Antipasto Platter
9mpo;ﬂfe/ Yalian Meats & Cheeses, Grilled Veﬁz‘ey,

House Cured Olives, Smoked Salmon & Roasted ?e/vﬁem'
Served with Crostini 19

Canal Street Buffalo Wings
Drowned in a House Made Red-Hot Sauce

Pick Your Heat Level
Mild, WMedium or 7—/0@ Cow 1,00 Each

Geolf’s Sweet Chili Prawns
Sautéed in a Sweet Chili Thai Sauce with

Seasonal Vejgiey & Crostini 15

Flat Bread
Rustic Flat Bread

'Topﬁeﬁ/ with Fresh Seasonal 9mpimﬁom'
Ask Your Server for Details! 10

Steamers
One Dozen Littleneck Clams Steamed with Cﬁmﬂﬂ/ommy,

Cﬂﬁm‘, Tomatoes, Garlic & Fresh Cﬁoﬂpep/ Rasil 1

Spinach & Artichoke Dip
Baked with Carmesan & Cream Cheese

Served with Tortilla Cﬁi/ﬂ' "

Dino Galeazzi’s Calamari
Mamterey Tubes & Tentacles with Pe/yﬁerocim}' &

Lemon Aioli 12

Nachos
Shredded Prime Rib, ga@ Rack Ril Meat, Beans,

Black Olives, Onions, Tomatoes, Sour Cream,
Guacamole, Smoked Tomato Salsa
Topped with Cheddar Cheese 10

Baked Brie

A Heated Weﬁ@e of Creamy Brie
?lccomﬁﬂnie/ @ Red %p/mr %@ & Onion Conﬁf 12

Grilled Artichoke
Glohe Artichoke Poached & Grilled

Served with Béarnaise Ajol,
Greens & Parmesan Cheese

Ultimate Skins
An Extra £mye Potato with Al The Stuff!

Bacon, Cheddar Cheese, Black Olives, Tomato,
Pep/;emcini, Sour Cream & Chives 10

Caesar
Romaine Lettuce, Anchovies, Crisp Smoked Bacon,

Shaved Carmesan & Croutons
Tossed in our House WMade Caesar ﬁf'ﬂﬂ‘inﬂ 8
Add Chicken 5 Smoked Salmon 7 Prawms 2 3/4 each

Fajita Salad
Tender Slices of Certified Angus Beef® or Grilled Chicken

cooked with Bell %p/oem' & Onions ﬁ/ace&/ ﬂfOﬁ Mixed Greens
with Avocado, Black Beans, Tomatoes & Cheddar Cheese
Tossed in a Roasted Tomato & Cﬁipof/e ﬂmw’@
Served in a Fried Tortilla Shell 13

Canal Street Cobb
Romaine & Mixed Greens with Cﬁkp Racon, Grilled Chicken,

Black River RBlue Cheese Crumbles, Tomatoes, Avocado & Cucumber

Choice of Dressing & Tossed or Not 13

Gordo’s Steak Salad

Grilled Cerﬁfieﬁ/ Flnjuy ﬂeef® Flank Steak over Bacon, Black River Bleu Cheese
Crumbles, Roasted Corn, Tomatoes & Bell Peﬂpem' with Mixed Lettuce in a
Red Wine Vinﬂyreffe & 'fo/)ﬁe/ with Crijpy Sweet Onions 14

Pinky's Wedge
Y%pme/ in Great Steakhouse Fashion
Bﬂ@ gceée;y, Cﬁoppe&/ Tomato, Viced Red Onion,
Rlack River Blou Cheese Crumbles, & Bacon
Your Choice af ﬁrem‘qg 8

John Bell’s Chopped Salad
Romaine, chée;y & Fresh Herbs Tossed L‘Ojez‘ﬁer with

Salami, Roasted Chicken, Tomatoes, Cannellini & 7<iéﬁ4ey

RBeans, Red Onions, Seallions, Fresh Mozzarelln &
Parmesan in our House Made Red Wine Vinﬂz’g;ﬂeffe
TOﬂ/)b’f/ with Candied Pecans (3

