Small green salad 5.50
Minestrone or Soup of the Day
Cup 4.00
Served with saltine or oyster crackers
Bowl 6.50
Served with a fresh-baked roll
Quart To 6o 9.00
Soup and Salad Combo 9.50
Bowl/ of soup and a small green salad
served with a fresh-baked rol/
Caesar Salad 7.75
add Grilled Chicken for 2.50
add Steak for 4.00
add Shrimp for 3.00
Shrimp Louie Salad 12.00

Tender, succulent shrimp, boiled egg,

avocado, tomato, cucumber, and lemon over

mixed greens with Louie Dressing
Gorgonzola, Pear and Caramelized
Walnut Salad

Served on a bed of fresh spinach with

champagne vinaigrette

10.00

Gourmet Dining for the Whole Family
Lunch

Served Tuesday through Saturday 11am to 5pm and Sunday 11am to 3pm

SOUPS AND SALAD

6rilled Seafood Salad 13.50
Marinated prawns, scallops and salmon on
spring greens with avocado, mandarin
oranges, roasted red peppers and citrus
vinaigrette

Steak Salad 13.00
8 0z. marinated and charbroiled New York
steak fanned over a large house salad and
topped with fried leeks and roasted red
peppers

Cobb Salad
Diced grilled chicken, bacon, boiled egg,
cheddar and blue cheeses, avocado and
tomato on a bed of mixed greens with
choice of dressing

Spinach and Chicken Salad
Fresh spinach tossed with chicken,
cashews, bacon, boiled egg, red onion and
asiago cheese in a balsamic vinaigrette
dressing

Chopped Salad
Chicken, bacon, tomato, onion, peppers,
boiled eqg, kidney beans and garbanzo
beans tossed with your choice of dressing

10.25

11.25

10.25

BURGERS

Served with a choice of soup, salad or French fries

The Gourmet Burger 7.75
1/3-pound sirloin with all the fixings

Mushroom Swiss Burger
1/3-pound sirloin with mushrooms and
Swiss cheese

Double Cheese Burger
2 # -pound sirloin patties and double
cheese with all the fixings

Fried Onion Burger 8.75
1/3-pound sirloin heaped with crispy fried onions,
Chipotle mayonnaise and all the fixings

Teriyaki Burger 8.75
1/3 pound sirloin with grilled pineapple, Swiss
cheese and all the fixings

8.95

9.25

Patti Melt
1/3-pound sirloin with Swiss cheese and
grilled onions on light rye bread
Turkey Burger
1/3-pound ground turkey patty with
Chipotle mayonnaise and all the fixings
Veggie Burger
100% vegetarian patty with all the fixings

8.50

8.75

8.25

ADDITIONAL FIXINGS:
Cheese add .75
Sautéed Mushrooms add $1.00
Bacon add $1.00
Guacamole add $1.00

At Evan’s Kitchen, we strive to keep our loyal customers satisfied, and that includes our award-winning catering service.
For information, please ask your server.



SANDWICHES

Served with a choice of soup, salad or French fries

Center Cut New York Steak Sandwich 12.00
On a garlic parmesan French roll with
lettuce, tomato, onion and mayonnaise
Add sautéed mushrooms or grilled
onions 1.00
Grilled Chicken on Sourdough 9.50
Marinated breast of chicken with pepper
Jack cheese, bacon, lettuce, tomato, fried
onion and ranch dressing
Crispy Chicken Sandwich 9.00
Golden-fried breast of chicken with
lettuce, tomato, onion and pesto aioli on a
garlic roll
Grilled Ham & Fontina 8.50
Special occasion ham, fontina cheese,
honey mustard, lettuce and tomato on
grilled focaccia

French Dip 8.50
Sliced top round on a French roll au jus
Evan's Kitchen Deli Sandwich 8.50

Ham, roast beef, turkey, cheddar and
Swiss cheeses, lettuce, tomato, onion,
mayonnaise, mustard and pepperocini on a
French roll

