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Delicious Bites

	 Traditional Mixed Greens	 $6
Baby field greens tossed in a white 
balsamic vinaigrette with seedless English 
cucumber, grape tomatoes, shredded 
carrot, sprouts, shredded vintage 
cheddar cheese and rustic croutons

	 Caesar	 $7
Freshly chopped romaine lettuce, tossed 
in a creamy classic dressing, with shaved 
Reggiano cheese, fresh lemon and rustic 
croutons

	 Grilled Hearts of Romaine	 $8
Crumbled goat cheese, slow roasted 
tomatoes, kalamata olives, toasted soy nuts, 
and warm applewood bacon 
vinaigrette

	 Berkley	 $8
Baby arugula and lolla rossa lettuces 
simply tossed in Meyer lemon infused olive 
oil with a touch of kosher salt and pepper, 
Reggiano cheese, fresh watermelon, and 
sliced strawberries.  Finished with crunchy 
sourdough pretzel brittle

	 Crispy Calamari	 $8
Tender squid rings lightly fried and served 
with your choice of preparations

A la Mama style 
with white wine, garlic butter and hot 
cherry pepper rings
Tossed in a BBQ basil butter
Tossed in a Tandoori butter (scallion, mint, 
ginger, garlic, coriander, lime)
Tossed in a Honey Chipotle butter

	 Worldly Dips and Spreads	 $9
Our traditional chickpea hummus, spicy 
black bean hummus, and edamame hummus, 
with a chef’s selection of crisps and 
accompaniments

	 Moroccan Hummus Platter	 $8
Creamy chickpea spread, feta cheese, red 
onion marmalade, whole pepperoncini, 
tzatziki, crisp veggies and whole wheat pita

	 Chicken Skewers	 $7
Whole grain mustard and beer glazed 
chicken tenders (5) served with an apricot 
horseradish dipping sauce

	S hiso Tuna	 $10
Seared sushi-grade tuna, gently drizzled 
with a squeeze of fresh lime, thinly sliced 
and served over a bed of edamame hummus 
and crisp marinated vegetable salad and 
finished with Asian pesto and micro 
shiso greens

	 Classic Shrimp Cocktail	 $4 per piece
Jumbo chilled U-8 shrimp served with 
traditional cocktail sauce and fresh lemon

	S ticky PB&J Wings	 $7
Crispy chicken wings tossed in a warm 
creamy peanut butter and Concord grape 
jelly sauce with a hint of spice.  Finished 
with crushed honey roasted peanuts, 
cilantro and scallion

*Also available as tenders for $8

	L indo’s Lobster Rangoon’s	 $10
Lobster, cream cheese, and chive filled 
crispy fried wontons served with sweet 
apricot chutney and finished with fresh 
scallions

	S ummery Sweet	 $8
Torn and toasted rustic Sicilian bread 
tossed in a white balsamic vinaigrette with 
local heirloom tomatoes, fresh mozzarella 
cheese, garden basil, olive oil tossed orzo 
and marinated white beans

	 BBQ Chopped Chicken Salad	 $9
Chopped crisp romaine tossed in a roasted 
pineapple vinaigrette with shredded vintage 
cheddar cheese, sweet corn “off the cob”, 
ripe avocado, English cucumber, red onion, 
marinated black beans, and grape tomatoes.  
Finished with chopped BBQ chicken breast 
and sweet potato fries

	 Can’t Beet It!	 $9
Olive oil roasted organic red and yellow 
summer beets, drizzled with a light roasted 
lemon vinaigrette and served over a bed 
of baby watercress and lolla rossa lettuce.  
Finished with crumbled goat cheese, 
candied walnuts, and blood orange syrup

Fresh Greens

Add grilled chicken  $4
Add grilled steak $7
Add grilled tuna $6

Add grilled U-15 Shrimp (4) $6
Add seared scallops (3 Large) $6
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Noodles and Such

*Items that are raw or partially cooked can increase your risk of food bourne illness. 
Consumers who are especially vulnerable to food bourne illness 

should only eat meat that is thoroughly cooked.

