(nion Hotel Menu

A,p,pctizcrs I Soup

Burrata & Prosciutto ~ Fresh burrata with Prosciutto, wild arugula, and [French bread with lig}-nt olive oil &

balsamic drizzle

Tomato Bruschctta ~ ]:resh tomatoes, basil, and garlic on toP of toasted sourdough
Jumbo Shrimp Cocictail ~ Eight tcndcrjumbo s}'lrimP, horseradish, and homemade cocktail sauce

Petite Pizzas ~ T hree divine little pizzas in the colors of the |talian {:lag! Green - Pesto sauce tomatoes and
basil, White - Cream3 garlic sauce, caramelized onions, roasted garlic, Red - Pizza sauce with PcPPcroni
Ceviche ~_Fchcct blend of bay s}m'mp, Icmon, Iimc, tomatoes, and serrano peppers served w/torti“a chips

Three Cheese Arancini ~ Seven Jtalian risotto balls with Fontina, Parmesan, and mozzarella cheeses, sun

dried tomato, fresh herbs, and lemon served with marinara sauce

T he Best Buffalo Wings ~ Chicken wings cooked to Pcrf:cction, served with ranch or bleu cheese. Boneless
wings also available. Sauce: Buffalo [ot, BBQ Hot & BBQ, ot & Sweet,

Honcg Mustard, Carolina Kcapcr Hot, or Garic Parmesan  [Five Piccc I Ten Piccc

Roasted (Garlic and Brie ~ A wcc!gc of warm Brie and a head of Frcshlg roasted garlic served with slices of

lightlg toasted sourclough bread
Clam Steamers & Garlic Bread ~_Onc Pound of fresh manila clams sauteed with fresh garJic, herbs, butter,

white wine, lemon, and fresh Parslcg with crisP garlic bread
Wild Salmon Cakes ~ Fresh Panko crusted wild salmon cakes on a nest o{:grccns with lemon basil aioli

Minestrone Soup ~ Hcarl:g and homemade, filled with fresh seasonal vcgctablcs in a rich broth

Sou_p & Salacl ~ Our hcartg house Minestrone soup with fresh vcgctablcs, with a salad of mixed greens,

shredded carrots, fresh tomatoes, marinated kidncy beans and red onions

I™ ntrées

New York Stcak ~ 14 oz. New York cutgri"cd to your spcci{:ications, served with garlic mashed potatoes and
gardcn fresh vcgctablcs Add FcPPcrcorn sauce

Salmon ~ Fan roasted Salmon ina lcmon, caper and butter sauce, served with garlic mashed Potatocs

and gardcn fresh vcgctablcs

Beef Stew with (Creamy Polenta ~ Hcartg homemade beef stew with carrots and potatoes in a savory red wine

and beef broth served over creamy fontina cheese Polcnta. Daniel's favorite!

Braised Bcc{: Short Ribs ~ Praised beef short ribs in a cabernet reduction sauce served with garlic mashed

Potatocs and garclcn Frcslw vcgctablcs

Chicken Parmesan ~ Bonclcss, skinless chicken breast breaded and baked with ]talian seasonings, cheese and

marinara sauce served over fettuccini Alfredo

(Chicken Mushroom Marsala ~ Pan roasted chicken breast sautéed with garlic, mushrooms, butter, and Marsala

wine. Served with gar]ic mashed potatoes and garc]cn fresh vcgctablcs

Sonoma Pasta ~ Chccsc and pear Fiocchi served with a creamy balsamic reduction

Kavioli ~ Qurfamous homemade ravioli filled with fresh Swiss chard, onions, beef, Pork, Parmesan cheese and
50urc}ougl1 breadcrumbs in our rich tomato meat sauce

Spae,lwctti & Meatballs ~ [ Homemade meatballs served with Bologncsc sauce over 5Pag|'1ctti

