
Appetizers
Chicken satay — Served with cucumber salad & peanut sauce     10

Dim sum — Chinese steamed dumplings with spicy tamari dipping sauce     13

*nachos — Organic blue corn tortilla chips with black beans, melted cheese, sour cream, salsa & guacamole     11

steamed mussels — In red curry coconut broth     10

*Baked brie — Served with housemade hazelnut-and-brown-rice crackers & fresh fruit     9

Calamari — Served with lime, sambal oelek , basil, garlic & cucumber salad     11 

Soup of the Day or award-winning Clam Chowder — Served with fresh bread      cup  5      bowl  8

Café Salad 
Mixed greens with seasonal vegetables 

& choice of gorgonzola dressing, Mendocino Mustard dressing, 
*balsamic & olive oil or *gluten-free sesame-ginger dressing    8/12

*Vietnamese Salad
Napa cabbage, bean thread noodles, peanuts, Vietnamese dressing 

with chicken    14    |    with prawns    16

Classic caesar salad  
 Romaine hearts tossed in our Caesar dressing & garlic croutons 
& Parmesan    12    |    with chicken    14    |    with prawns    16 

Hot thai salad
Chicken, beef, rock shrimp, or tofu over a large green salad    15

Warm spinach salad
Served with Roundman’s bacon, mushrooms, cherry tomatoes, 

onions, Parmesan & Mendocino Mustard dressing     13    
with grilled chicken breast    15

Thai burrito 
Large flour tortilla stuffed with choice of chicken, beef, rock 

shrimp or tofu, organic brown rice & vegetables in housemade 
peanut sauce. Served with sweet chili sauce.     14

Thai firepot
Red curry broth and organic vegetables with choice of chicken, 
beef, rock shrimp or tofu. Served with choice of brown rice or 

bean thread noodles. (or substitute *garlic-ginger-chili broth)      14

Healing bowl
Soba noodles in a red miso broth with kale & shiitake mushrooms. 
Served with choice of chicken, beef, rock shrimp or tofu.      15

D i n n e r  m e n u

Sesame seed-crusted ahi  
Served with sriracha sauce, watermelon relish & jasmine rice     24

*Café catch
Local rockfish with roasted garlic, mushrooms, basil, white wine, lemon 

& jasmine rice     20

*Scampi
Large wild prawns sauteed with garlic, white wine, basil, cherry tomatoes, 

lemon & butter & jasmine rice     26

Roasted chicken 
Carrots, mushrooms & rosemary pan gravy; served with garlic mashed potatoes     22

Pan roasted wild salmon  
Served with soba noodle stir fry & apricot-lemongrass chutney     27

*Grilled covelo new york strip steak      
Served with red miso butter & roasted fingerling potatoes

28   |   Add grilled prawns     32

*Mushroom enchiladas 
With organic corn tortillas, epazote, roasted green chilis, mushrooms 

& cotija cheese; served with brown rice     19

Salads

Entrées —served with seasonal vegetables

Indian-style masala curry 
Indian spiced tomato cream sauce & organic vegetables with hoice of chicken, 

fish or prawns; with green mango chutney & rice.     21

Pasta florentine 
Fettuccine, mushrooms, spinach, basil & garlic in a sherry cream sauce. 

Topped with choice of grilled chicken breast or tofu.      20

*Brazilian FISH STEW
Rock shrimp, mussels, clams, calamari & fresh fish in a Brazilian coconut broth .    22

Cafe Classics

Asterisk (*) indicates gluten-free choice.


