


c h e e s e
1. Roquefort Bleu .........1.25
2. Swiss ........................1.25
3. American ..................1.25
4. Cheddar ...................1.25
5. Mozzarella ................1.25
6. Feta .........................1.25

h o t
Soup of the Day ................................... cup 4.95   bowl 6.95
Grilled Jumbo Gulf Shrimp ......................................... 11.95 
  with Spicy Papaya Sauce
Whole Grilled Artichoke ............................................... 8.95 
  with Remoulade Sauce

c o l d
Jumbo Gulf Shrimp Cocktail ....................................... 11.95 
  with Housemade Cocktail Sauce
Beef Carpaccio ............................................................ 9.95 
  with Shaved Hearts of Palm and Parmesan Reggiano
Chef‘s Ceviche of the day .......................................... 10.95
Guacamole and Chips .................................................. 8.95 
  prepared Table Side
Oysters on the Half Shell ..........Market Price   per piece 2.00

Mediterranean Salad ................................................. 11.95 
  with Feta Cheese, Olives, Red Onion, Cucumber, and Tomato 
  with Debbie’s Secret Vinaigrette
Tuna Tartare .............................................................. 14.95 
  with Crispy Wonton and Arugula Salad 
Nieto’s House Salad ..................................................... 8.95 
  with Tomatoes, Carrots and Balsamic-Basil Vinaigrette

Brisket Sandwich ....................................................... 12.95 
  with Mozzarella and Salsa Guajillo in a Lettuce Cup
Nieto’s BLT ................................................................ 13.95 
  open faced with Arugula, Burrata, Pesto, House-made Crispy 
  Pancetta, and Heirloom Tomato on Artisan Bread

Build-A- Prime Burger ................................................ 10.95
  In a Lettuce Cup with lettuce, tomato and French fries
  Vegetarian Burger: Brown Rice, Quinoa and Lentil in a  
  Lettuce Cup with lettuce, tomato and French Fries

a d d  o n s
1. Pico de Gallo ............1.00
2. Fried Egg ..................1.00
3. Crisp Pancetta ..........2.00
4. Sautéed Mushrooms .1.00
5. Sautéed Onions ........1.00
6. Avocado ...................1.00
7. Red Onions ............. on us
8. Sautéed Spinach .......1.00

Pan Seared Whitefish ................................................. 19.95 
  with Shaved Vegetables and Tapenade Sauce
Debbie’s Roasted Half Chicken ................................... 15.95 
  with Lemon and Fresh Herbs and Mashed Potatoes   
  for all White or Dark Meat add 3.00 
“Shake n’ Bake” Prime Bone-In Pork Chop ................. 22.95 
  with Caramelized Apples and Brandy Glaze with  
  Mashed Potatoes
Braised Shortribs ....................................................... 22.95 
  with Roasted Cauliflower, and Green Peppercorn Sauce
Salmon ..................................................................... 23.95 
  with Blanca’s Basmati Mex-Rice, Spinach and Guajillo Sauce                 
Grilled Australian Beef Tenderloin .............................. 33.95 
  with Roasted Vegetables and Marsala Sauce
Grilled Sirloin Steak .................................................. 25.95 
  with Gorganzola Butter and Crispy Potato Cakes
Ramiro’s Special of the Day

Hand-Cut French Fries.................................................. 4.95 
Crispy Potato Cakes ..................................................... 4.95
Asiago, Plain or Guajillo Mashed Potatoes .................... 4.95
Small Caesar Side Salad (no Croutons) .......................... 4.95                                         
House-made Potato Chips  ........................................... 4.95                                            
Assorted Green Beans and Carrots ............................... 4.95
Roasted Cauliflower .................................................... 4.95
Spinach ....................................................................... 4.95
Steamed Vegetables .................................................... 4.95 
  in a Bamboo Basket with Ramiro’s Mongolian Sauce
Blanca’s Basmati Mex-Rice ........................................... 4.95
Lettuce Cup  ...............................................................on us

Homer’s Ice Cream....................................................... 6.95 
  Vanilla, Chocolate, and Cappucino Chip
Gram’s Old Fashioned Chocolate Pudding ..................... 6.95

We proudly support local farmers and sustainability efforts. We  use organics when available.



