
Cupa Dinner Menu 
 
Starters: 
Guacamole and Chips $6.95 
California avocados mix with onions, tomatoes a touch of lemon juice and seasoned with pacific sea salt  

Edamame $6.95 
Steamed to order with pacific sea salt, toasted sesame seed, shaoxing wine sauce and siracha sauce 
Pacific Bluefin Tuna Poke with Lavash Cracker $12.95 
Ahi cubes with soy sauce, Ginger, sesame oil, green onions and sesame seeds 
Traditional Wings $10.25  
Choice of sauce: Buffalo 

Gilroy Garlic a Parmesan Wings $10.25 
Traditional wings with Gilroy garlic sauce  
Cheese Bread rolls with Marshall's Farm Honey Butter. $8.95 
6 warm Brazilian style cheese bread with local honey butter 

Pork pot stickers $10.95 
Pan-Fried dumplings with sriracha and shaoxing wine sauce  

Clam Chowder in a San Francisco sourdough bread bowl $8.95 

 
Salads: 
Power green Salad $13.95 
Spinach / kale blend of lettuce, berries, Berkeley Farms goat cheese, toasted almonds with a poppy seed 
dressing 

Chicken Caesar Salad $13.95 
Chopped romaine, Romano cheese and San Francisco sourdough croutons  

Romaine Wedge Salad $10.25 
Topped with, bacon, tomatoes, scallions, red onions, blue cheese crumbles and blue cheese dressing   

 
Handhelds:  
Turkey California Club Sandwich14.95 
Smoked turkey breast, tomato, lettuce, bacon, traditional Sonoma Jack Cheese, avocado and chipotle spread  

Pacific Bluefin Tuna Tacos $16.95 
Pan seared ahi tuna slices with lettuce, tomato, onions avocado and chipotle sauce 

BLAT Sandwich $13.95 
Bacon, lettuce, tomatoes and avocado 

Spicy Black Bean Veggie Burger $13.95 
Traditional Sonoma Jack Cheese Lettuce, tomatoes and guacamole  

Steak fajita wrap $16.95 
Bell pepper, onions, cheddar cheese and chipotle mayo 

Enjoyable Wrap $16.95  
Grilled Sonoma Brie Cheese, turkey and pear sandwich  
 
Entrees: 
Pan seared Pacific salmon $22.95 



6oz Pacific salmon with lemon risotto and Gilroy garlic green beans 

Black Angus top sirloin$24.95 
10oz Pan seared sirloin cooked to temperature with potatoes wedges and Gilroy garlic green beans 

 

don’t forget dessert 
 #imnotsharing 7.00  

Classic Rice Krispies Treats®, marshmallows, chocolate chunks, almond slivers and almond butter covered with 

warm chocolate sauce 

 

 DESSERT OF THE DAY    

Ask your server what’s fresh in our bakery today! 

 
 

On the side 
Gilroy garlic green beans        $3.95 
Sliced watermelon                    $3.95 
Tortilla chips and salsa            $3.95 
Potatoes wedges                       $3.95 
Lemon risotto                            $3.95       
 
Beverage: 
Coffee                              $2.95 
Assorted soft drinks     $2.95 
Assorted herbal tea        $3.95 

Bottled water still or sparkling                 $3.95 

 
Beer: 
Bottled 
Budweiser $5     Bud Light $5 
Miller Lite $5     Coors Light $5 
Corona $6      Heineken $6 
Blue Moon $6     Racer 5 IPA $7 (Local) 
Lagunitas IPA $7 (Local) 
 
Wine: 
 
Sparkling    187ML  BTL 
Kenwood Yulupa, Sonoma (L)  $8.00   $32.00 
 

White     GL / BTL Red                   GL/BTL 
Kung Fu Girl, Riesling, Washington $8 /$32  10 Span, pinot noir, California  $7/$28 

Seven Daughters, moscato, California $7/$28  Trivento, Malbec reserve, Argentina $8/$32 

Murphy Goode, sauvignon blanc, California $8 / $32  Vista Point, merlot, California  $6 / $24 

Vino Rose, rose, Washington  $8 /$32  Vista Point, cabernet, California  $6 /$24 



Vista Point, chardonnay, California  $6/ $24  Ravage, cabernet, California  $8 /$32 

Joel Gott, unoaked chardonnay, California $9/ $36  Substance, cabernet, Washington  $12 /$48 

 

 

Local Favorites 
 

 CHEESE AND FRUIT 12.00 

Sweet Home Farm cheeses served with seasonal fruit, locally grown, candied pecans & crackers.    

 

 

Local Partners 
 

Marshall Farms 
Marshall's Farm have a hand-crafted approach to traditional honey production. Beekeeper Spencer Marshall 
Harvests small quantities of superior quality gourmet honey in the very special microclimates of the San Francisco 
Bay Area. 
 
Berkeley Farms 
Berkeley Farms has been bringing superior dairy products to our customers for 100 years. Founded in 
1910 by French immigrant John Sabatte, Berkeley Farms has grown to become one of California's most 
recognized dairy brands. 
 
Christopher Ranch Gilroy Garlic 
With over 90% of America’s garlic produced in California, Christopher Ranch is top producer in Gilroy, Ca. 
This farm has a rich tradition for quality. 
 
San Francisco Sourdough 
Wild yeasts in the San Francisco air has  revealed a unique tang to French bread.  Making our local 
bakeries produce the best sourdough bread in the country. 
 

Local Breweries 
 
Bear Republic Brewing Company 
Located in the heart of Wine Country, on the corner of Healdsburg’s historic downtown square, Bear 
Republic Brewing Company offers world class, handcrafted ales. Established in 1995 by third and fourth 
generation Sonoma County residents, specializes in making excellent craft beers like Racer 5 IPA. 
 
 
Lagunitas Brewing Company 
The Lagunitas Brewing Co. was not so much an act of ordinary 'foundling' as it was willed into being by 
the unspoken desire of supportive beer-lovers in Northern California after which they continued to nurture 
their creation and urged us forward to fulfill the unifying needs of that same beer-loving diaspora from 
coast to coast and beyond. It is good to have friends! 
 
 

Local Wineries 
 
Murphy Goode Winery 
Back in 1985, around a friendly game of Liar’s Dice, Tim Murphy, Dale Goode and Dave Ready decided 
to make their love of fine wines official. Over 30 vintages later, we’re putting that same passion our 
founders had into making our wines. We’re proud of our roots in the Sonoma County agricultural 
community and we know our passion for wine will come through in every Murphy-Goode wine you enjoy. 
 

 