Southwestern Chicken Salad
Grilled Seasoned Chicken Breast, Field Greens, Rlack
Reans, Corn, Avocado, Red Rell Weﬁ/}m’, Tomatoes,
BRlack Olives & Tortilla wa’/oy
Tossed in our Zesty Ranch Dressing 13

House Soup
A Bowl of our Delicious French Onion Soup

Toﬁ/aeo/ with Holland Rusk & Gr@em Cheese 8

Our House Made Dressings
1000, Ranch, Blue Cheese, Ralsamic, Creamy Yalian, Rmfjéemy Vim{qreffe, Yaliom,

Red Wine Vinﬂijreﬁ‘e, Smoked Tomato Cﬁipof/e,




& All Sandwwiches are Served with our House Made Cﬁiﬁ.v or Fries «&

Smoked Turkey Chicago Italian Beef
In House Smoked Tmﬂﬁey Breast fﬁz’n@ sliced & served on Slow Roasted Cerﬁ][ie/ Flnjw geef@ Sirloin sliced thin &
Mulli Grain Ciabatta with 7('”@“/% WWW] Wj’b’" served with Sweet Rell Pe/)/)em' & ﬁip/n’ry Gmw 2
Spr ead, Cran ~Orange Relish & Havarti Cheese 12 Make it 4 7%1‘@ with Sauteed Onions & Provolone Cheese
Alison’s Monte Cristo 3
’ﬁw@y Breast & Ham L'fgﬁf{y Rattered X Fried Corned Beef
Served with Seasonal Fruit & Fries 12 House Cured Cerﬁﬁ'eﬁ/ Flnﬂm’ Beef® on NY "@e with a
Tuna Mel¢ Sﬁrem/ of Scu/pin 9PA Whole Grain Mustard
Albacore Tuna mixed with Mayo, Ce/e;y, Served Hot or Cold 12
Caﬁem’, Somoma Co Dill Pickles & Whole Grain Mustard BBQ Pulled Pork Sandwich
70/7ﬁ6f/ with Swiss Cheese, Lottuce & Tomato House Smoked for 12 Hours then Smothered in our Secret BB Sauce
Alop a Ciabatta Roll 12 Served on a Sweet Bun with Apple Slaw 12
Snapper Sandwich Blackened Prime Rib Sandwich
Pacific Const é%ﬂ/?ﬁei” dusted with Slow Roasted Prime Rib Blackened & Toﬁﬁe&/ with
C@'Mﬂ B/ﬁ:céem'nj \37%5'0"1'@5' Pan Seared & \S’cu/pin 9PA Rraised Wushrooms, Horseradish S/;rﬂm[ Lettuce,
Served with Tomato & Red Onions on a Focaccia Roll 12 Tomato & Cheddar Cheese 14
Reuben

House Cured Cerﬁfie/ Flryw Beef@ on Grilled New York Rye,
Sonoma picéﬁnﬂ Co Sauerkraut. 1000 & Swiss Cheese 13

T TE Gkt

2= Choice of House Made Cﬁi/}f or Fries o6

The Papa Burger The Campbellini

% Lh Al Natural Painted Hills Reef®, Provolone Cheese % Lb Al Natural Fresh Painted Hills Beef®
?lpricaf i%q Sauce, Cm}py Onions, ’Wﬁiy@y Mushrooms & Bacon 13 Lettuce, Tomato, & Red Onion
Choice o][ ~ Swiss, American, %p/wr 9ack, Cheddar,
The Grille’s Sliders Provolone or Havarti 1 Zdd Bacon 2 1/2

Three Certified Angus Beef® Patties on Select Rolls
Served with Three Different Cheeses & ‘Tapﬁinﬂy /7/00'
House Made Matchstick Potato Fries 12

