
share plates
asian sampler  seared tuna tataki, tempura shrimp, skirt steak satay,
crab spring roll (per person) 9
mediterranean  roasted eggplant baba ganoush, hummus, sundried tomato pesto,
fresh mozzarella, marinated olives, warm housemade pita bread (per person) 8
fritto misto  calamari, rock shrimp, fennel, green beans, onion strings, chipotle aioli,
housemade cocktail sauce 9

soup & salad
spicy seafood chowder  calamari, shrimp, ahi, salmon, sweet peppers,
tomato-shellfish broth 5 / 6
mixed organic greens  cherry tomatoes, toasted walnuts,
balsamic vinaigrette, blue cheese 6
chopped chicken caesar  tomatoes, avocado, romaine hearts, parmesan, housemade
flatbread 13
fire roasted prawn salad  organic greens, artichoke hearts, tomatoes,
kalamata olives, greek feta, meyer lemon vinaigrette 15
thai style beef salad  marinated skirt steak, green papaya, tomatoes, red pepper,
snow peas, red onion, cilantro, thai curry vinaigrette 13
ahi tuna salad ‘nicoise’  mixed greens, yukon gold potatoes, french beans,
hard boiled egg, cherry tomatoes, olive tapenade 17
fire roasted lamb salad  marinated lamb, grilled asparagus, wild arugula,
radicchio, kalamata olives, cherry tomatoes, chick peas, feta vinaigrette 16

sandwiches
kobe beef french dip  marinated kobe beef, mozzarella, horseradish crema,
housemade au jus, french fries 15
grilled chicken club  smoked bacon, swiss cheese, avocado, lettuce,
tomato, mayonnaise, french fries 12
roasted vegetable panino  eggplant, portabello, roasted peppers, mozzarella,
sun-dried tomato pesto; served with a small mixed greens salad 10
bbq pulled pork  fresh cole slaw, french fries 12
grilled salmon ‘b.l.t.’  applewood bacon, crispy romaine, tomato,
lemon-dill aioli, french fries 15
angus bistro burger  caramelized onions, sharp cheddar, french fries 11
~add applewood bacon, wild mushrooms, avocado, or sub blue cheese each 1

plates
seasonal fresh fish  preparation changes daily, market price
daily risotto  preparation changes daily, market price
grilled angus skirt steak  teriyaki marinade, garlic mashed potatoes,
fresh vegetables, crispy onion rings 18
fresh dungeness crab cakes  sweet corn-roasted red pepper salad,
organic wild arugula,chipotle aioli 17
pan roasted salmon  served over greek salad: baby organic spring greens,
tomatoes, cucumbers, red onion, kalamata olives, greek feta, citrus vinaigrette 17
pan seared sea scallops  roasted yukon gold potatoes, wilted organic baby spinach,
cherry tomatoes, lemon buerre blanc 18
grilled mahi mahi tacos  corn tortillas, shredded cabbage, salsa fresca, chipotle aioli 16
black pepper fettucini ‘carbonara’  applewood smoked bacon,
organic local english peas, parmesan cream 14
~add chicken 17
oak fire baked paella  prawns, mussels, chicken, andouille sausage,
organic english peas, tomatoes, sweet peppers, saffron rice, shellfish broth 15
artichoke - three cheese ravioli  roasted peppers, zucchini, mushrooms,
fresh basil, san marzano tomato sauce, pecorino romano 15

business lunch  choice of: chopped chicken caesar, thai beef salad, oak fire baked paella, or
artichoke - three cheese ravioli 19.5
~served with a cup of spicy seafood chowder, a cup of soup of the day, or a mixed organic
greens salad & beverage choice: soda, iced tea, arnold palmer, or lemonade
~or, with a glass of white, red, or sparkling wine 24