Lasagna ~ Traditional Jtalian sausage baked Iasagna with a rich bologncsc sauce
Chicken }:Iorcntinc ~ Gri”ccl and sliced chicken breast, }:rcsh babg sPinach and red bell pepper tossed with

penne pasta ina light gar]ic cream sauce
5|—|rimg Pasta ~ Shrimp, mushrooms, green onions, and garlic sautéed in a white wine cream sauce,

served over linguini

I ntrée Sides I (Garden salad I (Caesar salad I Soup ' Sautéed mushrooms
Garclcmcrcshvcgctablcs f }:rcnchmcrics ‘ (arlic bread | Garlic mashed potatoes | Meatballs




Salads Salad Adds: Chicken breast | Siroin steak | Burgcrpattg | Salmon

5Pinac|1 Salad ~ T ender babg spinach leaves tossed with roasted pears and red onion, candied walnuts, bleu
cheese crumbles and Dgon balsamic vinaigrette

5tcak: ialacl ~7 o0z sliced sirloin steak on top of abed of sPring mix with shredded carrots, cucumber, avocaclo, bleu
cheese crumbles, and tomato wcdgcs with a shcrry vinaigrette drcssing

! 'Qeet :ialad ~ Roasted red and gold beets, toasted almoncls, red onions, and feta cheese with mixed greens
tossed in our house vinaigrette clressing

Sonoma 5alad with Chicken ~ Sonoma mixed greens, pears, dried cranberries, blue cheese crumbles, candied

walnutsJ gn’"ed chicken & honcg mustard clrcssing

Caesar Salacl ~ CrisP romaine tossed in our very own Caesar drcssing and toPPccl with homemade croutons and

Farmcsan CI’TCCSC

Fizza l O inCh Choose a SPecialty Pizza or Build Your Own
Cheese

Mozzarella and Provolone Cheeses
Sonoma - Koastcd Fcar

Chccsc, roasted pear, red onion, goat chccsc, balsamic reduction, and creamy gar[ic sauce
Pizza Abbondante ~ (Combination

Cheese, mushrooms, olives, bell peppers, PcPPcroni, linguica, sausage, onions
Giiardino -~ (Garden

Chccsc, mushrooms, olives, tomatoes, green onions, bell peppers
Garlic Gold

Cheese, sausage, sautéed mushrooms, caramelized onions, and creamy garlic sauce
Buon Giusto -~ Chicken & Creamy Garlic Sauce

(Cheese, seasoned chicken, sun-dried tomatoes, sautéed mushrooms, and creamy garlic sauce
Margherita ~ Original Jtalian

Cheese with Basil and [Fresh T omatoes

Burgcrs | Sandwiches —

A“ items served with [French fries or a cup of our homemade minestrone soup.

Substitutc a side gardcn salad for $2 more or Cacsar salad $% more

The Original (Cheeseburger — Angus beef, chcdclar,jaclc or bleu cheese, onions, lettuce, and tomato served

on a brioche bun

Thc SOnoma Burgcr - Angus bccmc, fresh mozzarc"a, caramelized onions, and a balsamic reduction served on a
brioche bun
Clwiclccn Jack Sandwich ~ Chicken breast withjack cheese, caramelized onions, roasted garlic aioli, and fresh

tomato
Wines by the Gilass
St. Francis Chardonnag Alcxandcr \/allcg \/incyards Cabernet
lmagcry Charcfonnay 5cg|1csio Zinfandel
T recini Sauvignon Blanc ]magcr3 Pinot Noir
bcnzigcr 5auvignon Blanc [House Chardonnay & Cabcrnct
T recini Rose K orbel Brut Champagnc 187 ml

| a Gioiosa Prosecco

One Check FerTablc Flease ] $15 Corlcagc 750 ml ] Cake Senvice - $1 per person
An oPtional 20% gratuity may be added for Partics of 6 or more I Split Flatc Senvice $5
5a|cs Tax will be added to the Pricc of all food and bcvcragc items served ‘ No outside food or bcvcragcs



