
 
   

 Lunch Menu 
 
 

 

-soups and salads- 
      

soup of the day   7.00 

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

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

warm spinach salad, grilled chicken, pancetta, red onions, mushrooms, balsamic vinegar   15.50 

heirloom tomato salad, grilled prawns, radicchio, basil vinaigrette   19.50 

seared tuna salad, fennel crusted, french beans, potatoes, cherry tomatoes, egg, avocado   17.50 

   

-sandwiches- 
 

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

honey roasted turkey club, smoked bacon, lettuce, 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 

salmon sandwich, bacon, lettuce, tomato, field greens   16.00 

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

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

 
-entrees- 
 

summer vegetable risotto, squash, asparagus, fava beans, sweet corn, aged gruyere cheese  18.00 

pan roasted halibut, sweet corn puree, asparagus, english peas, meyer lemon vinaigrette   19.00 

steamed p.e.i. mussels, garlic, olive oil, white wine, lemon, parsley, french fries, aioli   14.00 

grilled flank steak, green peppercorn marinade, arugula, cherry tomatoes, herb-garlic sauce   19.00 

marinated lamb tenderloin salad, pistachio couscous, basil tomatoes, green beans, field greens   20.00 

 

 

 

 

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. 

 

 
   Experience a  

   taste of 
Local Farms 

this july! 
 

three course price fixe dinner menu 

$29.95 

 
Featured drinks   

 

spring peach, arrowwood late harvest 

riesling, fresh squeezed lime,  

splash soda, over ice  9.00 
 

sangrita, sangiovese, d’arbo black currant 

syrup, fresh lime, soda, over ice  

with an orange wheel  9.00 

$9.00 

 
 



 

 

 

 

Champagne & Sparkling 

 

Malibran, Gorio, Prosecco di Valdobbiadene, Italy 2006                         10.25 

Schramsberg, Mirabelle, Brut, North Coast NV                                                    12.25 

Michel Dervin, Champagne, France nv                16.25 

 

White 

 

Aubin Cellars, Verve, Cotes de Gascogne, France 2006                                      8.25 

Sauvignon Republic, Sauvignon Blanc, Sonoma 2006                           9.25 

Planeta, La Segreta Bianco, IGT, Sicily, 2006                               10.25 

d'Arenberg, The Hermit Crab, viognier/marsanne, So Australia 2004    9.25 

Epiphany Cellars, Purite, Dry Riesling, Santa Barbara County 2007          10.25 

Louis LaTour, Chardonnay, Grand Ardeche, Vin du Pays, France 2004   8.25 

Terisa, Chardonnay, Alexander Valley 2006                15.25 

Charles Melton, Rose, Barossa, S. Australia 2007               11.25 

Red 

 

Three Winds, Pinot Noir, Languedoc, France 2006                    9.25 

Noceto, Sangiovese, Shenandoah Valley, California 2005              10.25 

Sebastiani, Zinfandel, Sonoma 2005                                                                   10.25 

Christian Moueix, Merlot, Bordeaux,France 2003      8.25 

Domaine des Reyssiers, Gamay, Beaujolais-Villages, France 2005                9.25 

Ancient Peaks, Syrah, Paso Robles 2005                                             9.25 

Paradise Ridge, Cabernet Sauvignon, Ladi’s Vineyard,Sonoma 2003            13.75 

 

 

-Beer- 

      Alaskan Amber Ale, Amstel Light, Anchor Porter, Bass Ale,      

Blue Star Wheat, Scrimshaw Pilsner, Stella Artois, Stone I.P.A.   

Kaliber (Non-Alcoholic)   5.75 
 

-Alternatives- 

spring peach, arrowwood late harvest riesling, fresh squeezed lime, splash soda, over ice    9.00 

 

sangrita, sangiovese, d’arbo black currant syrup, fresh lime, soda, on ice with an orange    9.00 

 

vignette non-alcoholic wine country soda           6.25 

 pinot noir or chardonnay 

 

garibaldis seasonal lemonade            4.25 

 

d’arbo all natural fruit syrup frescas           5.25 

raspberry, black currant  

 

san pellegrino sparkling water                3.25/6.25 

acqua panna still water                 3.25/6.25 


