
 
 

appetizers 
Chicken Potstickers ................................................................................................. 12 

 With Ginger Cilantro Sauce 

Crab Cakes ................................................................................................................. 15 

 With Papaya Relish 

Fresh Jumbo Prawns On Ice .................................................................................. 15 

 With Cocktail Sauce 

Fried Calamari ........................................................................................................... 13 

 With Marinara Sauce 

Ahi Tuna Poke ........................................................................................................... 16 

 With Avocado & Mesclun Lettuce 

Thai Peanut Chicken Satay ..................................................................................... 12 

 Chicken Tenderloin Marinated In A Blend of Fresh Peanuts & Thai Spices 

salads 
Baby Mixed Greens .................................................................................................... 9 

            With Belgian Endive, Pear, Carmelized Walnut & Balsamic Vinaigrette 

 

Salad Nicoise ............................................................................................................. 18 

 Grilled Ahi Tuna, Baby Mixed Greens, Eggs, Olives, Potato, Haricot Vert Celery,    
Anchovies & Balsamic Vinaigrette  

 

Caprese ....................................................................................................................... 18 

 Fresh Buffalo Mozzarella, Roma Tomatoes, Arugula & Pesto Aioli 

 

Mediterranean Salad ................................................................................................ 12 

Romaine Hearts, Red Onions, Olives, Roasted Pepper, Feta Cheese,                                                       
Pita Chips, Grilled Vegetables & Herb Vinaigrette 

 

Chinese Chicken Salad............................................................................................ 12 

Marinated Grilled Chicken Over Greens, Napa Cabbage, Almonds, Mandarin Wedges,  

Bell Pepper & Sesame Seeds 

soups 
 

Gruyere Crusted French Onion Soup ..................................................................... 8 

 

Chef’s Special Roasted Mediterranean Vegetable Soup .................................... 8 

 



 

 

From the sandwich board 
All Sandwiches Are Served With Dill Pickles 

A Choice of French Fries, Salad, Fresh Fruit or Kettle Chips 
 
 

Classic Club ............................................................................................................... 15 
          Fresh Smoked Turkey, Bacon, Lettuce, Tomatoes, Cheddar & Avocado 
 

Charbroiled Black Angus Beef Burger  ................................................................ 16 
          8 oz. Angus Beef With Lettuce, Tomato, Onions & Cheddar Cheese 
 

Charbroiled Turkey Burger ..................................................................................... 15 
 8 oz. Turkey With Lettuce, Tomato, Onions, Served on Whole Wheat Bun 

 

Vegetarian Sandwich On Focaccia ....................................................................... 15 
 Grilled Portobello Mushroom, Eggplant, Zucchini, Roasted Bell Pepper, Pesto & Spinach 

 

seafood 
Broiled Jumbo Prawns ............................................................................................ 29 

 Garlic Mashed Potato With Basil, Pimento & White Wine Sauce  

Scallops ...................................................................................................................... 32 

           Pan Seared Jumbo Scallops With Shrimp Risotto & Saffron Broth 

Grilled Salmon ........................................................................................................... 28 

 Fresh Filet of Salmon With Vegetable Risotto, Grilled Pineapple & Rum Reduction 

Sea Bass ..................................................................................................................... 28 

           Roasted With Yellow Tomatoes, Herbs, Shitake Mushrooms & White Wine 

 

chicken & pasta 
Roasted Boneless Breast Of Chicken .................................................................. 26 

 Garlic Mashed Potato With Caramelized Balsamic Baby Onions & Balsamic Glaze 

Penne Pasta ............................................................................................................... 20 

          With Grilled Chicken Breast, Mushrooms, Eggplant, Marinara & Marsala Sauce 

Veggie Mix Fusilli Pasta .......................................................................................... 15 

 With Parmesan Herbs, Broccoli, Carrots, Olives, Arugula, Capers & Olive Oil 

 



 

 

From the grill 
Prime Ribeye Steak Bone In ................................................................................... 39 

 14 oz. Cut With Au Jus                                                                                                                        
Served With Twice-Baked Potato & Seasonal Vegetables  

Prime Filet Mignon ................................................................................................... 35 

