301 Hartz Ave.

¢ Suite 103&104
Owe r n Danville, CA 94526
(925) 820-6996

Small Plates Salads
Add the following to any salad

o Calamari ~ fightly battered, served w/cocktail sauce 9 Grilled Chicken 3 New York Steak, 5 Shrimp 5
o Frito Misto ~ lightly battered seasoned veggies: onions, Salmon 5 Tuscan Sausage 5

green beans, asparagus, cauliflower, lemon slices, Al Salads are 9

-zuccﬁim' ‘Z”f{ 7_’”‘36"00’"5 served with aioli 8 e The Wedge ~ iceberg wedge, red onion, orange slices, red bell
e Sliders (3 mini burgers) ~ certified Angus choice, peppers, radishes, marcona almonds, bacon bits topped

with chili relish, pickled onions, jack cheese, lettuce with blue cheese dressing

and aioli on a foccacia bun 8 e Chopped Salad ~ romaine hearts, celery, pear, radicchio,

(Turkey Sliders also available)
e Tower Meat Balls ~ fiouse ground pork and beef,
procuitto, parmesan, ricotta and pine nuts in a light

avocado, pine nuts, dried currants & cranberries, tossed
with sherry vinaigrette and blue cheese crumbles

e Roasted Beet Salad ~ red, gold and stripped beets, orange

tomato sauce, served w/ parmesan crostini 8 slices, arugula, baby spinach, red onion, mint, toasted
» Avocado Wedges ~ panko crusted avocado slices walnuts, feta cheese tossed with orange balsamic
served w/ avocado aioli 7 o Caesar Salad ~ romaine fiearts, roasted red bell peppers,
e Buffalo Wings ~ served with Franks hot sauce 8 Kalamata olives, toasted walnuts tossed with creamy
Half Order 5 Caesar dressing, served w/ grilled garlic & parmesan
o Potato Boats (6) ~ cheddar cheese, bacon bits and crostini
green onions, served w/sour cream and ranch 8 e Tuscan Salad ~ frisee, radicchio, arugula, pancetta bits,
Half Order (3) 5 toasted walnuts, shaved parmesan cheese tossed with
e French Fries ~ shoe string style fries 3 balsamic vinaigrette
e Buffalo Fries ~ slightly spicy shoe string fries 3 o Caprese Salad ~ tomato, basil, avocado, bacon, corn &
o Garlic Fries ~ garlic covered shoe string fries 3 mozzarella topped with balsamic
e Creamed Spinach ~ creany spinach w/ bacon 4 House Made Dressing Choices
* Stuffed Pepper ~ filled with 4 cheeses on com salsa 5 Creamy Blue Cheese, Sherry Vinaigrette, Orange Balsamic, Creamy
e Shrimp Corn Fritters (3) ~ shrimp and corn patties Caesar, Balsamic, Ranch and 1000 Island
prepared crab cake style 6
e Fruit Bowl ~ assorted seasoned fruit 6 Soup of the Day ~ Cup 3 Bowl 6

Leaning Tower of Pizza
Personal Pizza 9

Includes 2 toppings, each additional topping is .50¢
mushroom ~ pepperoni ~ sausage ~ onion ~ bell peppers ~ tomato ~ artichoke hearts ~ spinach ~ ham ~ pineapple ~ feta ~

bacon ~ black olive ~ basil ~ hamburger ~ anchovies ~ asparagus ~ procuitto ~ jalapefios ~ fresh mozzarella ~ pesto sauce sauce

Sandwiches
Served with your choice of side: French Fries, Buffalo Fries, Garlic Fries, Soup, Salad, Fruit, Mashed Potatoes, Creamed Spinach or Potato Salad
~ Add cheese, bacon or avocado... 1 each ~
~ cheese choices: American, Cheddar, Jack, Pepper Jack, Swiss, Provolone, Mozzarella, Blue Cheese Crumbles,
Chipotle Cheddar, White Cheddar, Fontina ~

e Tower Burger ~ 8 oz. house ground certified Angus choice with lettuce, tomato, onion, pickle and aioli

e Tower Turkey Burger ~ fouse ground turkey patty with lettuce, tomato, onion, pickle and aioli

e Charbroiled Chicken Sandwich ~ on foccacia w/ provolone, lettuce, avocado, tomato, onion and aioli

e ltalian Tuscan Sausage Sandwich ~ fouse ground pork, caramelized onions & peppers w/ aioli on a baguette
e Roasted Turkey Sandwich ~ on foccacia w/ swiss cheese, lettuce, avocado, tomato, and aioli

