
Appetizers
Tomato Basil Soup	 5

Fried Green Tomatoes	 5 
chipotle ranch dressing

Calamari	 6 
mediterranean dipping sauce

Mussels Marinara	 7 
garlic, white wine tomato sauce

Escargot	 7 
puff pastry, spinach, goat cheese, dijon mustard sauce

Salads
Sperata House Salad	 7 
grilled apple, bacon, portobello mushrooms, poached 
egg, blue cheese fondue

Caesar Salad	 5 
candied pecans, romaine lettuce,  
grilled apple, bacon, parmesan

Salad Additions
grilled chicken with balsamic glaze 	 3 
garlic sauteed shrimp	 5
cajun  tilapia 	 5 
grilled salmon with lemon 	  6 
parmesan scallops 	 8

Sandwiches 
avaialble with your choice of french fries, coleslaw or 
side salad

Crab Cake	 9 
lettuce, tomato, tarter sauce, kaiser roll

Chicken Club Picasso*	 9 
grilled chicken, bacon, fried egg, chipotle  
blue cheese sauce

Lunch
Available from 11-3 only

Tilapia Sandwich Fried or Grilled	 9 
lettuce, tomato, tartar sauce, kaiser roll

Sperata Burger*	 9 
bacon, caramelized onion, swiss cheese

Warm Brie Wrap                                                      	 8
portobello, peppers, spinach tomato chutney  
dipping sauce

Chicken Parmesan Sandwich	 8 
buffalo mozzarella, marinara sauce

Lunch Entrees
Fish & Chips	 11 
battered tilapia, french fries, coleslaw, tartar sauce

Grilled Scottish Salmon*	 12 
with a Dijon caper dill cream sauce

Fried Crab Cake	 12 
with a caper white wine sauce and sauteed spinach

Chicken Parmesan	 11 
with linguini in a tomato basil sauce 

Cajun Grilled Tilapia 	 12 
with a drawn lemon butter sauce 

Pecan crusted Trout	 12 
panfried with a white wine grape sauce 

Shrimp and Crab Carbonara 	 13 
with bacon ,peas, mushrooms white wine  
hollandaise sauce

Jumbo Scallops	 14 
grilled with melted parmasan in a tomato alfredo sauce

Dinner Menu is available at Lunch time please ask your server
desserts same as dinner add on Fresh Fruit Salad with today’s Sorbet $6 both Lunch and Dinner menus

Prices exclusive of tax and gratuity, a 20% gratuity applies to all parties of 6 or more guest

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,  
OR EGGS MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS



Champagne and Sparkling Wines	 Glass	 Bottle 
Kenwood Yulupa Cuvee Brut California	 7	 26 
Marquis de la Tour, France	 8	 32 
Moet et Chandon White Star		  75 
Vueve Cliquot “Yellow Label” Champagne		  95 
Louis Roederer “Cristal” Champagne    		  350

Alternative Whites 
Grand Cru White Zinfandel, Sonoma	 6	 18 
Riesling, Bloom, Germany	 7	 21 
Stump Jump Australia	  7	 22 
Torrontes, Nomade, Argentina 		  26 
Viognier, The Crusher, Clarksburg	 9	 27 
Pinot Grigio, Esperto, Italy		  27 
Campogrande Orvieto Italy	 8	 34 
Riesling Madonna Valkenberg kabinett	 9	 34 
Blend, Caymus “Conundrum, Napa Valley		  52 
Alba Rosa Albarino Rias, Spain		  35

Sauvignon Blanc 
Grand Cru, Sonoma	 6	 18 
NO, Lake County	 7.5	 22.5 
Murphy Goode, North Coast 		  23 
Tohu, Marlborough 		  27 
Honig, Napa Valley	 10	 30 
Craggy Range, Martinborough 		  34 
Frog’s Leap, Napa Valley 		  41 
Cakebread, Napa Valley 		  49 

Chalk Hill, Sonoma 	 	 56

Chardonnay 
Grand Cru, Sonoma	 6	 18 
Chalone, Monterey	 7.5	 22.5 
Hess, Suskol 350ml 		  28 
I’M, Napa Valley 		  29 
Elderton “Unoaked”, Barossa 		  29 
Merryvalle, “Starmont” Napa Valley	 11	 33 
Domaine Chandon “Unoaked”, Carneros 		  36 
Hangtime, California 		  38 
Au Bon Climat, Santa Barbera 		  42 
Cake Bread, Napa Valley 		  68 

Ports and Dessert (3 oz.) 
Grahams Six Grapes		  7 
Taylor Fladgate 10 Yr		  7 
Kopke Port Portugal 10 yrs 		  8 
Kopke Port Portugal 20 yrs 		  14 
Taylor Fladgate 20 Yr 		  12
Dolce by Far Niente, Napa Valley		  25 
Robert Mondavi Muscato 350ml 		  34

Wine List
Pinot Noir	 Glass	 Bottle 
Aquinas, Napa Valley	 7.5	 22.5 
Steele, Santa Barbera	 9.5	 28.5 
Laboure’ Roi, “Maximum”, Burgundy 	 8	 30 
Acacia “A”, Central Coast	 11.5	 34.5 
Bear Boat, Russian River 		  46 
La Crema, Sonoma 		  48 
Taz “Fiddle Stix”, Sonoma		  58 
Etude, Carneros Montpellier Sonoma		  75

Merlot	
Grand Cru Merlot, Sonoma	 6	 18 
Mias Playground, Carneros	 7.5	 22.5 
Sagelands, Washington 		  34 
Chateau St. Jean, Sonoma 		  40 
Stonestreet, Napa Valley 		  53
Clos Du Val		  56

Zinfandel 
Ravenswood “Old Vine”, Sonoma	 8	 30 
Medusa “Pig Pen” Amador County		  36 
Napa Cellars Zinfandel	 9	 39 
St. Francis, “Old Vine”, Sonoma	 9	 39 
Edmeades, Mendicino 		  42 
Medusa Hoodoo Lake County		  58 
Nickel and Nickel “Bonfire”, Dry Creek Valley 	 74

Cabernet Sauvignon 
Grand Cru, Sonoma	 6	 18  
Screw Kappa Napa, Napa Valley	 6.5	 20 
Two tone farm California 	 7	 26 
Spellbound, Napa Valley 		  29 
Casa Lapostelle, Rapel Valley	 11.5	 34.5 
Newton “Claret”, Napa Valley 		  43 
Oberon, Napa Valley 		  44 
B-Side, Napa Valley 		  45 
Heitz Cellars, Napa Valley 		  80 
Silver Oak, Alexander Valley 		  99 
Stag’s Leap Artimus Napa Valley 		  99

Alternative Reds 
Grand Cru Petite Syrah Sonoma	 6	 20 
Malbec, Don Rodlfo, Argentine	 8	 28 
Malbec, Terrazas, Mendoza	 9	 30 
Spellbound Petite Syrah Lodi	 9	 34 
Bourguiel Cab Franc France		  36 
Shiraz, D’Arenburg “Footbolt” 		  36 
Gascon Malbec Mendoxa		  39 
Sangiovese, Luna, Napa Valley 		  48 
Petite Syrah, Stag’s Leap, Napa Valley		  65


