
 
All Day Dining 

 

Soup 

French Onion Soup            $12 
Caramelized Onion, Fresh Herbs & Port in a Rich Beef and Veal Stock with Gruyere & 
Parmesan Cheese Gratin  

 

Appetizers 

Whole Artichoke             $18 
Pan Seared with Rosemary, White Wine & Shaved Garlic with Basil Lemon Aioli Vegan Option Available 
 

Crab Cakes              $21 
Roasted Red Pepper Coulis & Basil Lemon Aioli with Micro Greens  

Fried Calamari             $20 
Served Crispy or Lightly Crispy with Spicy Chipotle Aioli and Cocktail Sauce GF  

Swedish Meatballs             $13 
Creamy Swedish gravy  
	

Salads 
 

Caesar              $15  

Small $10 Add Blackened Salmon $9, Chicken or Shrimp Add $7 Prawns $10 

Mixed Sonoma Greens Salad           $9 
Light Vinaigrette  

Sonoma Salad             $20 
Local Chicken, Granny Smith Apples, Cranberries, Gorgonzola, Candied Walnuts & Honey Mustard Vinaigrette  

Crab Cake Salad             $24 
Dungeness Crab Cakes with mixed greens & Spicy Aioli  
 

Handhelds  
 

Chef’s Patty Melt                   $19 
Charbroiled Angus Beef Patty with Cambozola Cheese, Zoe’s Applewood Smoked Bacon,  
Avocado & Sriracha Aioli on Grilled Sourdough  

French Dip              $22 

Thinly Sliced Prime Rib, Caramelized Onions, Provolone Cheese, Creamy Horseradish on a Garlic Toasted French Roll with 
Rosemary Au Jus  

Cheeseburger ½ lb.             $19 
Ground Black Angus Beef with Cheddar Cheese served with Fries  

Monte Cristo Sandwich            $18 
Turkey, Ham, Cheese Lightly Egg Dipped & Flat Grilled  Gluten Free Available, add $2 

 

 
Substitutions or added items are subject to additional charges. There is a 5$ Split Plate for splitting a meal 

There will be a 3% convenience fee for all Credit Card Transactions 

 

 



Entrees 
 

Chicken Paillard with Creamy Parmesan Salad         $31 
Lemon, Herb & Panko Crusted Chicken Breast topped with Baby Arugula, tossed in a Creamy Garlic-Parmesan Dressing 
served over Creamy Basmati Rice and Peas  

Grilled Rib Eye Steak            $44 
Tender, Nicely Marbled 15oz. Cut with Roasted Garlic & Rosemary Compound Butter  

Catch of the Day             $M 

Prawns Bordelaise Sauté            $33 
Prawns in White Bordeaux, Lemon Zest, Italian Parsley and Finished with Butter  

Braised Short Rib             $33 
Served with Candied Carrots and Polenta  
 

Dessert 

Cheesecake or Lemon Cake           $11 

 

Weekly Specials 

BBQ Beef Sliders             $18  
Pepper Jack & Bacon  
Scallop Taco’s (2)            $18 
Spanish Slaw & Avocado Ranch 

Half Sandwich & Soup            $16 
Hot Black Forest Ham with Cheddar 

Hot Pastrami on Rye             $19 
Swiss, Lettuce, Pickle & Grain Mustard 

Grilled Pork Loin             $30 
Peppercorn, Mashers & Veggies 

Creamy Penne Pasta             $30 

With Crab & Truffle Alfredo 

 

Charlie’s Prime Rib Dinners 

Available Friday & Saturday Evenings 
Choose Charlie’s Cut, an 18oz Cut of Prime Rib          $45               

Or our Regular Dinner, a 14oz Cut of Prime Rib          $39 

 

Weekend Brunch 
Start your weekend right with our delicious Brunch Specials at Charlie’s. Gather your friends and family for a 

relaxing and tasty brunch experience. Served Saturday & Sunday, 9:00 am - 1:30 pm 
 

Happy Hour 
Stop by Charlie’s for Happy Hour and enjoy amazing prices on drinks and appetizers! Come unwind with 

friends, sip on delicious drinks, and enjoy the best bites at unbeatable prices. 

(full menu available in cocktail book) Offered 3:00 – 6:00 pm Daily 

	


