Spring ‘10 Chef Michael Ellis

Chef Michael Ellis comes to the Old Pro by way of Charlie Palmer’s landmark

Dry Creek Kitchen- where he was Executive Chef for over 5 years.

While there, he earned a Michelin Star, an Ivy Award and fostered a respect and passion
for local, sustainable, small batch, organic foods.

Chef Michael has brought this passion for quality food to Old Pro in order to offer you the
highest quality, local, organic ingredients- that still stay within our casual, reasonably priced
theme. But above all, to make food that’s fresh and tastes damn good! ENJOY!!

Shared Plates

PORK BELLY SLIDERS - SNAKE RIVER KUROBUTA PORK- (3) Braised in Gordon Biersch Beer
topped with wild honey- mustard / citrus slaw / carmelized onions / garlic fries (3) 12.5 (6) 24.

SPICY!! SHRIMP COCKTAIL FRESH house shaved RAW horseradish cocktail sauce - XXX 12.
GRILLED BACON WRAPPED KOBE “TINI WEENIE” DOGS (2)

sides -stone ground mustard / green relish / crispy slaw / chopped onions / fries 11.

WARM SPINACH n’ ARTICHOKE DIP bloomsdale spinach / 4 cheeses / tortilla chips 9.
BLACK TRUFFLE HOT POPCORN truffle oil / chopped truffles / fresh chives / fleur de sel 6.
PAINTED HILLS PRIME RIB STEAK BITES grilled pineapple / horseradish cream / teriyaki 13.
FRESH MONTEREY BAY CALAMARI FRITTI fennel / lemon / caper remoulade / cocktail 10.
NIMAN RANCH SLIDERS cheddar / grilled onions / pickle / garlic fries (3) 12.5 (6) 24.

BUTCH’S “Double- Double” NIMAN RANCH SLIDERS 2x of EACH on each slider:
Niman Ranch patties /cheddar / grilled onions / bacon / pickle / garlic fries / o-rings (2) 15. (4) 28.

SLOW SMOKED PULLED PORK SLIDERS (3) cheddar / slaw / pickle / O-ring / garlic fries 11.
HOUSE SMOKED PRIME RIB DIPS (3) shaved horseradish cream / cabernet au jus / garlic fries 12.

FLOI{' lrovn G?b“z&d/ Tocos 2 per order served on whole wheat & white corn tortillas

BEER BATTERED LOCAL FISH citrus slaw / crushed avocado / chipotle aioli 12.

HOUSE SMOKED NATURAL PORK cheddar / jack / slaw / guacamole cream / charred salsa / salad 10.
GRILLED SONOMA CHICKEN cheddar / jack / guacamole cream / charred salsa / house salad 10.
SEARED “PAINTED HILLS” HANGER STEAK cheddar / jack / guacamole cream / charred salsa 13.

OP “Oryuwal’ Apps

BIG BOWL OP GARLIC FRIES 8. BEER BATTERED ONION RINGS o.
50/50 ONION RINGS & OP GARLIC FRIES o. FRESH GUACAMOLE salsa / chips 9.5
OP BUFFALO WINGS (7) 10. (14)18. (21)27. GRANDE “LOADED” NACHOS 10.
MORE WING SAUCES: Habanero / BBQ / Teriyaki ADD: Pulled Pork / Chicken / Tri Tip Steak 4.

“PARTY SIZE” FRY ME A RIVER PLATTER wings / chix tenders / O-rings /calamari / fries / sauces 36.



Entrees ot

GRILLED “PAINTED HILLS” HANGER STEAK bordelaise sauce / garlic fries / organic green salad  17.

THYME ROASTED NATURAL CHICKEN BREAST Yukon mashers / market vegetable / chicken jus 13.
HOUSE SMOKED BABY BACK RIBS BBQ / cole slaw / garlic fries 15.

CHICKEN N’ RIBS full chicken breast / 1/2 slab baby back ribs / BBQ / cole slaw / garlic fries 19.
LOCAL CAUGHT BEER BATTERED FISH N’ CHIPS house made tartar / cool cole slaw / garlic fries 14.

Sprung Speciol: Sea of Cortez Grided Sharumyp Fojufoy.. 13

12 Premuwwm Puzzos — Howse Made Fresihv Mozzovrello

include : San Marzano Tomatoes marinara /Sea Salt / fresh basil /fresh oregano/ EVOO from Campagnia

NAPOLETANA- house made mozzarella/ San Marzano tomato marinara / fresh basil / oregano /EVOO 16.
DELICIO! shaved asiago / gorgonzola/ fig preserve / prosciutto / parmigiano / aged balsamic 18.
QUATTRO FORMAGGIO ricotta / shaved asiago / parmigiano / truffle oil 17.

