#‘SQNQM@_

AFFETIZERS

Tequila Blue Crab  Blue Crab flamed with tequila, sautéed with garlic and topped with cilantro.

Served with tequila lime butter sauce

Calamari Sonoma Lightly battered and fried to a tender, crisp, golden brown. Served with spicy
jalapeno pepper and lime butter sauce

Calamari Lightly battered and fried to a tender, crisp, golden brown. Served with marinara sauce.

Margarita Shrimp Cocktail Chilled shrimp, chopped avocado, fresh jalapenos and tomato salsa.

Served with tortilla crisps.
Shn'mP ScamPi Shrimp sautéed with garlic, white wine, herbs, & lemon butter.

Sonoma Mussc|5 Fresh Prince Edward Island mussels steamed in white wine, basil, lemon butter
and Pernod.

Mozzarella Marinara Fresh mozzarella cheese fried to a crisp, golden brown and served with
marinara sauce.

Grilled Byruschetta Brushed with extra virgin olive oil, grilled and served with roasted pepper,
black olives, tomatoes, and Feta cheese.

Qucsadi“as Fajita beef or chicken with sautéed onions and roasted poblano peppers with melted
cheese. Served with sour cream and pico de gallo.

BBQ Chicken Pizza  smoked Gouda and mozzarella cheeses with red onion and cilantro.

Sonoma Chicken Pizza  Grilled chicken in sweet and sour sauce with pine nuts, scallions,
Romano cheese, Fontina cheese, and mozzarella cheese.
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SOUFPS & SALADS

Choice of Dressings: Ranch, Fatfree Ranch, Bleu Cheese , Thousand |sland,
Vinaigrcttc or Caesar

Sonoma SouP of The Day

Salads House or Caesar Salad.

Soup &Salad Combo
Add a cup of Soup with a Salad entrée.

Sonoma Caesar Caesar salad with your choice of 8-ounce grilled chicken, grilled steak, or
shrimp topped with parmesan cheese.

Chicken Fiesta Salad 8-ounce grilled chicken on fresh greens with bacon, black bean & corn
relish & Chipotle-Honey Mustard dressing & topped with cheese & tortilla strips.

Hazelnut Caprino Salad - Mixed field greens with marinated artichoke hearts, roasted red bell
peppers & grilled eggplant in vinaigrette, with hazelnut caprino cheese.

Sonoma Hearts of Palm  Mixed field greens tossed with mozzarella & Romano cheese, black
olives, tomatoes & red onions in vinaigrette, topped with grilled chicken.

Shn’mP and Sea ScalIoPs Mixed field greens tossed with grilled shrimp and scallops, roasted
red bell peppers, olives and ricotta salata cheese in vinaigrette.

Cobb Salad Avocado, Bleu cheese, bacon, tomato, egg and lettuce tossed in our vinaigrette.
$6.99 Add 8-ounce chicken Add shrimp Add chicken and shrimp

Calamari Salad  Breaded calamari fried to a crisp, golden brown, tossed with red onions and
roasted red bell peppers, served over baby lettuce and topped with Ranch dressing.

Sonoma Salmon Salad  Mixed field greens with grilled salmon, steamed asparagus in a dill
sabayon dressing.

Steak f:ajita Salad  Grilled steak atop mixed greens & grilled vegetables served in your choice of
dressing.

FASTA SFECIALTIES

Add a House or Caesar Salad or a cup of Soup with entrée.

BecFStroganoFF Thinly sliced beef tenderloin sautéed with shallots, garlic and brown sauce then
served over your choice of fettuccine noodles or garlic mashed potatoes.

Mediterranean Sonoma  Angel hair pasta tossed with crushed tomatoes, garlic, olive oil and
basil. Add chicken Add shrimp Add both chicken and shrimp

Kigaboni Sonoma Rigatoni tossed with grilled chicken, sautéed mushrooms and sun dried tomatoes
in tomato cream sauce topped with ricotta salata cheese and scallions.

]:cttuccinc Sonoma Fettuccine alfredo tossed with sautéed mushrooms and peas.
Add chicken Add shrimp Add both chicken and shrimp

Angel Hair Pescatore  Shrimp, scallops and mussels tossed with angel hair pasta in a spicy
marinara sauce.

