED WITH YOUR CHOICE OF 2 siDEs 18

FROM THE DEEP BLUE SEA

BROILED FRESH FISH
SIMPLY SEASONED WITH SALT AND BLACK PEPPER, AND QUICKLY
SEARED IN OUR 1400 DEGREE RADIANT BROILER TO SEAL IN THE
FLAVOR SERVED WTH YOUR CHOICE OF 2 SIDES

AHI TUNA 29 WILD CHILEAN SEABASS 29 KING SALMON 23
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STEAMED BROCOLLI -  SAUTEED BRUSSELS SPROUTS
ROASTED PARMESAN CAULIFLOWER
HERB ROASTED TOMATOES - SAUTEED BLUE LAKE BEANS
JASMINE RICE - GARLIC MASHED POTATOES