	L inguini and White Clams	 $17
Fresh chopped local clams, and whole 
littlenecks slowly simmered in a light olive 
oil and fresh herb broth with white wine 
and garlic.  Tossed with linguini pasta, and 
finished with rustic crostini and just a 
touch of cheese

	P omodoro Fresca	 $12
Season’s best fresh tomatoes quickly sautéed 
in extra virgin olive oil, and a touch of 
garlic, then tossed with capellini pasta, 
garden basil and ricotta salata cheese

	A ngie’s Signature Chicken Picatta	 $16
Pan seared chicken breasts tossed with baby 
arugula, and cherry tomatoes in a lemony 
Reggiano cheese pan jus, and served over 
capellini pasta

	L inguini Pescatore	 $20
Jumbo shrimp, scallops, and squid gently 
sautéed in a rich tomato white wine sauce 
with a hint of red pepper flakes, white 
anchovy, and capers and finished with 
linguini pasta, fresh Italian herbs and a 
touch of saffron cream

	 Greenie	 $17
tossed in a lemony butter sauce with 
whipped feta cheese, arugula, asparagus, baby 
spinach and pan-fried artichoke hearts.  
Finished with a drizzle of Meyer lemon and 
arugula pesto and tossed with orchiette 
pasta

	 The Basics……Pink, White and Green
(Tossed with your choice of capellini, 
linguini, or orchiette pasta)

	 Classic Alfredo	 $14
Whole butter, fresh garlic, cream, Reggiano 
and Pecorino Romano cheeses

	P inks’s Not Just for Girls	 $14
San Marzano plum tomato sauce, vodka, 
cream and Pecorino Romano cheese

	 Basilico	 $14
House made fresh basil pesto, with toasted 
pinenuts, garlic, black pepper and Pecorino 
Romano cheese

The Main Event
	 Cast Iron Scallops	 $19

Spiced and seared scallops topped with 
a jalapeno, mango and roasted pineapple 
butter and served atop a sweet corn pancake 
“short stack” with a crisp corn “off the cob”, 
red pepper, lolla rossa and spinach sauté and 
finished with a fresh three tomato relish

	 Jambalaya	 $22
Pan-seared chicken breast medallions, house 
made sausage, shrimp, and scallops slowly 
simmered with bell peppers, stewed tomatoes, 
onion and garlic in a Creole style saffron 
broth with basmati rice

	 14 oz. Grilled Ribeye	 $25
Grilled to your liking and served over baby 
spinach mashed potatoes and fresh 
vegetables with a Cabernet shallot butter

	 Baby Cheddar and Mushroom Meatloaf	$15
Served over horseradish, roasted garlic red 
bliss mashed potatoes and fresh vegetables 
and finished with a caramelized onion and 
Guinness demi glace

	 Just for the Halibut	 $27
Grilled fresh halibut steak served over an 
Asian spiced edamame puree and braised baby 
bok choy and finished with a white miso and 
hoisin butter and maiitake mushroom Asian 
pear broth

	D ouble Cut Pork Chop	 $22
White Marble Farms marinated and double-
cut chop, grilled and finished in the oven 
with a Washington rhubarb and strawberry 
chutney and served over crispy spiced sweet 
potato frittes, and a roasted grape, brown 
butter, spinach, and beet sauté

	 Chicken under a Brick	 $18
Greek yogurt, honey, and apricot marinated 
and brick pressed chicken breast served 
over crispy homemade falafel with lemony 
whipped feta, tzatziki, crisp garlicky green 
beans and blood orange syrup



Wines by the Glass
Whites

	                                                   

	 001	 Montevina White Zinfandel	 7	 28

	 002	 Cavit Pinot Grigio	 7	 26

	 003	 Penfolds “Rawsons Retreat” Chardonnay	 7	 26

	 004	 Dr. Loosen Riesling	 8	 30

	 005	 Trinchero Sauvignon Blanc	 8	 30

	 008	 Ca Montini Pinot Grigio	 9	 34

	 010  	Alexander Valley Chardonnay	 11	 42

	 011	 Charles Krug Sauvignon Blanc	 12	 46

Reds
	 020	 Bogle Merlot	 7	 26

	 021 	 Straccali Chianti	 7	 26

	 022 	 Penfolds “Rawsons Retreat” Shiraz/Cabernet  	 7	 26

	 023 	 Robert Mondavi “Private Selection”  Pinot Noir	 8	 30

	 024 	 Bogle Petite Sirah	 8	 30

	 026 	 Dona Paula “Estate” Malbec	 9	 34

	 027  	L d’ Lyeth Merlot	 9	 34

	 028	 Jacob’s Creek Shiraz	 9	 34

	 030	 Echelon Pinot Noir	 10	 38

	 031 	 Hess Estate Cabernet  Sauvignon	 10	 38

	

