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Bistro and Bar

Starters

HOUSE SOUP
Market vegetables, beans, chicken stock and fresh herbs 6
FRENCH ONION SOUP

Caramelized onion, rich beef broth, Gruyere cheese and croutons 7
DUCK STRUDEL
Duck confit with mushroom and wild rice in a puff pastry with a cranberry wine sauce 8
CAESAR SALAD
Romaine hearts, Parmesan Reggiano, house-made Caesar dressing and warm garlic croutons 6
PERSIMMON SALAD
Farmer’s Market persimmon, organic micro greens, pomegranate seeds, sherry vinaigrette 8
BOULANEE
Flat Afghani bread stuffed with fennel, scallions and Spanish manchego cheese 8
GRILLED EGGPLANT
Baked with fresh tomato, mozzarella, provolone, fresh basil and extra virgin olive oil 7

Main Courses

ROASTED RACK OF LAMB
Oven roasted rack of lamb served with red wine reduction with garlic & mint 24
SLOW BRAISED LAMB SHANK
Braised over-night, served with garlic mashed potatoes and natural Au jus 19
CERTIFIED ANGUS BEEF HANGER STEAK
Painted Hills hanger steak marinated and grilled served with a port wine glaze 19
STUFFED CHICKEN BREAST
Stuffed with couscous, apricot and parsley, tomato saffron broth 17
GRILLED VEAL CHOP
Strauss free-range veal grilled and served with market vegetables & Chimichurri sauce 21
LOBSTER RAVIOLI
Shrimp and lobster ravioli with a roasted pepper tarragon champagne sauce 17
SOLE FLORENTINE
Fresh sole stuffed with spinach and parmesan cheese topped with lemon dill sauce 19
ROASTED KING SALMON
Roasted fresh king salmon served with citrus dill caper sauce and market vegetables 21
BUTTERNUT SQUASH RISOTTO
Creamy Italian rice with roasted market butternut squash, white wine chicken stock, fried sage & chili flakes 16
SPINACH LASAGNA
Creamy spinach lasagna with provolone, ricotta, fresh herbs and tomato sauce 15

BEVERAGES
Coffee, Espresso, Cappuccino, Freshly Squeezed Juices, Mango Lemonade, Voss Waters 800 ml

18% Gratuity added to parties of 6 or more

Chef Saboor Zafari
2301 Central Ave. Alameda, California 94501 e 510-522-5822
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