 8 oz. With Sun-Dried Tomatoes, Shitake Mushrooms & Madeira Reduction            
Served With Mashed Potatoes & Seasonal Vegetables                              

Center Cut Veal Chop .............................................................................................. 39 

Scallop Potatoes & Seasonal Vegetables With Roasted Apples, Sage Leaves, Dried 
Porcini Mushrooms & Calvados Reduction 

 

desserts 
New York Cheesecake .........................................................................................8 
 Served Plain or With Raspberry Sauce & Fresh Berries 

Apple Tarte Tatin ..................................................................................................8 
 Served Warm With Haagen-Dazs Vanilla Ice Cream 

Crème Brulee ....................................................................................................... 8 
 With Fresh Seasonal Berries 

Brownie Ala Mode ................................................................................................8 
 With Haagen-Dazs Vanilla Ice Cream & Berries 

Bowl of Haagen-Dazs Ice Cream .........................................................................8 
 Choice Of:  Vanilla, Chocolate or Strawberry 

Selection of Fresh Sorbet ....................................................................................8 

 

beverages 
Freshly Brewed Starbucks Coffee ..................................................................... 5  

 

Espresso ...............................................................................................................5 

 

Cappuccino or Café Latte ....................................................................................7 

 

Selection of Teas (English Breakfast, Earl Grey & Green Tea) ........................6 
 

 
** For those with food‐allergy concerns, please let your server know in advance. 

*Groups of 6 or more and split check are subject to a 20% Service Charge. 

 

 

 



                                                            

                               

Wine List         Glass      Bottle  

Hotel Amarano Selection Red Wine……………………………………………8 
 

Merlot 
Christian Moueix, France .......................................................................................... 9…………..30 

Coppola Diamond, Monterey ................................................................................... 12………….38 
 

Cabernet Sauvignon  
Ramsay, Napa. ....................................................................................................... 10…………..33 

Clos Du Bois Reserve, Alexander Valley ................................................................ 14…………..46 

Franciscan, Oakville Estate, Napa .......................................................................... 16…………..54 

Jordan, Alexander Valley ............................................................................................................ 98 

Parallel, Napa ........................................................................................................................... 102 
 

Red Varietals 
Samantha Starr Pinot Noir, Monterey  ..................................................................... 14………….46 

Erath Pinot Noir, Oregon .......................................................................................... 13………….42 

Sausal Old Vine Zinfandel, Alexander Valley .......................................................... 12………….38 

Shiraz, Annie’s Lane, Australia  ............................................................................... 10………….33 

Toscana Red, Villa Antinori, Italy  ............................................................................................... 48 
 

Meritage 
Quintessa, Napa (Meritage)  ..................................................................................................... 195 

Opus One, Napa ....................................................................................................................... 225 

 

Hotel Amarano Selection White Wine…………………………………………8 

 

 Champagne & Sparkling Wine 
Pommery, France  ................................................................................................ Split………....15 

Gloria Ferrer Brut, Sonoma  ........................................................................................................ 40 

Louis Roederer Brut Premier, France ......................................................................................... 75 

Veuve Clicquot Yellow Label, France ......................................................................................... 85 

Dom Perignon, France .............................................................................................................. 250 

Louis Roederer Cristal, France ................................................................................................. 399 
 

White Varietals  
Sauvignon Blanc, Honig, Napa Valley ..................................................................... 10………….33 

Riesling St. M, Germany  ......................................................................................... 10………….33 

Pinot Grigio,Tolloy, Italy  ............................................................................................ 9………….30 
 

Chardonnay 
Coppola Diamond, Monterey  .................................................................................. 10………….33 

Picket Fence, Russian River ..................................................................................... 12…………38 

Beringer Private Reserve, Napa .............................................................................. 19………….66  

Cakebread Cellars, Napa ......................................................................................... 24……….…82 
 

Dessert Wines & Ports 
Covey Run Semillon Ice Wine, Washington…………………………………………….16 

Cockburn’s Special Reserve Port, Portugal……………………………………………..13 

Dow’s 20 Year Tawny Port, Portugal…………………………………………………….19 

Taylor Fladgate 30 Year Tawny Port, Portugal…………………………………………34 