SONOMA SANDWICHES

All Sonoma Sandwiches are served with French [Fries or a Sonoma Side Jtem. Add a
House or Caesar Salad or a cup of SOUP with entrée.

Your burser, yourchoicc!
Add cheese : American, Cheddar, Bleu or Pepper Jack Cheese
Apple Wood Smoked Bacon  (Girilled Onions - Sliced Mushrooms
Frcs!’w Guacamo|c

Sonoma Baja Burgcr 8-ounce Sonoma burger is topped with fresh grilled California green
chiles and grilled red onions with pepper Jack cheese..

Classic Burgcr 8-ounce Old-Fashioned ground chuck burger with lettuce, tomato and a slice of
grilled red onion.

Tex~Mex Grilled Chicken Sandwich 8-ounce breast of chicken smothered with Jack cheese
topped with shredded lettuce, fresh avocado and Chipotle honey mustard.

Fl-:i"y C]—nccsc Stcak Thinly sliced grilled steak covered with sautéed mushrooms, onions,
peppers and cheese on sourdough.




FROMTHE GRILL

Where Sonoma Meets Texas

FAVORITE CHICKEN DISHES

All grilled dishes are cooked over our wood-burning grill. [~ ntrees are served with your All grilled dishes are cooked over our wood-burning grill. [~ ntrees are served with your
choice of a \Sonoma Side Jtem. Add a[House or CaesarSaia({ oracup of SOUP for choice of a ‘Sonoma \Swde Jtem. Add aHouse or Caesar ‘Salad oracup of SOUP for
$2.25 with entrée. Sonoma Poultry is always fresh, never frozen. Sonoma Grill uses $2.25 with entrée. Sonoma Steaks are (JSDA Choice, aged for a minimum of 21

all state approved vendors... the Sonoma Grill Way. days. Sonoma (irill uses all state approved vendors... the Sonoma Cirill Way.

Sonoma Spccials
Sidoin
8-ounce center cut sirloin, seasoned to perfection. $11.99
11-ounce center cut sirloin, seasoned to perfection. $13.99

Cl‘noppecl Steak

10-ounce ground steak topped with sliced mushrooms and brown sauce. $10.99

Grilled Chicken 8- ounce fire-roasted breast of chicken served with olive oil and fresh herbs.
$12.99

Chicken Madeira 8- ounce grilled chicken breast topped with fresh asparagus and melted
mozzarella cheese, covered with fresh mushroom Madeira sauce. $13.99

Chicken CaPrino 8- ounce grilled chicken breast topped with caprino cheese, sun dried tomatoes
and a basil lemon butter sauce. $13.99

Siroin Marsala  11-ounce center cut sirloin grilled and topped with mushrooms, prosciutto ham,
and served in Marsala wine sauce. $14.99

Chicken Marsala 8- ounce grilled chicken breast topped with mushrooms and prosciutto ham and
served in Marsala wine sauce. $13.99

Siirloin Madeira 11-ounce center cut sirloin grilled and topped with fresh asparagus and melted
mozzarella cheese, covered with fresh mushroom Madeira sauce. $14.99

(Chicken Fontina 8- ounce grilled chicken breast stuffed with prosciutto ham and Fontina cheese
then topped with mushrooms in a basil lemon butter sauce. $13.99

Sidoin Avocado 11-ounce center cut sirloin seasoned with garlic chile spice and topped with
avocado relish. $14.99

Chicken Piccata 8- ounce grilled chicken breast with lemon sauce, mushrooms, and capers.
$13.99

T exas Sidoin  11-ounce center cut sirloin seasoned with garlic chile spice and fire-roasted Texas
style. $13.99

Chicken Parmesan 8- ounce sautéed chicken breast coated with seasoned bread crumbs, topped
with marinara sauce and melted mozzarella cheese. $13.99

Carne Asada 12-ounce grilled fajita steak with sautéed onions and poblano peppers topped with
melted jack cheese and served with Ranchero sauce. $11.49

Tex-Mex ]:ajita Steak 12-ounce grilled fajita steak topped with Bleu cheese, corn relish and

