house wines

Chardonnay gis it Other Varietals
Sanford 2006 Santa Barbara 11/33 Brancott 2008 Sauv Blanc New Zealand
Sonoma-Cutrer 2007 Sonoma Coast 12/36  Ruffino 2006 Pinot Grigio Venzia Giulia
Wild Horse 2007 Pinot Noir Central Coast
Merlot Concannon 2007 Pinot Noir Central Coast
Trefethen 2005 Napa 13/39 Wattle Creek 2004 Red Blend Medocino
Cabernet Sauvignon Champagne ) ,
Folie a Deux 2007 Napa 12736 ~ Mumm Napa Sparkling Wine )
Franciscan 2006 Napa 13/39 G.H. Mur.nm Remis France Brut /2 bottle
Veuve Clicquot Yellow Label 2 bottle
appetizers
Pork Rib Plate 15/18 Tuna Tartare
half rack or full rack hand chopped ahi tossed in a polynesian
dressing and black and white sesame seeds
Lamb Chops 14 served with lavosh
lightly seasoned and grilled to perfection
Crab Cakes
Teriyaki Filet Skewers 13 shredded crab blended with carrots,
Filet Mignon marinated and grilled chives, celery in a light aioli sauce
Sliders 9 Shrimp Scampi
three all beef mini-burgers sautéed in a butter wine garlic sauce
900 Chicken Wings 9 Shrimp Ceviche
boneless... add 1 sprinkled with avocado in a baja style
served with chips
Shoestring Fries 7
tossed with roasted garlic Fried Calamari
calamari lightly tossed in cajun spices with
Classic French Fries 5 our signature tartar sauce
cheese... add 1
Pot-Stickers / Egg Rolls
Roast Pork & Green Chile Quesadilla 11 thai-peanut or spicy bbq sauce
pan fried shredded pork with tomatillo salsa
Club Satays
Fish Tacos 11 sweet and spicy marinade on grilled chicken
two fresh halibut fish tacos with traditional baja sauce shrimp 10
three chicken or steak with salsa fresco...8
Caprese Salad
Three Cheese Quesadilla 8 roasted tomatoes and buffalo mozzarella
with homemade tomato salsa with basil and olive oil served with bread
chicken-steak-shrimp... add 3
Cilantro Ravioli
Empanadas 8 a puree of mild spices and fresh cilantro
an Argentinean delight
Bruschetta
Chips & Salsa 6 toasted baguette slices topped with a mixture of

corn chips with pico de gallo salsa
nachos... 7
chicken or steak... add 2

tomatoes, basil, garlic and olive oil

Italian Meatballs

slow simmered in a tangy Jerk sauce
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soups
Corn & Crab Chowder 8

Clam Chowder 8

Homemade Chicken Vegetable 8

salads

Flat Iron Steak Salad 13

on a bed of baby greens with roasted peppers
and carrots in a light ponzu dressing

Fried Chicken 12

our famous fried chicken on a bed of greens

Classic Chopped 11
romaine, arugula, basil chopped, with salami, bacon, and
turkey sprinkled with tomatoes

Chinese Chicken 10

shredded chicken, almonds, scallions, carrots, glass
noodles, and cilantro, tossed with a sesame dressing

Greek 10
romaine lettuce topped with feta cheese, tomatoes,
cucumbers, tossed in a lemon vinaigrette dressing

Spinach
mushrooms, onions, tomatoes with a warm
bacon vinaigrette topped with crumbled goat cheese

The Wedge

a wedge of iceberg lettuce topped with bacon and
a blue cheese crumble dressing

900 House

mixed field greens, carrots, cucumber, tomato & daikon

sprouts tossed in a sherry vinaigrette

Caesar
iceberg lettuce tossed in our classic caesar dressing

with chicken or shrimp... add 3

sandwiches

Classic Steak 12
80z. new york strip sliced with a dijon horseradish sauce
add onions or sautéed mushrooms on request

Pork Rib 11
shredded off the bone with a thick slice of provolone

The Torta 10
chopped chicken, sliced avocado, onions, cilantro,

and melted provolone with a tapatio mayo spread

add jalapefio on request

900 Burger

charbroiled to perfection... cheese, tomatoes, bacon,
avocado, grilled onions, mushrooms, lettuce

900 Chicken

choice of cajun, teriyaki, buffalo or regular
on the side... mozzarella, lettuce, tomato and onion

Garden Burger
with cheese... add 1

900 Hot Dog
hebrew national dog on a toasted french bread bun
chili...add 1

pastas
add chicken or shrimp to any pasta...3

Putanesca 15
capers, olives, garlic, and red peppers

Cajun 15
pancetta, tomato, green onions and corn
with cajun herbs and spices

Ravioli 15
stuffed with provolone, chicken, and rosemary

Classic Bolognese
with meatballs and sausage... add 3

Tomato Basil

fresh tomatoes, basil with garlic, goat cheese and
pine nuts

with prosciutto... add 2

Primavera
fresh garden vegetables in a light marinara sauce

sides

Macaroni and Cheese
gruyere, montrachet, goat cheese, and parmesan
blackened chicken... add 3

Smashed Potatoes

skin-on red potatoes mashed with Gruyere cream,

scallions, chives, butter, and roasted garlic

Vegetable of the Day 6
seasonal medley prepared fresh

Creamed Corn 6
sweet and creamy

Scallop Potatoes 5
sliced potatoes baked with cream and onion
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dinners

all steaks are certified Prime Beef
steaks grilled to order
served with smashed potatoes or scallop potatoes and vegetables
add shrimp to any steak 6... add soup or salad 4

