Meect. &reet. Eat.

W{ chef de cuisine CHRIS CUTINI

STARTERS

& SOUP DU JOUR 8.50

OYSTERS ON THE HALF SHELL  9.00 15 doz. 16.00 doz.
ask your server for today’s selection

TUNA TARTAR 1250
macadamia nuts, cilantro, yuzu, taro chips

HOUSEMADE POTATO CHIPS 4.00
(® MACARONI & CHEESE 6.50

& GRILLED GLOBE ARTICHOKE 7.50
lemon aioli dipping sauce

& BUFFALO CHICKEN WINGS 9.50
(® CAULIFLOWER GRATIN 6.50

CREAMED SPINACH 6.50

& PRIME RIB SLIDERS 14.00
au jus, horse radish creme

® PARMESAN FRENCH FRIES 6.50

& FRIED CALAMARI 9.50
house cocktail sauce, bell peppers, yellow onions

GARLIC MASHED POTATOES 6.50

& SWEET POTATO FRIES 6.50
chipotle barbecue sauce

(® SMOKED PAPRIKA ONION RINGS 7.00

CRAB CAKES 15.00
sweet corn coulis, roasted poblano crema, tomato confit

SALADS

ADD GRILLED CHICKEN $5 ~ ADD THREE GRILLED PRAWNS $6

& BUTTER LETTUCE SALAD 9.50
pt. reyes blue cheese, pears, candied walnuts, pear-walnut
vinaigrette

ASIAN CHICKEN SALAD 10.50
lettuce, cabbage, carrots, daikon, chili noodles, soy-tamarind
vinaigrette

& FIELD GREENS SALAD 8.50
shaved radish, toy box tomato, crushed croutons, sherry
vinaigrette

WEDGE SALAD 10.50
iceberg lettuce, pt. reyes blue cheese, bacon, heirloom cherry
tomatoes

CAESAR SALAD 9.50 ANCHOVIES 10.50,
chopped romaine, house dressing, croutons

SANDWICHES

& THE BURGER 13.00
butter lettuce, vine-ripened tomato, house made pickles, french
fries Add cheese .50

& GRILLED CHICKEN CAPRESE 12.00
grilled chicken on foccacia with tomato, basil, buffalo mozzarella,
parmesan aioli, with garlic fries

& THE WALDORF 11.00
croissant with smoked chicken, grapes, walnuts, apples, with
spring green salad

& MAHI-MAHI FISH TACOS 12.50
marinated onion, pico de gallo, black beans, spanish rice

¢© GARDEN BURGER 12.50
avocado, roasted peppers, lettuce, tomato, red onions,
sweet potato fries

ENTREES

AVAILABLE AFTER 5:00PM

PAN ROASTED HALF CHICKEN 17
smashed potato, vegetable of the day, rosemary jus

PAN SEARED BASS 19.50
roasted potato, grilled asparagus, orange ginger sauce

GRILLED PORK CHOP 17.50
smashed potato, vegetable of the day, green apple chutney

10 oz. GRILLED NEW YORK 20
parmesan french fries, cabernet demi-glace

VEGETABLE FETTUCCINE 14.50
asparagus, heirloom cherry tomatoes, shiitake mushroom,
baby spinach, carrot broth, grilled ciabatta

HORSERADISH CRUSTED SALMON 18.50
english pea risotto, shiitake mushrooms, carrot broth

BONELESS SHORT RIBS 19
smashed potato, vegetable of day, crispy shallots, braising jus

PAN SEARED FILET MIGNON 22
roasted fingerling potatoes, braised artichokes, 24 hour tomato,
caramelized shallot demi-glace

SEARED AHI TUNA 19
wild mushrooms, root vegetables, port wine glacé

DESSERT

3-D BANANAS FOSTER 5.00
cinnamon gelato, caramel sauce

NEW YORK CHEESECAKE 7.00
mixed berry coulis

VANILLA CREME BRULEE 7.00
kumquat marmalade, wafer cookie

SPICED PEAR CREPES  7.00
bosc pears, vanilla gelato

CHOCOLATE TRUFFLE CAKE 8.00
layered with raspberry coulis, dark chocolate ganache, créme
anglaise

HOUSEMADE ICE CREAM SANDWICH  5.00
hazelnuts, chantilly cream

THREE DEGREES HAPPY HOUR
Mon - Fri from 3:00pm-7:30pm and
3:00pm-10:00pm on Sundays!

Everything marked with a € is half off during Happy Hour
when dining in our restaurant or bar. Select Draft Beers
are $3, Well Cocktails $3, Well Martinis $6, and Select
Wine $3

18% Gratuity will be added to all parties of six or more. $2.00 charge for split plates
140 South Santa Cruz Avenue, Los Gatos CA 95030 ~ Reservations at ThreeDegreesRestaurant.com or call direct 408.884.1054