Turkey Club 8.75
Thinly-sliced oven-roasted turkey with
bacon, lettuce and tomato on choice of
toasted buttermilk, wheat or sourdough

French Fries small 2.75 large 3.75
House made with no preservatives

Onion Rings 5.75
Battered, golden fried and served with
Ranch dressing

Onion Rings with Sandwich 2.25
Salsa .50

Turkey, Fontina & Prosciutto 9.00
With red leaf lettuce, sun-dried tomato
puree, red onion and pesto aioli on grilled

sourdough

Hot Pastrami & Swiss 8.75
With lettuce, tomato and mustard on a
grilled French roll

Tuna Sandwich 6.75

With lettuce and tomato on choice of
buttermilk, wheat, rye or sourdough

Tuna Melt 7.75
Grilled with tomato and jack cheese
Louisa’s Vegetarian 9.00

Grilled eggplant, roasted red bell pepper,
fontina cheese, avocado, lettuce, fomato
and onion with basil, sun-dried tomato and
pesto aioli, served on grilled foccaccia
Grilled Turkey Melt 9.25
Oven browned breast of turkey,
prosciutto, fontina cheese, tomato and
pesto aioli on focaccia
Evan's Favorite 9.00
Turkey, bacon, avocado, lettuce, tomato and
mayonnaise on grilled garlic-parmesan sourdough
Chef Evan's Famous
Hot Meatloaf Sandwich 9.75
Our famous meatloaf, served hot on grilled
garlic-parmesan sourdough bread with
cheddar cheese, lettuce, tomato, onion and
mayonnaise

SIDES

Ranch Dressing .50
BBQ Sauce .50
Avocado 1.00
Vegetables (Adult Portion) 2.50
Mashed Potatoes 3.00
Mashed Cauliflower 3.00
Rice 2.50

ENTREES

Served with choice of soup or salad and a fresh-baked roll
For a low-carb substitute, try our mashed cauliflower with any entree



NG

Grilled Salmon 13.00
Topped with an orange-tarragon beurre
blanc and dried cranberries, served with
sour cream mashed potatoes and
vegetables

New York Steak 13.00
Charbroiled to temperature and served
with sour cream mashed potatoes and
vegetables

Hot Meatloaf Plate 11.00
Our famous meatloaf topped with
mushroom gravy and served with sour
cream mashed potatoes and sautéed
vegetables

Gourmet Dining for the Whole Family

Lunch

Served Tuesday through Saturday 11am to 5pm and Sunday 11am to 3pm

Healthy Heart Chicken 11.00
Grilled breast of chicken served with wild
rice pilaf and steamed vegetables

Chicken Pot Pie 9.00
Our version of the American classic
Sherry Apricot Chicken 12.00

Pan-seared breast of chicken, simmered in
sherry with apricots, shallots, basil, pine
nuts and fresh ginger, served with rice
pilaf and sautéed vegetables

Fried Chicken Plate 11.00
Our secret house recipe: Breast or thigh &
drumstick, served with sour cream mashed
potatoes, sweet corn San Pablo and corn
bread

PASTAS

Served with soup or salad and garlic bread

Spaghetti
With house-made Meat Sauce 10.50
With house-made Marinara 9.00
Lasagna 11.50

Beef, Italian sausage, ricotta, fresh
mozzarella, parmesan cheese and
marinara sauce, layered and baked

Linguini & Clams 12.00
Baby clams simmered in a white wine
lemon butter broth with red onion,
tomato and fresh basi/

Pasta Primavera (Vegetarian) 10.00
Fresh seasonal vegetables tossed with
penne pasta in a parmesan cream sauce
Linguini Pesto 11.00
With chicken, prosciutto and mushrooms
in a pesto cream sauce
Ravioli (Vegetarian) 10.00
Gorgonzola stuffed spinach ravioli in
Alfredo sauce
Cheese Tortellini (Vegetarian) 9.50
In a gorgonzola and parmesan cream
sauce

At Evan’s Kitchen, we strive to keep our loyal customers satisfied, and that includes our award-winning catering service.
For information, please ask your server.



