
SMALL SHARABLE PLATES 
 

*(selected items) 50% off during happy hour 4pm-7pm  
 

                 Two Crab Cakes served over Field Greens CRAB CAKES     $13.95* 
           topped with Whole Grain Mustard Remoulade  
       
            Tender and Crisp served with Cocktail Sauce  CALAMARI     $8.95 
                  And topped with Parmesan and Pignolias  
 

        (2) Large Sea Scallops Served on Crispy Polenta BACON SEA SCALLOPS   $9.95 

     with Teriyaki Sauce   
 

            Breaded & Fried Jumbo Shrimp with Fries  SHRIMP AND FRIES             $13.95* 
                                          Cocktail Sauce & Lemon   
 

      Field Greens tossed in Red Wine Vinaigrette with TABLE 99 SALAD     $5.25 
                                                Bleu Cheese, Tomatoes  
 

              Romaine Hearts tossed with a zesty dressing CAESAR  SALAD                        $6.25 
                                      with croutons and parmesan   with GRILLED CHICKEN   $7.95 
 

               Breaded & Fried White Fish Fillets with Fries  FISH AND CHIPS              $13.95* 
                                               Tartar Sauce & Lemon   

                       Boiled Soy Beans topped with Sea Salt  EDAMAME     $3.50 
 

                                   A crispy tower of crunchy rings ONION RINGS    $4.75 
 

           Grilled Chicken topped with a Teriyaki Sauce  CHICKEN  YAKITORI   $9.95* 
 

          Served Rare over baby greens with a Yuzu Soy  SEARED AHI SALAD   $12.95 

                                                                   Vinaigrette 
 

        Served with Buffalo Sauce and Blue Cheese Dip  CHICKEN TENDERS   $7.95 
 

                   Tossed with Parmesan,Garlic and Herbs  GARLIC FRENCH FRIES  $3.50 
 

                                          Cut Fresh and Fried Daily  KETTLE CHIPS    $3.50 
 

          Rosemary Olive Bread Brushed with Olive Oil  ARTISAN GRILLED BREAD  $3.50 
 

WINES BY THE GLASS 
House selections: Cabernet Sauvignon, Merlot, Chardonnay, White Zinfandel  $6.50 
 

Sterling Chardonnay  $8.50  Sterling Merlot    $7.75 
 

Hess Chardonnay   $8.50  Coppola Cabernet Sauvignon  $10.50 
 

Grgich Hills Chardonnay  $16.00 B V Napa Cabernet Sauvignon  $13.50 
 

S.A.Prum Reisling   $8.50  Firestone Syrah    $12.00 
 

Ecco Domani Pinot Grigio  $7.50  Acacia “A” Pinot Noir   $9.75 
 

Ferrari Carano Sauvignon Blanc $9.75  Gnarley Head Zinfandel   $8.95 
 

House Brand Sparkling (champagne) $6.50  B V Tapestry Blend    $16.00 
 

Split of Domaine Chandon  $14.00 Fonseca Bin #27 Port   $9.00 
 

Split of Mumms Napa cuvee $16.00 Dow 20yr Tawny Port   $14.00 

SPECIAL WINE BOTTLE LIST AVAILABLE 

 
 
 
 
 
 
 

19 % Gratuity will be added to all parties of 8 or larger   04/05/10 

 

We provide a vibrant expression of food delivered in 

sharable plates if you wish. A variety of mouth watering 

creations that can be matched with California wines & 

interesting beers We are here to provide a fun and 

exciting atmosphere for the community to come together 

through food, drink and music. 

Relax and unwind while we take care of you! 

 



 

LARGER SHARABLE PLATES 
 

*(selected items) 50% off during happy hour 4pm-7pm 

 

TABLE 99 HALF POUND BURGERS   $9.95 * 
 

 

 

 

 

 

 

 

 

 

 

 

                
              
             Hot Corned Beef, Sauerkraut and 1000 Island  RUEBEN SANDWICH   $9.95* 
                                               Dressing on Rye Bread.  Served with kettle chips 

                                                    

      A blend of Cheddar, Jack and Pepperjack  THREE CHEESE QUESADILLA $9.95* 
                  Topped with Guacamole and Sour Cream  BBQ CHICKEN QUESADILLA              $10.95* 

                                                                                        

      Bacon Wrapped topped with Sautéed Onions on a  KOBE HOT DOG    $8.95 
                          Hot Dog Roll   Served with kettle chips 

 

              TWIN Filet Mignon Steaks with Demi Glace BEEF TENDERLOIN MEDALLIONS $15.95 
                   Served with Baby Carrots and Wild Rice  

                 

                         Served with Baby Carrots, Wild Rice, GRILLED SALMON FILLET  $14.95 
                       Tartar Sauce and lemon 

 

Tossed with Tomatoes & Kalamata Olives in a  CHICKEN PENNE PASTA  $12.95                      

Chardonnay Garlic Sauce         topped with Grilled Chicken 

 

    Parmesan White Sauce, Mozzarella and Tomatoes  GARLIC CHICKEN PIZZA  $11.95* 

               

                          Mozzarella, Tomato and Fresh Basil  MARGHARITA PIZZA   $11.95*                                      

              

         Basil Pesto, Exotic Mushrooms and Mozzarella  MUSHROOM RUSTICA PIZZA  $11.95* 
 

      Artichokes, Roasted Garlic, Basil and Mozzarella PEPPERONI KALAMATA PIZZA $11.95* 

 
 

DRAFT BEER AND SPECIALTY BOTTLES 
DRAFT 

 
Sierra Nevada Pale Ale   Chico, CA 
Firestone  Double Barrel Ale Paso Robles, CA 
Stella Artois Stella Artois  Lueven, Belgium 
Miller Brewing Miller Lite   Milwaukee, WI 
Guest Tap  Seasonal Selection anywhere we want 
 

BOTTLES 
 

Stone Brewing   Arrogant Bastard  Escondido, CA 
Blue Moon Brewing Belgium White  Golden, CO 
Chimay    Red Premiere  Belgium 
Main Stream Domestic & Imported Selections are available 
 

  19 % Gratuity will be added to all parties of 8 or larger   04-05-10 

 (all served with lettuce, tomato, red onion, pickle and kettle chips)    
 Choose your cheese: cheddar, pepperjack, swiss or blue cheese 

Add Fries to any Burger $ 1.95* or Add Avocado $1.95* 

ERIC’S CLASSIC WITH CHEESE served on a toasted Onion Bun 

APPLE WOOD BACON AND CHEESE served on a toasted Onion Bun 

COWBOY BBQ SAUCE, ONION RING AND CHEESE served on a toasted Onion Bun 

EXOTIC MUSHROOM AND CHEESE served on a toasted Onion Bun 

PATTY MELT served on grilled Rye Bread 

(Substitute a grilled Chicken Breast for any Beef Patty at no charge) 