o BLT ~ a classic bacon, lettuce and tomato sandwich served on sour dough

e Grilled Cheese ~ served on sour dough with your choice of cheese

e Steak Sandwich ~ cooked to order with lettuce, tomato, grilled onions and aioli on dutch crunch 10
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e Meatball Sandwich ~ marinara sauce, provolone on a sweet baguette 9
e Tower Club ~ turkey, ham, bacon, lettuce, tomato, and mayo on sour dough 9
¢ Philly Cheese Steak or Chicken ~ certified Angus with caramelized onions and peppers on french roll with provolone 9

o Classic Rueben ~ pastrami, swiss cheese, sauerkraut with 1000 island dressing served on rye 9
e French Dip ~ certified Angus on french roll served with au jus 9
o Meatloaf Sandwich ~ served with caramelized onions, bacon, cheddar cheese, chili sauce and aioli on dutch crunch 9
o Patty Melt ~ served with grilled onions and swiss cheese on grilled rye 9

Entrees
Sides: French Fries, Buffalo Fries, Garlic Fries, Soup, Salad, Fruit, Mashed Potatoes, Creamed Spinach or Potato Salad

e The Danielle ~ grilled chicken breast served with asparagus, mozzarella & tomato topped with balsamic 12
e Tuscan Steak ~ 12 oz. boneless certified Angus choice New York Steak served on a bed of Tuscan beans 22
o Steak Frites ~ 12 oz. boneless certified Angus choice New York Steak w/ shallot fierb butter, with your choice of a side 22
o Tower Cut ~ 16 oz. boneless certified Angus choice New York Steak w/ shallot herb butter, with your choice of a side 28
e Zucchini Spaghettini ~ tossed w/ sweet white corn, baby spinach, snap peas, extra virgin olive oil, garlic, basil and parmesan 12
e Penne Pasta ~ tossed with fresh asparagus, peas, baby spinach, and pancetta in a parmesan cream sauce 12
e Spaghetti and Meatballs ~ our house ground meat balls over spaghettini 12

o Meatloaf ~ topped with a spicy tomato chili sauce and served with mashed potato or your choice of a side 12



Tower Hydration

White Wine Red Wine
glass / bottle _ _ glass / bottle
Chardonnay Pinot Noir
BY Century Cellars 6/22 Acacia 9/34
Sterling V.C 7126 .
Edina Valley 8730 Cabernet Sauvignon
Artesa 8/130 BV Century Cellars 6/22
La Crema 9/34 BV N apa 8/30
Kendal Jackson 9/34 Souverain 9/34
Sauvignon Blanc Kendal Jackson Grand Reserve 9/34
New Harbor 7126 )
Groth 9/34 Zinfandel
Luna 8/30
Kendal Jackson 9/34 I\/Ierlgqt/c cury Col 6/ 29
. . entury Cellars
White Zinfandel o
Ite Blen Tractor Shed Red 7126
K J Summation 9/34
Sparkling Wine ROSE
Chandon Split 6 Sobon Estate (Amador County) 8/30
Bottled Beers Draft Beers
Bud, Bud Light, Coors, Coors Light, MGD, Miller Lite, Stella, Pabst Blue Ribbon, Kona Long Board Lager,
Michelob Ultra, Corona, Corona Light, Heineken, Coors Light, Sierra Nevada, Widmer Hef, Blue Moon
Heineken Light, Medelo, Negra Medelo, Pacifica, Wheat and West Coast IPA
Anchor Steam, Trumer Pils, Land SharR Lager, Arrogant
Bastard, Wyder Pear Cider, Radeberger, Guinness (can), Non-Alcoholic Beverages
NA O'Doul’s Amber Ice Tea, Coke, Diet Coke, Sprite, Lemonade, Root Beer

Ask_About our Tuice Selection

Happy Hour Daily 11am — 6pm
$1 off all drinks
Tower Hour Monday — Friday 3pm - 4pm
$1 Draft Coors Light and PBR, $2 Import Drafts

Tower Grille Hours

Bar
Sunday — Wednesday 11am-11pm (NFL Sun. 9:30am)
Thursday — Saturday 11am — lam
Monday — Wednesday 11am — 9pm
Thursday — Saturday 11am — 10pm
Sunday 11am -8pm

Suite available for private functions
Please call for reservations

Corkage fee ~ $5 Gratuity may be added for parties of 6 or more Split Plate fee ~ $4