Ripon Burger
% Lh of All Nataral Fresh Painted Hills Beef®, Avocads, Fried

%/ﬂpenoy, Cilantro Aiol; with Weﬁﬁer Yack Cheese 12

Canal Burger Columbro’s Chicken
% Lh o/f Al Natural Fresh Painted Hills 8351[@, Sautéed Grilled Chicken Breast foﬁpeﬁ/ with Roasted Red Pe/zﬁem’, Fresh
Mushrooms, Caramelized Onions & Bleu Cheese Crumbles 12 Xozzarelly, Flngu/m, Prosciutto & Pesto M@o on a Cinbatta Roll 13

Chicken Club
Grilled Chicken Breast on a Foceacia Roll with

Cw’yo Smoked Bacon, Avocadn, Lettuce & Tomato 12

Irish Burger
% Lb of Al Natural Fresh PCainted Hills Beef®,

Cahill's Irish Cheddar with Porter & Jameson® Braised Onions (3

Herb’s Patty Melt
Grilled Onions, Swiss Cheese & ?de Rread Flccompmw

This V2 Lb of All Natural Fresh Painted Hills Beef® 12
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Parmesan Chicken
ﬁuﬁerfﬁe/ & Rreaded in Parmesan & Panko with \S’aje
Infused Cream Sauce Served over a Pile of Pasta 14

Chicken Piccata
RBoneless Breast Sautéed with Cm/aem‘, Pﬂm’/@y,

Tomatoes, White Wine & Fresh Lemon Juice
Served with Mashed Potatoes or Rice & Seasonal Veﬂefaé/e 7

Grilled Portobello Mushroom Tower
On Polenta with Grilled Seasonal Wﬂefﬂé/@'

Crostini & House Made Marinara 12

Three Cheese Ravioli
?[mﬂio, Parmesan & Ricotta Filled Raviolis with

our House Marinara or Alfredo Sauce 12

Chuck’s Short Rib Pasta
@eef Short Ribs Braised in Red Wine with Roasted Shallots,
Tomato Fillets & Portobello Mushrooms Tossed with Mostaccioli
& Finished with a Rich Demi-Glace (8

Gourmet Mae¢ N Cheese
Cm/ﬂfﬂﬁpi Noodles Tossed in an

?lﬂe/ Vermont White Cheddar Cheese Sauce with
Black Forest Ham & Pesto Marinated Chicken 15

oo Tt Wotn

Linguini & Clams
White Wine Steamed Clams, Tomatoes, Capem,
Lemon Juice & a Touch of Cream 18

CSG Salmon
Pan Seared Wester Ross Seottish Salmon with

Seasonal Cotato-Leck-Hash, Cﬁﬂmﬁ@ne Vinﬂiﬂ;ﬂez‘fe
& Toasted California Almond Relish 22

Ray’s Pescatore
PE) WMussels, ?ﬂciﬁ’c Snﬂﬁfae;ﬂ, Clams, Salmon,
\S’ﬁm’mp & Sea Bass Sautéed with Garlic & Chili Flakes
Finished with White Wine & San Marzano Tomato
Sauce Qver Linguine 26

Honey Soy Salmon
Fresh Wester Ross Scottish Salmon with a Sweet \S’m/o;y Gloze

Cﬁef s Rice & Seasonal Veﬂefaé/e 22

Beer Battered Fish & Chips
Fresh Pacific Cod Hand Battered with Hoho Pilner® &

Fried to Perfection Served with Fries & Slaw 15

Stan Sherry’s Calamari Steak
Rattered X Poan Fried with

Sectioned Citrus & Lemon Beurre Blanc
Mashed Potatoes & Seasonal Vejefﬂé/e 5

Shrimp Scampi
Pan Seared \S’mmp with Garli, Cﬂﬁm’,
Tomatoes, Lemon, White Wine & Butter
Served with Linguine 20

Dave Greene’s Sea Bass
Pan Seared X TOppe/ with Rock \S’ﬁm’mﬁ
&a Tﬂfwyon Cream Sauce

