
Appetizers 

Sizzles Crab Cakes, Farmer’s market mango salsa, citrus beurre blanc 

Soup du Jour, Bowl - Soup of the day 

Salads  

Pork Pot Stickers, Japanese pork dumplings, served with citrus ponzu 

Coconut Shrimp, Jumbo shrimp, lightly breaded in coconut flakes, served with sweet chili sauce 

Caesar Salad, Romaine heart, shaved parmesan cheese, crisp herb croutons 

Sonoma Spring Mixed, sweet tomatoes, shredded carrots, balsamic vinaigrette 

Chinese Sesame Salad, Cilantro, mandarin segments, julienne carrots, roasted peanuts, toasted sesame seed vinaigrette 

Sandwiches  

Cal Club Sandwich, Sliced turkey, crisp bacon, avocado, tomatoes, lettuce on whole wheat 

Korean Style Short Rib Sandwich, Beef short rib, house made pickled vegetables, fresh cilantro, and kimchi 

San Fresco Burger, Angus handcrafted patty, pickle spear, choice of cheddar, jack or swiss, soft potato bun 

Pesto Grilled Chicken Sandwich, Tomatoes, mozzarella, on sourdough bread 

Crab Cake Sandwich, Lettuce, tomato, onion, sriracha mayo, on a caramelized onion bun 

Grilled Vegetable Sandwich, Curry scented grilled vegetables, olive tapenade, on a ciabatta roll 
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Entrées   

Chicken stir-fry, Grilled chicken, sautéed vegetables, peanuts, toasted sesame seed sauce 

Chicken Pesto Fettuccine, Roasted garlic chicken breast, alfredo style cream sauce, fettuccine pasta 

Grilled Flat Iron Steak, 5oz angus flat iron, garlic cheese scented demi-glace, crispy marbled potatoes, caramelized 
       onions, and bacon 

Blackened Salmon, “Dirty rice”, green papaya and mango salad, orange scented beurre blanc 
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(All sandwiches served with choice of french fries, fruit cup or potato salad) 
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Tex Mex Salad, Grilled corn, black beans, cucumbers, roasted peppers, cajun ranch 

(All salads can add chicken, grilled steak, salmon, or grilled shrimp) 
Chicken ($7)     5 oz Grilled Steak ($9)     6 oz Salmon ($10)     3 Grilled Shrimps ($11)   4 oz Ahi Tuna ($10) 

Fish Tacos, Shredded lettuce, pico de gallo, cilantro, sweet pepper aioli, on flour tortillas 
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Seasonal Fruit Plate, Assortment of sliced fruit served with cottage cheese 

Shrimp enchiladas, Homemade tomatillo salsa, pan-seared  shrimp rolled in corn tortillas 

Grilled vegetable cous cous, Curry scented grilled vegetables, citrus cous cous, and tomato marmalade 17 