Filet Mignon (12 oz.)

lean and extremely tender 32

Rib Eye (18 oz.)

untraditional bone-in cut 32

New York Strip (14 oz.)
boneless and lightly marbled 28

Baby Back Ribs
with potatoes and creamed corn 23
Half Rack with Fried Chicken 21

Short Ribs

natural jus reduction with red wine 25

Double Cut Pork Chop

a 160z. extra thick chop in chorizo thyme gravy, grilled then baked in cast iron skillet
served with sweet corn and mashed potatoes 25

Fresh Halibut

grilled with salt and pepper, covered in salsa basilica 23

Shrimp
grilled, sautéed, broiled... any style
with any combination of two sides 22

Pan Seared Salmon
a healthy serving seared to perfection in our signature sauce
with white rice and vegetables 21

900 Fried Chicken

a phenomenal blend of panko rice, flour and spices lightly fried topped
with a tapatio cream sauce, with potatoes and creamed corn 20

Mediterranean Kebobs
chicken, pancetta, bell peppers, mushrooms and onions brushed with a

butter & balsamic vinaigrette 19
Steak or Shrimp Kebobs 21

Grilled Chicken Breast

a double breast, skinless & boneless marinated with lemons and capers
with potatoes or rice, and vegetables 17

Cajun Meatloaf

oven baked then pan fried... a blend of celery, onions & peppers mixed
with cajun spices and Andouille sausage 15

desserts
Chocolate Sundae 8 Chocolate Chip Cookies 4 Chocolate Cake 7

Cheesecake 7 Tiramisu 7



wine

Champagne Cabernet Sauvignon
Dom Perignon Cuvee 220 Arrowood 2004 Sonoma 68
Krug Brut 400 Beaulieu Vineyards 2004 Georges La Tour Napa 120
Laurent Perrier Cuvee Rose Brut 150 Beringer 2004 Private Reserve Napa 200
Louis Roederer Cristal 350 Burgess 2003 Vintage Selection Napa 45
Moet Chandon White Star 55 Cakebread Cellars 2005 Napa 85
Mumm Napa Brut Prestige NV 35 Caymus 2006 Napa 90
Perrier-Jouet Flowers 170 Caymus Special Select 2007 Napa 220
Roederer Estate Anderson Valley Brut NV 40 Chateau Montelena 2005 Napa 75
Tattinger Remis France Brut 70 Dominus 2005 Napa 220
Veuve Cliquot Yellow Label 75 Far Niente 2005 Napa 180
Faust 2005 Napa 80
Freemark Abbey 2003 Napa 40
Grgich Hills 2004 Napa 90
Chardonnay Groth 2005 Oakville Napa 70
Cakebread 2007 Sonoma 65 Heitz 2002 Martha’s Vineyard Napa 160
Clos Du Val 2007 Carnercos 45 Jordan 2006 Napa 90
Chalk Hill 2006 Estate Bottled Chalk Hill 60 Josesph Phelps 2005 Napa 85
Far Niente 2007 Napa 90 Mt. Veeder Winery 2004 Napa 65
Kistler 2006 Sonoma 75 Opus 2005 Napa 230
Rombauer 2007 Carneros 48 Pahlmeyer 2005 Napa 220
Trefethen 2007 Estate Grown Napa 65 Quintessa 2005 Napa 170
Richard Partridge 2002 Napa 75
Robert Mondavi Reserve 2004 Napa 200
Rombauer 2004 Napa 60
Other Whites Rubicon Estate 2003 Rutherford 170
Caymus 2006 Conundrum Rutherford 45 Shafer 2005 Napa 180
Duckhorn Vineyards 2007 Sauvignon Blanc Napa 50 Spottswoode ,2004 Napa ) 250
Santa Margarita 2006 Pinot Grigio ltaly 50 Stags Leap Wine Cellars Artemis 2005 Napa 80
Wattle Creek 2003 Alexander 75
Merlot
Pinot Noir Atalon 2002 Napa 60
Ampelos 2005 Santa Rita Hills 70 Duckhorn Vineyards 2005 Napa 130
Au Bon Climat 2006 Knox Alexander 60 Kenwood 2002 Jack London \(meyard Sonoma 35
Byron 2005 Nielson Vineyard Santa Maria Valley 70 Newton 200_5 Unfiltered Special Cuvee Napa 50
Chalone 2006 Monterey 50 Silverado Vineyards 2002 Napa 48
David Bruce 2004 Central Coast 38 Sterling Three Palms 2002 Napa 80
Domaine Chandon 2005 Carneros 40
Gary Farrell 2005 Russian River Valley 75 Interesting Reds
J 2005 Russian River Valley 45 Beaulieu Vineyards 2005 Tapestry Napa 75
Ken Brown 2006 Santa Rita Hills 43 Cain Cuvee 2005 Meritage Napa 55
Robert Sinskey 2006 Carneros 60 Chateau St. Jean 2005 Cing Cepages Sonoma 120
Sanford 2006 Santa Barbara 50 Chateau Calon-Segur 2004 Bordeaux 50
Saintsbury 2005 Brown Ranch Carneros 65 Le Cigare Volant 2005 Santa Cruz 45
Summerland 2007 Fiddlestix Santa Rita Hills 70 Neyers 2006 Syrah Sonoma Coast 65
Stags’ Leap 2005 Petite Syrah Napa 60
Terry Hoage 2005 Syrah Paso Robles 40

Vintages & Wines subject to availability.



