
APPETIZERS
NACHOS / 14 

HOUSE MADE CORN TORTILLA CHIPS,  
SMOTHERED IN CHEESE SAUCE, BEANS,  

     ELOMACAUG ,SONEPALAJ DELKCIP ,AMERC YCIPS

ADD CHICKEN OR BEEF / +3

HOT WINGS / 12 
BONE IN OR BONELESS, BUFFALO OR TERIYAKI SAUCE

GLAZED SAUSAGE / 10 
SERVED WITH MUSTARD TRIO 

DEVILED EGGS / 8 
BACON AND PARMESAN

GRILLED SHRIMP COCKTAIL / 15 
GRILLED JUMBO GULF SHRIMP, HOUSEMADE  
COCKTAIL SAUCE, CHARRED PICO DE GALLO

SALMON TOAST /11 
VELVETY SALMON SPREAD ON SOURDOUGH

HUMMUS TRIO /12 
CRUDITÉ, HOUSEMADE FLATBREAD

CHEF’S CHILI / 14 
TOPPED WITH TILLAMOOK CHEDDAR CHEESE, 

CHOPPED RED ONION AND SOUR CREAM, SERVED 
WITH CORNBREAD SLAB 

ROASTED TOMATO SOUP / 14 
SERVED WITH GRILLED CHEESE

SPICED MIXED NUTS / 4

GLAZED BACON / 8

BLISTERED SHISHITO PEPPERS, LEMON AIOLI / 8

MARINATED OLIVES / 6

VEGGIE TOTS / 7

SOUPS

SALADSKICK OFF STARTERS
CAESAR SALAD / 7 & 14 
CHOPPED ROMAINE HEARTS TOSSED WITH  
GARLIC CROUTONS, REGGIANO PARMESAN 

ICEBERG WEDGE / 16
CHERRY TOMATOES, APPLEWOOD BACON, PT. REYES 
BLUE CHEESE DRESSING, PICKLED SHALLOTS 

KALE SALAD / 14
APPLES, CROUTONS, PARMESAN, WALNUTS,  
BALSAMIC VINAIGRETTE 

GRILLED SHRIMP SALAD / 15
WITH THAI GINGER VINAIGRETTE

NAPASPORT BURGER / 16
PRIME BEEF GROUND IN HOUSE, 
NAPASPORT POTATO BUN, TOMATO, LETTUCE,  
HOUSEMADE PICKLES, SERVED WITH FRIES

CHOICE OF BACON, AVOCADO, EGG / +2

CHOICE OF CHEDDAR, SWISS,  
PEPPER JACK, BLUE CHEESE / +1

BEYOND BURGER / 16 
MODEL BAKERY BUN, THE FIRST 100% PLANT BASED 
BURGER, NO SOY, GLUTEN OR GMO,  
20 GRAMS PROTEIN  

VEGAN MOZZARELLA / +1

SALMON BURGER / 16
NAPA CABBAGE SLAW, PICKLES, LEMON AIOLI, 
SERVED WITH FRIES 

PULLED PORK SANDWICH / 15 
NAPASPORT POTATO BUN, BLACKBERRY-CHIPOTLE 
SAUCE, RED CABBAGE SLAW, SERVED WITH FRIES   

FRENCH DIP / 15
MODEL BAKERY BUN, THIN SHAVED RIBEYE, ONION, 
HORSERADISH, AU JUS   

PHILLY CHEESESTEAK / 15
MODEL BAKERY BUN, PRIME BEEF,  
CARAMELIZED ONIONS, PEPPERS & GARLIC,  
PROVOLONE CHEESE, SERVED WITH FRIES  

FRIED CHICKEN SANDWICH / 15
NAPASPORT POTATO BUN, LETTUCE, TOMATO, HOUSE 
MADE PICKLES, CHIPOTLE AIOLI, SERVED WITH RED 
CABBAGE SLAW   

BLTA / 14 
APPLEWOOD SMOKED BACON, ICEBERG LETTUCE, 
TOMATOES, AVOCADO, CHIPOTLE AIOLI, SOURDOUGH

  