FISH OUT OF WATER
melted jack cheese and served with Ranchero sauce. $11.49

Al entrees are served with a Sonoma Side Jtem. Add a House or Cacsar Salad or a

cup OFS"“F’ for $2.25 with entrée. Pork Madeira Two 8-ounce chops covered with fresh mushroom Madeira sauce. $13.99

Grilled Salmon  Fire-roasted fresh Salmon served with Mediterranean Salad of English cucumbers, Veal Marsala or Ficcata Sautéed veal topped with mushrooms, prosciutto ham and Marsala wine
Roma tomatoes, olive oil, lemon, mint, and garlic 10 ounce Salmon $14.99 8- ounce Salmon $11.99 sauce or lemon butter sauce. $13.99

Shrimp and Sea Scallops  shrimp and Sea Scallops coated with seasoned breadcrumbs, grilled
CHOICE. STEAKS

and topped with lemon butter sauce. $14.99
“ilet, Rib-cye, and New York Strip steaks come with your choice of sauce including:
Y P Y &

Marsala with Prosciutto [am, Brown with Mushroom, Avocado Relish or Madeira
Mushroom. T op off your steak with GGorgonzola Cheese for $1.50. [ ntrees are
served with your choice of a Sonoma Side ]tem. Adc{ aHouse or C,aesar Sa|ad ora

Scampi Twelve shrimp sautéed with garlic, white wine, herbs and lemon butter sauce. $14.99
cup of Soup for $2.25 with entrée.

Trout Encrusted with pistachio, sautéed and topped with artichokes and a basil lemon butter sauce.
$15.99

Filet Sonoma  Your choice of a 6-ounce or 9-ounce center cut tenderloin seasoned and grilled to

DE.SSERTS perfection. $18.95/ $21.99

We recommend shan’ng these decadent desserts!
Kib-ege Steak 12-ounce rib-eye perfectly seasoned and fire-roasted. $18.99
Choco|ate Moussc Cake
$6.95 New York Strip  12-ounce New York Strip, seasoned to perfection. $17.99

C,"CCSCCE‘(C
SONOMA SIDES

White Chocolate Raspberry (Cheesecake $6.99
FcPPchack Chccsc Masl’lcd Fotatocs

Turtle Pecan Caramel Cheesecake $6.95 Garlic Mashed Potatocs

A warm chocolate chip Geolfgt:‘ t;ii?:ffi: with vanilla ice cream. $6.95 Rigatoni Afiedo or Mariners Avgel i Fasto Noriars
Crome B French Fries Vegetable of the Day
Light vanilla custard creme brulee top;%;\g;:ﬁc:sh whipped cream and a strawberry. Add Asparagus $3.99 Add Sheimp $3.99

BEVERAGES SONOMA kids
AllKids Dishes are served with choice of side item, drink, and sundae.

legri ridi ttled Water $2.50
Fc cgnn; SP:M"‘S B_IO_ < $\j|j_V;5 r Side items include French fries, sarlic mashed potatoes, PePPerJack mashed potatoes,
cac ange | ca ' Kigatoni Alfredo or Marinara, Angc] Hair Pasta or the vcgctal:]a of the clag. $4.99
Soft Drinks $1.95

Panna Bottled Water $2.50
chular—rca $1.95

Coffee $1.95
Chickcn Tcndcrs Kigatoni A[Frcdo Jum’or Burgcr
BEERS Gift Certificates Available
Coors Light MillerLite PBud Liglwt Budweiser Michelob u|tra Private Room Avai|ablc Seats 25 guests
Shiner Bock  Heineken CoronaExtra Negra Modelo Dark  Dos [ quis Reservations are accepted on holidays including; New Year's [ ve,
Valentine’s Day, [aster, Mothers Day and [Father's Day.
On Draft Sonoma Grill accepts Call Ahead Seating for a party of 6 or more.
P & party
Sunshine Wheat  Fat Tire AmbcrAlc Birra Moretti Fgramicl Hefeweisen Alc .
5875 OH Bu“ard Road Ste 500 e Tgler, Texas 75703

1554 brussc| Sty|c black A|c
90%-554-9779




