LUNCH &
DINNER
MENU

Open for Lunch at 11:00am
Open for Dinner at 5:00pm

2787 Old Hwy 27
San Salisto, CA 93999
418-369-2793

Pounty By e Bay’



2787 Old Hwy 27
San Salisto, CA 93999
418-369-2793

MENU

Lunch

Open for Lunch at 11:00am - 3:00pm

Sandwiches

Italian Meatball Sub $12

Marinara sauce, melted provolone
on a toasted baguette.

Chicken Pesto Panini $12

Grilled chicken, sun-dried tomatoes

mozzarella, and pesto sauce.

Goat Cheese Wrap $10

Oven-roasted vegetables with
creamy goat cheese in wrap.

Burgers

Marinelli's Cheeseburger $10

Char-grilled beef topped with
American, Swiss, or Cheddar.

Mushroom Swiss Burger $12
Sautéed mushrooms, onions, and
melted Swiss cheese.

Spicy Italian Burger $12

Beef & Italian sausage patty with
marinara and provolone cheese.

Shrimp Po' Boy $14

Crispy fried shrimp, remoulade
sauce, lettuce, and tomatoes.

Italian Beef Sandwich $12
Thin sliced Roast Beef, savory

aus jus, giardiniera on Italian roll.
Turkey, Brie, and Apple  $12

Sliced turkey breast, creamy brie
cheese, and crisp apple slices.

Garden Veggie Burger $10
House-made veggie patty with
avocado, lettuce, and tomato.
Bacon & Bleu Burger $14

Charred Beef patty topped with
bleu cheese and crispy bacon.

Breakfast Burger $14

Beef patty with a fried egg, crispy
bacon, and American cheese.

*All Lunches include a choice of french fries or onion rings
and a choice of cottage cheese or cole slaw

Sides

Garlic Parmesan Fries $6

Crispy fries tossed in garlic oll,
with grated Parmesan cheese.

Grilled Asparagus $8

Tender asparagus spears lightly
grilled with lemon and seasoning.

Sweet Potato Wedges $6

Roasted sweet potato wedges,
seasoned with a blend of spices.

Garden Salad $6

A fresh blend of tender greens -
tomato, cucumber, and carrot.

Creamy Polenta $6
Creamy coarse ground cornmeal
finished with Parmesan cheese.

Caprese Salad Skewers  $6

Skewered cherry tomatoes,
mozzarella balls, and basil leaves.
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MENU

Dinncr

Open for Dinner at 5:00pm - 10:00pm

Seafood

Grilled Salmon Piccata $28

Atlantic salmon served in a tangy
and savory lemon-caper sauce.

Lobster Risotto $34

Creamy Arborio rice with white
wine, garlic, and Parmesan.

Pan-Seared Scallops $32

5 Jumbo sea scallops served
atop delicious cauliflower purée.

Steak

Ribeye Steak $32
140z cut of premium ribeye grilled
to your preference.

Surf and Turf $32

8oz filet mignon, paired with 3
jumbo garlic butter shrimp.

New York Strip $30

120z New York Strip, marinated
in our special seasoning.

Shrimp and Clam Linguini $26

Jumbo shrimp and fresh clams in a
zesty white wine garlic sauce.

Miso Glazed Black Cod  $28

Tender broiled black cod marinated
in a miso glaze served on rice.

Seafood Paella $34

Mussels, clams, shrimp, and
calamari. With saffron-infused rice.

Porterhouse Steak $36
160z Porterhouse steak, seasoned
with a blend of herbs and spices
Chateaubriand for Two $54

200z center-cut tenderloin, slowly
roasted and carved at your table.

Steak Au Poivre $24

8oz filet encrusted in peppercorns
with cognac cream sauce.

*All Dinners include soup of the day, a choice of potato,
in-season vegetable or dinner salad, and dinner rolls

Desserts

Tiramisu Classico $12

Layers of espresso-soaked
ladyfingers and mascarpone cream

Blueberry Cheesecake  $12
A creamy blueberry cheesecake
on graham cracker crust.

Chocolate Decadence $10

With vanilla bean ice cream.
Topped with a chocolate ganache.

Affogato al Caffe $14
Vanilla gelato, hot espresso, with

toasted almond flakes.

Panna Cotta / Berries $10

A silky smooth panna cotta with a
fresh mixed berry compote.

Cannoli Siciliani $12

Crispy pastry filled with a sweet,
creamy ricotta filling and pistacios
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WINES

By the Bottle
or By the Glass

Reds

Banfi Chianti Classico, Tuscany, Italy

Chateau Ste. Michelle Cabernet Sauvignon, USA
Marques de Caceres Rioja Reserva, Spain

Kim Crawford Pinot Noir, New Zealand

Seghesio Zinfandel, Sonoma County, USA

Louis Jadot Pommard, Burgundy, France

Whites

Santa Margherita Pinot Grigio, Alto Adige, Italy
Kim Crawford Sauvignon Blanc, New Zealand
Sonoma-Cutrer Chardonnay, Sonoma Coast, USA

Domaine William Fevre Chablis, Burgundy, France

Ros¢

Whispering Angel Rosé, Cotes de Provence, France

Meiomi Rosé, California, USA

Sparkling
Bollinger Special Cuvée, Champagne, France

St. Supéry Moscato, Napa Valley, California

Nino Franco Rustico Prosecco, Valdobbiadene, Italy

Pounty Ly e Bay’

$8 | $32
$9 | $36
$10 | $40
$111 $44
$12 | $48

$15 | $60

$10 | $40
$9 | $36
$1| $44

$12 | $48

$10 | $40

$9 | $36

$20 | $85
$9 | $35

$12 | $48



Pounty By e Bay’



