
 

 

 

San Fresco’s Classics Menu 

 

STARTERS 

CHEESE PLATE 12 

Artisan cheeses and charcuterie with fresh and dried fruit, grilled ciabatta bread 

BAKED AVOCADO 12 

Avocado baked with corn, jalapenos, bacon topped with a sweet pepper crema 

CRAB CAKES 12 

Maryland style crab cakes, served with basil aioli and tartar sauce 

BEET SALAD 12 

Baby beets marinated with champagne vinaigrette severed with orange segments,  

goat cheese on a bed of arugula 

SPINACH SALAD 12 

Tossed arugula and baby spinach, strawberries, feta cheese, walnuts and dresses with raspberry vinaigrette 

CALAMARI FRITTI 13 

Calamari coated in our signature breading, and served with sweet red pepper aioli, and cocktail sauce 

AHI POKE 13 

Hawaiian tuna, avocado mousse, ginger citrus soy, and won ton chips 

CAJUN SHRIMP 15 

Shrimp dusted with Cajun spice and seared, served with tropical mango salad, avocado,  

and orange scented beurre blanc 

 

 

 

 



 

 

MAIN 

HALIBUT 28 

Cashew crusted 8oz  halibut served with black and white quinoa, rainbow carrots,  

squash and caramelized pineapple buerre blanc 

- Par with Michael David Sauvignon Blanc  $10 gl - 

NEW YORK SCAMPI 28 

Grilled 8oz New York steak, Shrimp scampi, garlic mashed potato, and whisky reduction 

- Par with Michael David “Freakshow” Cabernet Sauvignon  $11 gl - 

STACKED CALIFORINA ROLL 20 / Add tuna $5 

Crab, avocado mousse, pickled ginger wasabi cream served with house made ponzu sauce   

- Par with Michael David Chardonnay  $10 gl - 

PORK CHOP 25 

Maple glazed pork, roasted carrot, sweet potato puree dressed with red wine reduction 

- Par with Cupcake Pinot Noir  $9 gl - 

JAMBALAYA 24 

 Shrimp, grilled chicken, andouille sausage, pappardelle pasta, and our house made Cajun jambalaya sauce 

- Par with Michael David Chardonnay  $10 gl - 

SALMON CARIBENO 23 

Blackened salmon, mango and green papaya slaw, and coriander scented beurre blanc 

- Par with Cupcake Pinot Noir  $9 gl - 

MEDITERRANEAN LAMB SKEWER 23 

Grilled lamb kebab, marinated in Greek yogurt and spices, served with traditional Greek salad,  

saffron rice, and pita  

- Par with Michael David “Freakshow” Cabernet Sauvignon  $11 gl - 

ANGEL HAIR PASTA 18 

Cooked al dente, sautéed with garlic, fresh tomato, baby basil, and white wine 

- Par with Michael David Petite Petite Red Blend  $10 gl - 

GARDEN WELLINGTON 18 

Gold and flaky puff pastry baked with seasonal vegetable medley served with fiery tomato sauce 

- Par with Michael David Sauvignon Blanc  $10 gl - 

 


