DINNER MENU
Appetizers
Kona Bistro Tender
Skewer of teriyaki marinated beef tenderloin, button mushrooms, red onions,
pepper medley, and grilled pineapple. Served with Jasmine rice. 12.99

Bodega Bay Crab Cakes
Snow crab and jumbo lump crab. Served with roasted red pepper remoulade. 12.99

Shrimp Cocktail
5 jumbo shrimp, broiled, chilled, and served with cocktail sauce. 11.99

Baked Shrimp Scampi
Succulent shrimp baked with roasted garlic and lemon beurre blanc. Topped with
melted Havarti cheese. 11.99

Soups and Salads
Soup Du Jour
Cup – 3.99 Bowl – 4.99
Chefs Special – Smoked Tomato Bisque EnCroute

CPC House Greens
Blends of romaine and leaf lettuce, tomato, cucumber, carrot and radish. 5.99

Classic Caesar Salad
Crisp hearts of romaine tossed with homemade croutons in a parmesan bowl. 7.99
Add Chicken: 3.00
Add Shrimp or Beef Tips: 4.00

Pecan & Walnut Chicken Salad
Fresh mixed greens, baby corn, water chestnuts, mandarin oranges, and crispy
pecan breaded chicken. 11.99

Crystal Springs Salmon Salad
Pan seared Atlantic salmon, mixed greens and fresh berries with a raspberry
vinaigrette. 13.99

Napa Spinach Salad
Fresh spinach, artichoke hearts, pine nuts, goat cheese, golden raisins, red onion,
and peppers with champagne vinaigrette. 7.99

Lighter Fare
Served with your choice of fries, or sweet potato fries.

Pub Burger
Half pound all beef patty topped with bleu cheese, French fried onions, lettuce,
and tomato. 10.99

CPC Ribeye Burger
Half pound fresh ground ribeye, infused with roasted garlic, A-1 steak sauce, and
Chef Richard and Chef Joshua’s signature spice blend. Topped with your choice of
Swiss, American, Havarti, cheddar, pepper jack, or bleu cheese on a brioche bun
with lettuce and tomato. 12.99

Fish Basket
Tempura battered cod, deep fried, topped with scallions. 14.99

Dinner Entrées
Calistoga Chicken
Pan seared chicken breast in a savory chicken jus. Served with mashed potato and
asparagus. 17.99

Rack of Lamb
Roasted rack of lamb served with wild rice, vegetable of the day, and mint demi
glaze. 31.99

Sesame Seared Salmon
Pan seared salmon, Marina del Rey sauce, jasmine rice, and vegetable of the day.
26.99

Beef Tip Carbonara
Tender beef tips, peas, mushrooms, bacon, red onion, and penne pasta tossed in a
light tomato cream sauce. 18.99

Chicken Bruschetta
Sliced grilled chicken breast topped with penne pasta, bruschetta with a garlic
cream sauce. Served with garlic bread. 16.99

Parmesan Encrusted Walleye
Pan seared walleye and served with mashed potatoes, sautéed spinach, and lemon
butter sauce. 27.99

Chicken Parmesan
Breaded breast of chicken topped with marinara, parmesan and mozzarella cheese
on a bed of linguini. Served with vegetable of the day. 17.99

Surf -n- Turf
12 ounce ribeye grilled and served with 4 breaded shrimp. Served with baked
potato and vegetable of the day. 30.99

Fettuccini Alfredo
Fettuccini noodles tossed in an alfredo sauce topped with parmesan cheese. Served
with garlic bread. 16.99
Add chicken: 3.00 - Add shrimp: 4.00

Scallops Scampi
Seared scallops in a white wine garlic butter sauce, jasmine rice and vegetable of
the day. 25.99

Beef and Pork Entrees
Cast Iron Pork Prime Rib
Herb dusted pork prime ribeye, topped with caramelized onions and mushroom
demi sauce. Served with red skin mashers and vegetable of the day. 17.99

Center Cut Fillet
8 ounce tenderloin, grilled and covered with mushroom demi sauce. Served with
skillet cheesy potatoes and vegetable of the day. 28.99
Add bleu cheese: 2.00

Rancher’s Aged Ribeye
12 ounce grilled or blackened ribeye topped with rosemary herb butter. Served
with baked or mashed potato and vegetable of the day. 27.99

BBQ Ribs
Lean and tender pork rib basted in our BBQ sauce. Served with baked potato and
vegetable of the day.
Half Rack: 14.99 Full Rack 19.99

Steak Diane
Twin medallions of tenderloin seared with a mushroom cognac cream sauce.
Served with mashed potatoes and vegetable of the day. 29.99

Cowboy Steak
16 ounce bone-in ribeye grilled to your liking. Served with mashed potatoes and
steamed asparagus. 35.99

Fillet Oscar
8 ounce center cut tenderloin topped with lump crab, asparagus, and hollandaise
sauce. Served with mashed or baked potato. 3299

