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{at the Silicon Valley Capital Club}

Starters
FOR THE TABLE

Share. Interact. Begin.

Cheese & Crackers
A cow, a goat, a sheep served with honeycomb
and homemade crackers 18.00

Thai Chili Garlic Prawns
Cilantro, chili garlic sauce and a touch
of honey 14.50

Smoked Salmon Flatbread
Tarragon cream, shaved red onion and
lemon zest 13.75

House Tortilla Chips
Salsas and guacamole 6.00

Oysters Rockefeller
Baked regional oysters with spinach, bacon,
shallots, parmesan cheese and hollandaise 12.00

Entrees
FOR THE HEART

Substantive. Full. Passion.

Braided Red & White Tuna
Ponzu, chili and taro chips 22.00

Lump Crab and Citrus Salad
Crisp apple, arugula and toasted almonds 19.00

Blackened Cod Tacos
Spicy slaw and Creole salsa 16.00

Giant Baked Potato
With all the fixings 4.00

Roasted Beet Salad
Avocado vinaigrette and walnuts 15.00

FOR THE SNACK

Light. Sample. Begin.

Chicken & Waffle Sliders
Yam fries and maple mustard 15.00

Fried Sea
Assortment of fried clams, oysters
and calamari 13.00

Alligator Polpette
Pear sauce and sunchoke salad 14.00

Fresh Maine Lobster Cocktail
Maine lobster marinated in a cilantro vinaigrette
with papaya, avocado and crispy tortilla 12.75

Root Fries
Served with a trio of dipping sauces 6.00

Artichoke & Applewood Bacon Fritters
Roasted artichokes, applewood bacon and a side of
horseradish dipping sauce 10.00

FOR THE SOUL

Comfort. Filling. Classic.

Crab Enchilada

Corn Tortillas filled with rock shrimp, peppers,
spicy sauce verde and lump crab served with
refried black beans 21.00

Oven Fried Chicken
Sweet potato puree, braised greens and apricot
mustard sauce 15.75

Pot Pie of the Day
Today’s main ingredient announced tableside 17.00

Classic Burger

Fire grilled Angus burger served with lettuce,
tomato, onion and your choice of

one topping 11.75

Bistro Steak Sandwich

Caramelized onions, Creole mustard, sliced
tomatoes and crisp lettuce all served on a
potato roll 12.75

FOR THE INDULGENCE

Delight yourself with one of our signature desserts.
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RED

Glass

Cadet d'Oc Pinot Noir 9.00

St. Clement Merlot 12.00

Dutton, Karmen Isabella Pinot Noir 12.00
Matanzas Creek, Bannett Valley Merlot 10.00
Arrowood Cote De Lune Rouge 10.00

Dashe Zinfandel 10.00

Rosemount Diamond Cabernet Sauvignon 9.00
Terrazas Reserva Malbec 10.00

Bottle

EnRoute, Les Pommier Pinot Noir 120.00
Nickel & Nickel, Suscol Merlot 96.00
Robert Biale, Black Chicken Zinfandel 74.00
Groth Cabernet Sauvignon 94.00

Caymus Special Selection

Cabernet Sauvignon 215.00

WHITE

Glass

Ecco Domani Pinot Grigio 8.00

Eroica Riesling 10.00

Laird, Cold Creek Pinot Grigio 9.00

Swanson Sauvignon Blanc g.00

Hannah Nicole White Blend 8.00

Freemark Abbey Chardonnay 10.00

Dona Paula Los Cardos Sauvignon Blanc 9.00
Cadet d'Oc Chardonnay 9.00

Bottle

Santa Margherita Pinot Gris 49.00
Twomey Sauvignon Blanc 48.00
Pride Mountain Chardonnay 70.00
Far Niente Chardonnay 110.00
Dumol, Lia Viognier 85.00

BEER

Featuring Local Breweries

Handles

Gordon Biersch Winterbock 5.00
Gordon Biersch Marzen 5.00

El Toro Poppy Jasper Amber Ale 5.00

Bottles

Blue Moon 5.75

Sam Adams Boston Lager 5.75
Corona 5.75

Heineken 5.75

El Toro Oro Golden Ale 5.75

El Toro Negro Oatmeal Stout 5.75
El Toro Imperial Stout 5.75
Gordon Biersch Hefeweizen 5.75
Gordon Biersch Pilsner 5.75
Gordon Biersch Blonde Bock 5.75
Lagunitas Censored 5.75
Lagunitas IPA 5.75

LIBATIONS

Seasonal. Signature. Experimental.

Red Orchard
10.75

Pier 49
10.00

The Tank
10.75

Mission Coffee
10.00

The Classic Martini
10.75

Centennial
10.50

\7ertex—Vertex; the highest point in San Jose.

For your convenience, the Club will add a 20% service charge to your food and beverage purchase. There is no need
for individual gratuities.

The Club uses only Trans Fat Free oils and natural fats in the cooking of all menu items.

Please inform your server if you or anyone in your party has food allergies or special dietary requirements.
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