SALSICCIA Italian sausage /red onion / heirloom tomatoes / parmigianno / roasted garlic /arugula 18.

YUM! Laura Chenel Goat Cheese / ricotta /caramelized onions / mushrooms / truffle oil / arugula 17.

12> NY Style Pizzas - Howse Made~ Hand Spun

includes : fresh herbed marinara / fresh shredded mozzarella

SIMPLY MOZZARELLA & SAUCE 13. ADD Zoe’s Natural Pepperoni 14.

MARGHERITA sliced roma tomatoes / fresh basil / herbed marinara / shredded mozzarella 14.

BBQ SONOMA CHICKEN BREAST sour cream / red onions / cilantro / roasted corn 14.

OPA! THE GREEK Kalamata olives / roasted red peppers / feta cheese / fresh oregano 16.

FARMER’S MARKET mushroom / artichoke hearts / onions / tomatoes /olives 15.

BADDA BING 7Zoe’s pepperoni / fennel sausage / mushrooms / onions / olives / ricotta/ oregano 16.
GILROY VEGGIE roasted garlic / artichoke hearts /red onions / ricotta / sweet red peppers / oregano 16.
OP COMBO all above Zoe’s meats /mushroom / artichoke hearts / onions / tomatoes /olives 18.

HAWAIIAN ISLANDS Zoe’s applewood smoked bacon / caramelized onions / pineapple 17.

*May through August... Sun & Mon Night Special*

ANY Beer Pitcher= $1...with any pizza purchase

(1 per person per night- not during major sporting events)

Fresih Soladys

MIXED ORGANIC GREENS slivered carrots /sliced cucumber / croutons / shallot vinaigrette 7.



CLASSIC CAESAR chilled romaine / shaved parmesan / garlic croutons / Caesar dressing 7.

MY BIG FAT GREEK Kalamata olives / roasted red peppers / cuces /feta cheese / oregano vinaigrette 8.

Forwer's Mkt— icebera/ romaine /celevy /carrots /ovocado /jock [ranci 8

Add: Grilled Chicken Breast, Grilled Prawns, or Grilled Painted Hills Natural Steak to above 5.

Include garlic fries. Sub onion rings, house salad or Caesar salad- 2.

GRILLED “PAINTED HILLS” HANGER STEAK blue cheese / carmelized onions / arugula 13.
NATURAL CHEESE STEAK Painted Hills thin sliced prime steak /peppers /onions / American cheese 10.
HOUSE SMOKED TURKEY BREAST CLUB avocado /applewood bacon / basil aioli / lettuce / tomato 11.
18 HR. SLOW SMOKED NATURAL PULLED PORK house slaw / BBQ / onion ring 10.

Fresiv Numan Ranciv Farms Civnek Buwrgers

includes garlic fries. Sub onion rings, house salad or Caesar salad 2.

15 |b. OP Bu rger shredded lettuce / sliced tomato / kosher pickle /onion ring 9.

Grilled Garden Burger lettuce / tomato / kosher pickle 8.

ADD 2x TOPS ABOVE : Sharp Cheddar / American / Pt. Reyes Blue / Swiss / Gruyere / Feta
Bacon / Mushrooms / Grilled Onions ..ADD 1.5

Specicalty Niman Ranche Farm Burgers ...ADD 2.5

Patty Melt grilied rye / swiss / carmelized onions BBQ- Bacon n’ Wisconsin Cheddar

Aloha grilled pineapple / swiss / teriyaki Sun Devil pepper jack cheese / guacamole / salsa

Oink n’ Moo pulled pork / cheddar / bacon Gruyere, Truffle Onions & Mushroom

Beast jalapeno / cheddar/ bacon / habanero Margherita Ssan mMarzano Marinara /mozzarella / fresh basil
. . ) . .

Grided Shwrunp w Swissy Numan Roncih Burger... 12

Dessent

HOME MADE GOOEY FUDGE BROWNIES chocolate sauce / whipped cream 4.5

TABLESIDE S’MORES graham crackers / marshmallows / Hershey bars (FOR 2 OR MORE) 8.

W&L‘/ MMW\»&V&O‘/ GI’VLWWV MW (10 / under) 6.

CHICKEN FINGERS/ FRIES CHEESE QUESADILLA CHEESE OR PEPPERONI PIZZA

— ]



Contoctsy / News / Notes

General Manager/ Catering: Alisi Kaihau oldpropa@comcast.net 650. 326.1446

Executive Chef: Michael Ellis oldpropa@comcast.net 650.326.1446

OP’s Upstairs Private Room Has: 5 HD Plasmas/ 3- Wii’s / Own Sound System!

Parties of 6 or more 18 % gratuity added — Thank You!!!
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