SANDWICHES

ONION STRAWS / 5 & 9
FRENCH FRIES / 5 & 9

CHILLED CORN & AVOCADO SALAD / 6 &12
RED CABBAGE SLAW / 4 & 8

SIDES 



APPETIZERS
NACHOS / 14 

HOUSEMADE CORN TORTILLA CHIPS,  
SMOTHERED IN CHEESE SAUCE, BEANS,  

SPICY CREMA, PICKLED JALAPENOS, GUACAMOLE     

ADD CHICKEN OR BEEF / +3

HOT WINGS / 12 
BONE IN OR BONELESS, BUFFALO OR TERIYAKI SAUCE

GLAZED SAUSAGE / 10 
SERVED WITH MUSTARD TRIO 

DEVILED EGGS / 8 
BACON AND PARMESAN

GRILLED SHRIMP COCKTAIL / 15 
GRILLED JUMBO GULF SHRIMP, HOUSEMADE  
COCKTAIL SAUCE, CHARRED PICO DE GALLO

SALMON TOAST /11 
VELVETY SALMON SPREAD ON SOURDOUGH

HUMMUS TRIO /12 
CRUDITÉ, HOUSEMADE FLATBREAD

CHEF’S CHILI / 14 
TOPPED WITH TILLAMOOK CHEDDAR CHEESE, 

CHOPPED RED ONION,  
SERVED WITH CORNBREAD SLAB 

ROASTED TOMATO SOUP / 14 
SERVED WITH GRILLED CHEESE

SPICED MIXED NUTS / 4

GLAZED BACON / 8

BLISTERED SHISHITO PEPPERS, LEMON AIOLI / 8

MARINATED OLIVES / 6

VEGGIE TOTS / 7

SOUPS

SALADS
KICK OFF STARTERS CAESAR SALAD / 7 & 14 

CHOPPED ROMAINE HEARTS TOSSED WITH  
GARLIC CROUTONS, REGGIANO PARMESAN 

ICEBERG WEDGE / 16
CHERRY TOMATOES, APPLEWOOD BACON, PT. REYES 
BLUE CHEESE DRESSING, PICKLED SHALLOTS 

KALE SALAD / 14
APPLES, CROUTONS, PARMESAN, WALNUTS,  
BALSAMIC VINAIGRETTE 

GRILLED SHRIMP SALAD / 15
WITH THAI GINGER VINAIGRETTE

HEIRLOOM BRAISED BEANS  / 14
ROMESCO SAUCE, SHIITAKES, CHARRED LEEKS 

SEARED AHI WITH 
COLD SOBA NOODLES / 16
BUCKWHEAT NOODLES, AVOCADO,  
RED BELL PEPPER, CUCUMBER 

VEGETABLE LASAGNA / 14
GRILLED VEGETABLES, RICOTTA, MARINARA

CAULIFLOWER STEAK / 12 
CAULIFLOWER PUREE, PESTO,  
PARMESAN BREAD CRUMBS 

LIGHT FARE



NAPASPORT BURGER / 16 
PRIME BEEF GROUND IN HOUSE, 

 NAPASPORT POTATO BUN, TOMATO, LETTUCE,  
HOUSEMADE PICKLES, SERVED WITH FRIES 

CHOICE OF BACON, AVOCADO, EGG / +2

CHOICE OF CHEDDAR, SWISS,  
PEPPER JACK, BLUE CHEESE / +1

BEYOND BURGER / 16 
MODEL BAKERY BUN, THE FIRST 100% PLANT 

BASED BURGER, NO SOY, GLUTEN OR GMO,  
20 GRAMS PROTEIN  

VEGAN MOZZARELLA / +1

SALMON BURGER / 16
NAPA CABBAGE SLAW, PICKLES, LEMON AIOLI 

CHICKEN POT PIE / 16 
ROASTED CHICKEN, SEASONAL VEGETABLES,  

GOLDEN BROWN PASTRY SHELL  

GRILLED DOUBLE  CUT  