b e e r
Sofie Belgian Style Ale Goose Island ............................................. 5
312 Urban Wheat Ale .................................................................... 6
Goose Island Indian Pale ............................................................... 5
Chimay White  Belgian................................................................. 11
Corona  Mexico ............................................................................. 5
Stella Artois  Belgian ..................................................................... 6
Dogfish Head 60 min IPA .............................................................. 6
Sam Adams Lager ......................................................................... 5
Miller Lite .................................................................................... 4
La Fin du Monde  Canada .............................................................. 5
d r a f t  b e e r s
Blue Moon Belgian White Belgian Style Wheat Ale ......................... 6
Stiegl  Austria ............................................................................... 6
Matilda Belgian Style  Pale Ale Goose Island ................................. 6

s p a r k l i n g  w i n e s  &  c h a m p a g n e
568 Jaume Serra  Cristalino   Brut Cava   Penedés ........................ 25
535 Prosecco Mionetto  Split .................................................... 12/
591 Piper-Heidsieck  Brut ......................................................14/54
513 Veuve Clicquot  Brut .......................................................16/82
538 Moet & Chandon  Imperial Brut ........................................... 59
540 J Wine Company  Brut ......................................................... 58

w h i t e  w i n e s
c h a r d o n n a y
1646 Ferrari-Carano  Alexander Valley ......................................11/39
1609 Flowers  Sonoma Coast ........................................................ 55
1606 Cambria  “Katherine’s Vineyard”   Santa Maria Valley ........ 9/29
608 Newton  Unfiltered ............................................................. 55
609 Beringer  California .......................................................... 8/28
619 Leal  San Benito County ....................................................... 47
669 Chasseur  Sonoma County ................................................... 60
644 Wente Morning Fog  Livermore Valley ............................... 8/27
m o r e  w h i t e
805 Matanzas Creek Sauvignon Blanc  Sonoma ......................10/45
840 Lail Vineyards “Blueprint” Sauvignon Blanc  Napa Valley ...... 75
821 Caymus “Conundrum”   Rutherford .................................10/35
808 John Anthony  “Church  Vineyard” Sauv Blanc  Carneros ....... 32
831 Murrieta’s Well “The Whip”  Livermore Valley ....................... 30
901 Koehler-Ruprecht Kallstadter Steinacker Kabinett Riesling 9/30
1038 Santa Margherita Pinot Grigio  Alto Adige ........................... 41
275 Macon-Montbellet  “La Bergerie” Talmard ......................... 9/30
210 Pouilly-Fuisse  Louis Jadot ................................................... 37
254 Fournier Sauvignon Blanc  Vin de Pays de Loire ..................... 30
2113 Pinot Gris Reserve  Helfrich Alsace .................................... 9/30
2109 Muscadet  Domaine Trois Frères ........................................... 27
1044 Benvolio Pinot Grigio  Italy .............................................. 9/30

r e d  w i n e s
p i n o t  n o i r
1446 HK Generation  Sonoma County .......................................... 65
1410 Belle Glos  “Meiomi”  Santa Lucia Highlands ...................12/42
1403 Belle Glos “Clark & Telephone Vineyard” California ............. 87
1471 Ken Wright “Guadalupe” Willamette Valley ......................... 87
1433 Cellar No 8 California ...................................................... 8/24
1438 A.P. Vin “Garys’ Vineyard” Santa Lucia Highlands ................. 78
m e r l o t
1297 Larkmead Napa Valley ........................................................ 65
1208 Ballentine Vineyards Estate Grown ‘Pocai Vineyard’ Calf ...... 41
1298 Forman Napa Valley ............................................................ 72
1207 Markham Napa Valley .....................................................10/37
c a b e r n e t
307 Atalon Napa Valley .........................................................13/48
320 Newton “Unfiltered” .......................................................... 45
313 Murrieta’s Well “The Spur” Livermore Valley ........................ 45
791 Page   Napa Valley .............................................................. 92
367 Rodney Strong Reserve Alexander Valley .........................12/43
m o r e  r e d  w i n e
116 Château Greysac Bordeaux Médoc ..................................10/33
493 Dom. “La Garrigue” Cuvee Romanie Rhone France ..........10/34
1006 Ferrari-Carano Sienna Sonoma ............................................ 32
2054 Showket Vineyards Sangiovese Napa Valley ........................ 70
1343 Familia Bianchi  Malbec Mendoza Argentina ..................... 9/32
h a l f  b o t t l e
410 Chateauneuf-du-Pape  “La Crau” Dom du Vieux Telegraphe .. 62
338 Opus One Napa Valley ...................................................... 137

*Reserved Wine List Available Upon Request


