
During our travels to California, we have grown to love the melting pot 
cuisine of Napa Valley.  This worldly palate is influenced by the flavors of 

Latin America, Asia, France and Italy.  Our passion is to offer these 
unique flavors locally.  Enjoy! 

 
Soup 

Chef’s Selection 6 

 

Small Plates 
Bread Plate  Assorted Artisan Breads, Tapenade, Herbed Butter, Olive Oil & Balsamic     4 
Chile Relleño  Three Cheese, Traditional Garnish & Black Beans 11 
Beggars’ Purses Purse Pasta, Aged Gorgonzola Cream, Pear, Caramelized Onion & House Bacon 12 
Korean Wings Chile Spiced with a Cool Lemongrass Dipping Sauce 11   (Ask About the Ghost Chile) 
Tasting Board Sweet, Salty, Sour, Savory & Crunchy 15 
Cheese Board  Fresh Fruit, Spiced Candied Nuts, Whole Roasted Garlic & Crostini 12 

  
 

Green Plates 
Caesar  Romaine, Croutons, Parmigiano Reggiano & Garlic Olive Oil Dressing 10 
Beet   Roasted Beets & Goat Cheese aside Mixed Greens with Balsamic       11 
Calamari  Flash Fried with a Blood Orange Aioli aside Mixed Greens with Balsamic  12 
Napa Chicken Napa Cabbage, Radish, Crispy Wontons & Ginger Sesame Dressing       13 
Mediterranean Mixed Greens, Red Onion, Olives, Tomatoes, Artichokes, Spiced Candied Nuts & Goat 
   Cheese with Choice of Skirt Steak or Salmon    15 
Pizza Salad  Mixed Greens, Fresh Berries, Red Onion, Gorgonzola, Spiced Candied Nuts & Berry  

Vinaigrette 12 
 
 

 

Spa   Chef’s Selection, Soup & Salad  14 

 
 

Large Plates 
Burger  Cured Bacon, Goat Cheese, Blueberry Ketchup & Frites 13 
Pizza Margarita Fresh Mozzarella, Basil, Tomato & Pesto  12 
Fresh Tortillas Guajillo, Traditional Garnish & Choice of Short Rib, Chicken or Fish    12 

Sushi   Chef’s Choice, Rolled Daily  
Filet Chicken   Crispy Filet, Lettuce, Tomato, Onion & Roasted Garlic Buttermilk Dressing, Served on 
    A Croissant 12 
  
  

 
 

We Reserve the Right to Charge a 20% Gratuity for Parties of 8 or More 
Maximum of 4 Credit Card Transactions per Table 


