TWO-COURSE DINNER MENU
Please choose one from each course
STARTER COURSE
MEXICAN STREET CORN (cal. 390)

SPINACH ARTICHOKE DIP (cal. 940)

creamy sweet corn removed from the cob and

served hot with housemade blue & white corn tortilla

roasted with smoked paprika, Feta and parmesan.

chips.

Served with fresh cilantro, lime and housemade
ranchito sauce.

SPICY BUFFALO CAULIFLOWER (cal. 610)
fresh cauliflower florets buttermilk battered and fried

SZECHWAN CHICKEN DUMPLINGS (cal. 340)

to a golden brown, then tossed in housemade

Chinese dumplings topped with fresh cilantro,

Sriracha buffalo sauce and topped with a salad of

sesame seeds and scallions. Served with our soy-

celery, cilantro, scallions and Gorgonzola.

ginger chili sauce.
SONOMA GRILLED CHICKEN FLATBREAD (cal. 530)
marinated red grapes roasted in our hearth oven with grilled chicken, double cream Brie, caramelized onions,
Parmesan and fresh arugula
.

ENTRÉE
(calories listed below are per slice. All pizzas are 6 slices)
ORIGINAL BBQ CHICKEN PIZZA (cal. 190)

KUNG PAO SPAGHETTI (cal. 890)

created here in 1985. Our legendary BBQ sauce,

our twist on a Chinese classic with garlic, scallions,

smoked Gouda, red onions and fresh cilantro

peanuts and hot red chilies.

transform this original to iconic.
ORIGINAL BBQ CHICKEN CHOPPED SALAD (cal. 1180)
FIVE-CHEESE + FRESH TOMATO PIZZA (cal. 190)

black beans, sweet corn, jicama, fresh cilantro & basil,

fresh and traditional Mozzarella, Monterey Jack,

crispy corn tortilla strips, Monterey Jack and our

smoked Gouda and Romano with tomato and fresh

housemade herb ranch. Topped with BBQ chicken,

basil.

tomatoes and scallions.

WILD MUSHROOM STROZZAPRETI (cal. 790)

THAI CRUNCH SALAD (cal. 1180)

rolled pasta noodles with pan-sautéed cremini,

crisp veggies and fresh cilantro with chicken and the

Portobello and seasonal mushrooms, parmesan, fresh

crunch of peanuts, wontons and rice sticks, tossed in

thyme and Italian parsley.

Thai peanut dressing.

GARLIC CREAM FETTUCCINE (cal. 1260) + CHICKEN

QUINOA + ARUGULA SALAD (cal. 1070)

(add cal. 80)

our super-grain salad with asparagus, sundried

our garlic parmesan cream sauce with fresh Italian

tomatoes, red onions, toasted pine nuts and Feta

parsley.

tossed in our housemade Champagne vinaigrette.

$25
(Not inclusive of tax and gratuity)
2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutritional information available upon request. Participation in Restaurant Week is voluntary;
the full CPK menu is always available. There are absolutely NO modifications or deletions. Special pricing does not include tax or gratuity. There is no sharing of entrees when
ordering from the Restaurant Week menu. Please tip on pre-discounted amount.
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