PORK CHOP / 24

BRINED 24 HOURS, SPAETZLE, CABBAGE,  
PARSNIP-APPLE PUREE  

ROASTED WHOLE CHICKEN / 35 
SLOW ROASTED WHOLE BONELESS CHICKEN, 
STUFFED WITH MUSHROOMS, SPINACH AND  

PARMESAN  

FRIED CHICKEN / 18
CRISPY HOME FRIED HALF CHICKEN, SERVED 

WITH RED CABBAGE  

SEASONAL FISH / 2O 

BACON BRUSSEL SPROUTS / 8 & 15
ONION STRAWS / 5 & 9
FRENCH FRIES / 5 & 9

CHILLED CORN & AVOCADO SALAD / 6 &12
GARLIC MASHED POTATOES / 5 & 9

SAUTÉED VEGETABLES / 5 & 9

ENTREES

SIDES 

HOUSE CUT STEAKS AVAILABLE  
BY THE OUNCE AND CUT TO ORDER.

NEW YORK STRIP / 42 
MINIMUM 12 OUNCES, $3/OZ

FILET MIGNON / 38
MINIMUM 6 OUNCES, $5/OZ

RIBEYE / 42
MINIMUM 12 OUNCES, $3/OZ

PRIME RIB / 42 
MINIMUM 12 OUNCES, $3/OZ

FLAT IRON / 32
MINIMUM 6 OUNCES , $4/OZ

BÉARNAISE
A SAUCE MADE OF CLARIFIED BUTTER 
EMULSIFIED IN EGG YOLKS AND WHITE 
WINE VINEGAR AND FLAVORED WITH 
HERBS.  IT IS CONSIDERED TO BE A 
“CHILD” OF THE MOTHER HOLLANDAISE 
SAUCE.  BÉARNAISE USES SHALLOT, 
CHERVIL, PEPPERCORN AND TARRAGON. 

BRANDY PEPPERCORN
MUSHROOM SAUCE
RED WINE SAUCE

STEAKS

SAUCES

A LITTLE BIT  
ABOUT BEEF
FILET MIGNON
FILET MIGNON IS A BONELESS CUT OF 
BEEF THAT IS ALSO THE MOST TENDER 
CUT OF STEAK. OURS IS SPECIFICALLY 
SELECTED FOR US FROM HEAVY U.S. 
TENDERLOINS. 

STRIP SIRLOIN 
STRIP SIRLOIN OR NEW YORK STRIP, 
IS VERY POPULAR BECAUSE OF ITS 
FLAVOR. IF YOU LIKE RARE TO MEDIUM 
RARE STEAKS, WE HIGHLY RECOM-
MEND THAT YOUR PARTY ORDER 
“STRIP FOR TWO OR MORE”. YOU WILL 
GET FAR MORE FLAVOR FROM THE 
SLOWER, LONGER COOKING TIME.

RIB EYE/ PRIME RIB
DELMONICO IS THE EYE OF THE RIB 
(CALLED “RIB-EYE” IN MEAT CIRCLES). 
IT IS KNOWN GENERALLY FOR ITS 
RICHNESS; BECAUSE OF THE GREATER 
QUANTITY OF FINE FAT GRAINS 
-ESPECIALLY IN THE OUTER PART OF 
THE EYE AND WHEN CUT NEARER 
TO THE CHUCK END. SOME PEOPLE 
MISTAKE THIS OUTER SECTION FOR 
“TAIL” OR FLANK BUT IT IS ABSO-
LUTELY THE SWEETEST AND JUICIEST 
OF BEEF EATING (IN OUR OPINION) IN 
THE WORLD. “PRIME RIB” REFERS TO 
BEEF WHICH IS ROASTED AS A WHOLE 
AND THEN SLICED – UNLIKE STEAK, 
WHICH IS TRIMMED OF FAT FIRST, AND 
THEN BROILED. PRIME RIB MAY BE 
ANY GRADE OF BEEF.  
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