Half Bottles
Whites

	 040	 Kendall-Jackson ‘Vintner’s Reserve’ Chardonnay		  15

	 041	 Dry Creek Fume Blanc		  16

	 042 	 Clos du Val Chardonnay		  20

	 043 	 Hess Collection Chardonnay		  22

	 044 	 La Crema Chardonnay		  22

	 045 	 Chalk Hill Chardonnay		  40

Reds
	 050 	 Clos du Bois Merlot		  18

	 051	 Hess Estate Cabernet Sauvignon		  22

	 052 	 Seghesio Zinfandel		  22

	 053 	 Fonterutoli Chianti Classico		  29

	 054	 Steele Pinot Noir		  24

	 055	 Clos du Val Pinot Noir		  24



Crisp Dry Whites
	 O60	 Chateau St Michelle Pinot  Gris		 24

	 061	 La Cryma Christi White		  29

	 062	 Bottega Vinaia Pinot Grigio		  27

	 063	 Feudi di San Gregorio  “Falanghina’	 29

	 064	 Santa Margarita Pinot Grigio		  42

Smooth, Medium Bodied Whites
	 065	 Clos du Bois Chardonnay		  22

	 066	 Bonterra Chardonnay (organic)		  22

	 067	 Oyster Bay Sauvignon Blanc		  23

	 068	 Neil Ellis “Sincerely” Sauvignon Blanc	 24

Full Bodied Whites
	 069	 Kendall-Jackson 

		  ‘Vintner’s Reserve’Chardonnay		  28

	 070	 Fess Parker Chardonnay		  30

	 071	 St. Supery “Virtu” White		  38

	 072	 Domaine La Roche Chablis		  38

	 073	 Treanna White		  39

	 074	 Cakebread Chardonnay		  42

	 075	 Far Niente Chardonnay		  85  

Smooth Medium Bodied Reds
	 090	 Red Diamond Merlot		  20

	 091	 Sterling Merlot		  22

	 092	 Shooting Star Syrah		  24

	 093	 Bonterra Merlot (organic)		  24

	 094	 Chateau St Michelle Merlot		  38

	 095	 Steele Pinot Noir		  34

	 096 	 Zisola “Nero d’Avola		  36

	 097	 Bertani Valpolicella		  38

	 098	 Ruffino Tan		  38

	 099	 Wildhorse Pinot Noir		  42

	 100	 Rocca della Macie Chianti Riserva	 42

	 101	 Silverado Sangiovese		  42

	 102	 Charles Krug Cabernet Sauvignon	 44

	 103	 Robert Mondavi “ Caneros”  Pinot Noir	 45

	 104	 Perrin Chateneauf du Pape “Les Sinards”	52

	 105	 David Bruce Pinot Noir		  56 

Full Bottles

Full Bodied Reds
	 106 	 Columbia Crest Merlot		  26

	 107	 Marques de Caceres Reserva		  35

	 108	 Murphy Goode “Liars Dice” Zinfandel	 35

	 109	 Montes “Alpha” Cabernet Sauvignon	 37

	 110	 Penfolds Bin 407 Cabernet Sauvignon	 40

	 111	 Antinori Villa Toscana		  42

	 112	 Stefano Farino Barolo		  44

	 113	 Antinori Pepoli		  44

	 114	 Chateau Greysac		  46

	 115	 Matanzas Creek Merlot		  48

	 116	 Marchesi di Barolo		  68

	 117	 Silverado Cabernet Sauvignon		  68

	 118	 Franciscan Magnificat		  72

	 119	 Ravenswood “Old Hill” Zinfandel		 74

	 120 	 Campogiovanni  Brunello di Montalcino	 75

	 121	 Castello di Fonterutoli Chianti 

			   Classico Riserva		  75

	 122 	 Stags Leap “Artemis” 

			   Cabernet Sauvignon		  77

	 123	 Jordan Cabernet Sauvignon		  78 

	 124 	 Duckhorn Decoy Red		  78 

	 125	 Masi Amarone		  84

	 126	 Chateau Gloria		  86 

	 127 	 St. Supery “Elu” Red		  98 

  129 	 Francis Ford Copola “Rubican” 

			   Cabernet Sauvignon		  100

	 130 	 Luce		  110

	 131 	 Antinori Tignanello		  120

	 132 	 Bertani Amarone		  120

	 133	 Opus		  195

Sparkling
	 151 	 Piper Heidsieck Brut (Split)		  14

	 152  	 Lunetta Prosecco 		  20

	 153 	 Gloria Ferrer Brut (Half Bottle)		  18

	 154 	 Gloria Ferrer Brut 		  38

	 155 	 Schramsberg Blanc de Noir		  55

	 156 	 Moet & Chandon White Star		  74

	 157 	 Dom Perignon		  198


