isty’s Vi age Café
Happy Holidays~December 2020
American Breakfast 18
Scrambled eggs, applewood smoked bacon, rosemary breakfast potatoes, cornbread
Quiche Lorraine 18
Open faced pastry crust with a ﬁlling of eggs, ham, cheese, light cream, minced onions
served with a mixed green salad

Spinach Quiche 18
Open faced pastry crust with a ﬁlling of eggs, spinach, cheese, light cream, minced onions
served with a mixed green salad

Filet & Eggs 34
three eggs any style, breakfast potatoes, 8oz grilled ﬁlet
All of the above Served from 11-12:30

Starters
Tuna Tartare 19
sushi grade tuna, cucumber, avocado, pickled ginger, won ton chips, spicy aioli
Calamari 16
calamari served with crispy garlic, chilis, lemon, garlic aioli
Grilled Artichokes 16
served with a lemon garlic aioli
Soup of the Day 11
chef’s selection
Strawberry Salad 14
mixed greens, strawberries, candied walnuts, bleu cheese, strawberry vinaigrette
Caesar Salad * 14
chopped romaine, shredded parmessan, brioche croutons, caesar dressing
Pasta
Penne Marinara & Meatballs 25
Penne with housemade marinara & meatballs
topped with parmesan cheese
Seafood Pasta 37
pan seared scallops, shrimp, clams, king crab linguini with spinach, tomatoes,
garlic,
shallots, white wine, lemon, butter
Lobster Linguini 39
lobster tail, linguini, spinach, diced tomatoes, vodka pink sauce
We are honored that you chose to celebrate this holiday with us. We thank you for your continuing
support during this challenging year.
*Caesar dressing contains raw egg. Menu items served raw or rare including meat, seafood, shellﬁsh, or eggs may increase the
risk of foodborne illness. Please notify your server if you have any food allergies. Peanut oil is used in our preparation of our
cooking. Our food is seasoned well, if you would like it lightly seasoned let us know.

Entrees
Catch of the Day 39
fresh catch pan seared, champagne buerre blanc, wild rice quinoa blend, seasonal
roasted vegetables
Stuﬀed Squash 31
butternut squash stuﬀed with vegetarian succotash topped with a strawberry
compote, served with roasted potatoes
Prime Rib Roast 48
prime rib roasted, au jus, baked potatoes, brocolinni, horseradish cream
Rack of Lamb 38
new zealand rack of lamb, mint demi glace, mashed potatoes, spinach
Surf & Turf m/p
8 oz ﬁlet mignon, cold water lobster tail, potatoes au gratin, brocolinni
Delmonico Steak 57
16 oz bone in prime delmonico steak, black peppercorn, au gratin potatoes,
asparagus
Free Range Chicken 31
pan roasted chicken breast, natrural jus, seasonal vegetables, yukon potato puree
Kristy’s Burger 23
prime beef patty topped with applewood smoked bacon, gruyere cheese, butter
lettuce, tomato, maple onion jam, garlic aioli on a brioche bun
choice of seasonal veggies, french fries, sweet potato fries (+2), side salad

Kid’s Menu (under 12)
Chicken Fingers & Fries 16
Cheeseburger & Fries 16
Penne Pasta with Butter & Parmesan 15
Non-Alcoholic beverages
Fresh Brewed Iced Tea / Lemonade / Arnold Palmer 5
Illy Coﬀee 5 ~ Illy Espresso 6 ~ Latte 7 ~ Extra shot 2 ~ tea forte Hot Tea 5
Craft Sodas (reﬁlls on request)
Caleb Kola, Caleb Diet Kola 5
Stubborn Sodas~Lemon berry acai, agave vanilla cream, root beer, orange hibiscus,
pineapple cream 5
Juices: Cranberry / POG 5
Fresh Squeezed Juices
Orange/ Pineapple/ Grapefruit/ Apple 8

Cocktails to go $30 in a 750ml reusable ﬂask
Paper straws are available on request only

Thank you for dining at
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