Flacamﬂﬂnieé/ @ Sﬁinﬂcﬁ Risotto 29

e E@'oy a Side Salad with Your Entrée 3 6




A %{j%

All of our Steaks are Certified Angus Beof®
Grilled to your L’iﬁinj — Served %ﬂ'ﬁy & Tender
Choice 0][ DPotato - Mash, Garlic Mash, Cheddar Mash, Twice Baked or French Fries

We do nofjuamnfee well done steaks

Rib-Eye Smoked Pork Chop
Our Most Popu/m” 14 0z Steak Our 120z Gourmet Kurohuta® Pork Cﬁo/?y are 100%
Served with Choice of Potato & Veggies 29 Berkshire Pork Served with House Made Flfap/e Cﬁm‘ney,
Black Forest Ham & White Cheddar Mac N’ Cheese 23
New York P .
12 Cuneo Gl St George Bogetti’s Filet Mignon

Detit Filet Grilled Served withChoice of Potato & Veqqies
Served with Choice of Potatn & Veaaies 28 elt et Grilled Served i o 0][ viato & Veqgies 55

The Dave Luis Flat Iron

Wrangler 10 Qunces Served with Onion Confit
10 Ounces Served . Flfop Texas Toast with Onion Rings 16 Choice of Potato & Veggies 22
Prime Rib
SGT. May’s Smoked Baby Back Ribs  Thursday Thru Saturday Nights
?(/)/4'/914/00/ & ?ﬁ’c&o;y Smoked House Rub, Slow Roasted, Hand Carved
Served with Fries % Gmn@ Flpp/e Slaw Cerﬁﬁep/ Flrym ﬂee[@ Prime Rib
Whole Rack 26 7'/4/[[ Rack (] Served with Pan Au Jus, Horseradish Sauce,

Seasonal Veggie & Choice of Potats 26

St

French Fries 4 Side Salad 5
COnion Rings 5 Mash Potatoes 5
Side of Pasts 6 Seasonal Vegetables 5
Bowl of Homemade Soup 6 Rowl of Homemade Sou/; & Saload 8

Ratto Bros, Sautéed' Ba@ Rok Cﬁ@ 5

We Proudly Support Farms, Ranches & Fisheries Cuided by
DPrincinles of Sustainability

Ratto Bros, Farm, el Mar Farms, Corto Olive O3] Ma(y'x Free Rﬂnje Chicken, Acme
Bread Compmgy, Numi Tea Co, Sonoma @ckﬁnj Co, Milone Bros Coﬁ[ee,
Stanislaus Food Products, Fiscalini Farms, Cittman Farms, Ripon Pie Co.

There will be a §3 Charge for Split Plates
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Coke, Diet Coke, Spﬂ'fe, Baryfv Root Beer, Mr. Pibh,
Lemonade, & Jeed Tea

We Wrow@ Feature Milome Bros, Coffes

Bottomless Beverages 31/2

Cheesecake Seasonal Cobbler
Whatever the Season, we have it covered! Seasonal Flavors to Tickle Your Palate
Ask your Server for 7'0/@ s Selection 8 with a Scoop of Vanilla Jee Cream ¢

Chef’s Choice
Creations without Limits!

Ask your Server for the Details 8

Mom’s Homemade Brownie

A Double L’@e:ﬂe/ Chocolate Brownie
Filled with a Luscious Genache & 2 Scoop of Vanilla &
Pie
Créme Brulee This Fabulous Pie is /wo;/uceﬁ/ @ The Pie Co. of Ripon
The Rich Perfection of a House Made

Enjoy with a Scoop of Vanilla
Ma/aﬂm'mr Vanilla Bean Flecked Classic 7 7Y g /

All Desserts Made In House 77&:@
Except the Pie

All Natural Breyers Vanilla Ice Cream
C'Mﬁ 3
m
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Parfies 0}[ & or more will be one ﬂuej'f cﬁecéé’; a J‘@ﬂeyfeﬁ/ 18% ﬂmfu@