mistral is now serving brunch every sunday from 11-3



glass / carafe wine
glass 1/2L 1L btl

bubbly schramsberg  blanc de blanc brut, north coast, 2006 14 56
nicolas feuillatte  one fo(u)r, brut, epernay, france, nv (.187) 18
vignadoro  prosecco spumante extra dry, san pietro di feletto, veneto, italy, nv 8.5 34
riesling chateau st. michelle & dr. loosen  eroica, columbia valley, 2008 11 31 62 44
arneis cascina val del prete  luèt, piedmont, italy, 2009 11 31 62 44
kerner cantina valle isarco  alto-adige, italy, 2008 11 31 62 44
pinot gris j vineyards california, 2009 10 27 54 40
pinot grigio cantina valle isarco  alto-adige, italy, 2008 10 27 54 40
blend curtis  heritage blanc (viognier, roussanne, marsanne), santa barbara, 09 10 27 54 40
sauvignon blanc illumination  napa valley, 2008 15 40 80 60
peterson  timber crest farms, dry creek valley, 2009 11 31 62 44
chardonnay far niente  napa valley, 2008 16 45 90 64
rombauer vineyards  carneros, 2008 15 40 80 60
domaine gilbert picq & ses fils  chablis vieilles vignes, burgundy, 2008 14 37 74 56
rusack  santa barbara county, 2008 13 35 70 52
hawkes  home, alexander valley, 2007 12 32 64 48
hayman & hill  reserve selection, russian river valley, 2008 9.5 25 50 38
rosé curtis  heritage rosé (syrah, mourvèdre, grenache, etc), santa barbara,  09 9 24 48 36

glass 1/2L 1L btl
blend orin swift  the prisoner (zin, cab, syrah, petit syrah, etc.), napa, 2008 14 37 74 56
stefano accordini  passo(corvina veronese, cab, merlot),  veneto, italy, 2005 13 35 70 52
abadia retuerta  selecion especial, sardon de duero, spain, 2006 11.5 31.5 63 46
casa gran del siurana  GR-174 (garnacha, carinena, cab), priorat, spain, 2008 11 31 62 44
pinot noir sequana  sarmento vineyard, santa lucia highlands, 2008 14 37 74 54
davis bynum  russian river valley, 2007 13 35 70 52
malbec melodia  mendoza, argentina, 2006 11 31 62 44
merlot neyers  neyers ranch - conn valley, napa valley, 2006 14 37 74 56
franciscan  napa valley, 2006 11 31 62 44
petit sirah t-vine cellars  napa valley, 2007 11 31 62 44
syrah fess parker  the big easy, santa barbara county, 2005 14 37 74 56
curtis  ambassador’s vineyard, santa ynez valley, 2006 11 31 62 44
zinfandel orin swift  saldo, california, 2008 13 35 70 52
neyers  pato vineyard, contra costa county, 2007 12.5 33 66 50
cabernet sauvignon hawkes  alexander valley, 2005 14.5 38 76 58
mount veeder winery  napa valley, 2006 13 35 70 52
beverages
voss sparkling or spring water, 800ml 6
pellegrino sparkling water, 500ml 4
fresh lemonade 3
-mint or raspberry 4
root beer henry weinhard’s 4
ginger ale thomas kemper 4
draught beer
devil’s canyon california sunshine rye i.p.a, belmont 5
devil’s canyon full boar scotch ale, belmont 4.5
dogfish head 90 minute i.p.a., milton, delaware 5.5
gordon biersch czech style pilsner, san jose 4.5
anchor summer beer, san francisco 4.5
blue moon belgian white belgian style wheat ale, golden, colorado 4.5
anderson valley boont amber ale, boonville 4.5
affligem blonde belgian abbey ale, belgium 6
bottled beer
bellhaven (16.9oz) twisted thistle i.p.a., east lothian, scotland 6.5
minott’s black star double hopped golden lager, montana 4
amstel light & heineken lager, amsterdam, holland 4
negra modelo munich dunkel lager, mexico city 4
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