
 

         
   

 Lunch  
 
 

 

-soups and salads- 
      

soup of the day   7. 

traditional caesar salad, garlic croutons, parmesan   8.50 /11.50 add grilled chicken   5.50 

garibaldis salad, mixed greens, grilled chicken, gorgonzola, nectarines, spiced pecans, white balsamic vinaigrette   14.50 

grilled flank steak salad, arugula, heirloom cherry tomatoes, herb vinaigrette 16.50 

green peppercorn ahi tuna salad, peppers, roasted tomato, fennel, olives, greens, red wine vinaigrette  18.95 

watermelon~heirloom tomato salad, ricotta salata, watercress, mint, basil,  lime vinaigrette   13.50 

  

 

-sandwiches- 

grilled chicken sandwich, grilled apple, brie, field greens   12.50 

honey roasted turkey club, smoked bacon, tomato, avocado, jack cheese, field greens   12.50 

portobella sandwich, roasted tomato, red bell peppers, caramelized onions, eggplant, goat cheese   11.50 

soup and half sandwich, choose one of the sandwiches above    12.50 

garibaldis burger, lettuce, tomato, pickle, french fries   12.50 
 

(add gruyere, jack, cheddar, gorgonzola, grilled onions  1. each)    

buttermilk~pan fried chicken  sandwich,  heirloom tomato, jalapeno aioli, pickled cabbage, greens   13.50 

 
 
-mains- 
 

risotto, fava beans, pancetta, thyme, aged gruyere, parmesan, lemon soubise   17.95.  

linguini alla vongole, manila clams, tomatoes, white wine, garlic, parsley, english peas   16.95 

dungeness crab quesadilla, guacamole, pico de gallo & fire roasted tomato salsas   17.50 

pan roasted steelhead salmon, quinoa, mushrooms, spinach, roasted tomato vinaigrette  19.50 

marinated lamb tenderloin salad, pistachio couscous, basil, tomatoes, green beans, greens 20. 

 

 

 

 

 

some items may be prepared with raw egg, ask your server for details 

we use all natural and organic ingredients whenever possible 

please inform your server of any food allergies 

20% service charge will be added to all parties of 6 or more 

corkage is $20. per 750 ml. 

 

 

Welcome to 
the New Age 

from Mendoza 
 

Sauvignon Blanc & Malvasia 

 
 

slightly sparkling and refreshing 

served over ice with a slice of lime 
  

 9.25 
 



white 

 

Charles Bove, Brut, Loire Valley, France   NV   10.25 

Schramsberg, Mirabelle, Brut, North Coast   NV  12.25 

 

Siete Fincas, Sauvignon Blanc, Mendoza, Argentina  2010   9.25  

Emmolo, Sauvignon Blanc,  Napa Valley   2008    11.25 

Mandolin, Riesling, Monterey   2007   10.25 

Pine Ridge, Chenin Blanc/Viognier, Napa   2009     9.25 

Louis Latour, Chardonnay , Grand Ardeche, France 2007  10.25 

Argyle, Chardonnay, Willamette Valley 2007   14.25 

Cep, Rose of Pinot Noir, Sonoma Coast 2009   12.25 

 

RED     

Inka, Pinot Noir, San Antonio Valley, Chile 2008    10.25 

Olsen Ogden, Pinot Noir, Sonoma Coast 2007   14.25 

Balletto, Syrah, Russian River Valley   2006   11.25 

Acorn, Zinfandel, Russian River Valley   2006    10.25 

Melodia, Malbec, Mendoza, Argentina  2005   11.25 

Viano Vineyards, Cabernet Sauvignon, Contra Costa County 2005    10.25 

75 Wine Company, Cabernet Sauvignon, North Coast   2007   15.25 

 

Straight from the Barrel~ Donelan, Syrah, Russian River Valley 2008   13.25 

 

 

 

-Beer- 

Anchor Porter, Anchor Steam, Boont Amber Ale, Guinness Draught,  

Hoegaarden Wit, Liberty Ale, Speakeasy Big Daddy  I.P.A., Stella Artois 5.75             

Kaliber (Non-Alcoholic)      5.75 

 

 

-Alternatives- 

 

sangrita, red wine, d’arbo black currant syrup, fresh lime, soda, on ice, orange slice        9.00 

the new age, sauvignon blanc & malvasia, slightly sparkling, on ice, fresh lime      9.25 

 

 

 

garibaldis’ freshly made lemonade            4.25 

 

vignette non-alcoholic wine country soda           6.25 

 pinot noir or chardonnay 

 

d’arbo all natural fruit syrup fresco            5.25 

raspberry, black currant, elderflower, sour cherry  

  

 

san pellegrino sparkling water                3.50/6.50 

acqua panna still water                 3.50/6.50 


