DINNER all ingreclients selected for freshness and quality, therefore some menu items sul:)jcct to clﬁangﬁ

starters
tomato & garlic bruschetta basil, mixed greens 7

crab cakes chipotle aioli 10
calamari house made cocktail sauce 9

kobe beef sliders bacon, cheddar, caramelized onions, aioli 11
chipotle-honey shrimp kabobs gatlic, cilantro, mixed greens 9

potato skins cheddar cheese, bacon, green onions, sour cream 8

soup
chicken goulash cup 4 bowl 6

soup of the day cup 4 bowl 6

salad

caesar chopped romaine, shaved parmesan, garlic croutons 8

butter lettuce candied pecans, cherry tomatoes, cucumbers, bacon, blue cheese dressing 9
mixed green balsamic dressing, red onion, kalamata olives, feta cheese 9

roasted beets red wine vinaigrette, goat cheese, mixed greens 8

caprese fresh mozzarella, tomatoes, basil, balsamic vinegar, olive oil 7

Add grilled chicken or shrimp 5
Add grilled skirt steak or salmon 7

pizza wood-fired

xenia classico tomato sauce, mozzarella, fresh basil 13

prosciutto artichokes, caramelized onions, mozzarella, spinach, feta, tomato sauce 16
barbeque chicken corn, red & green onions, tomato sauce, cilantro 16

italian sausage roasted peppers, mushrooms, tomato sauce, mozzarella 15



pasta
spaghetti & meatballs tomato sauce, parmesan, gatrlic, fresh basil 12

sausage rigatoni mushrooms, roasted peppers, green onions, gatrlic, fresh basil, creamy
tomato sauce 14

chicken penne parmesan-garlic cream sauce, fresh basil, bacon, roasted peppers 13

three cheese ravioli zucchini, yellow squash, spinach, parmesan, ricotta, mozzarella, creamy
tomato sauce 13

SandWiChCS served with country fries, sautéed vegetables, or a salad
half-pound burger cheddar cheese, caramelized onions, aioli, pickles, lettuce, tomato 10
grilled chicken aioli, basil pesto, bacon, swiss cheese 11

cuban pulled pork, grilled ham, avocado, swiss cheese, aioli, mustard, butter lettuce 12

entrées

xenia meatloaf vegetables, mashed potatoes, tomato sauce 15

chicken parmesan linguine, tomato sauce, vegetables, mozzarella, parmesan 15

grilled ribeye mashed potatoes, vegetables, creamy horseradish sauce 100z - 21 160z - 26

wood-fired chicken mushroom risotto, herb gravy, vegetables 16

chicken cordon bleu ham, mozzarella, mashed potatoes, truffle cream sauce, vegetables 17

potato crusted halibut creamy lemon picatta sauce, artichokes, green beans,
fresh basil 18

blackened tilapia mashed potatoes, vegetables 15
braised beef short ribs vegetables, mashed potatoes 18
grilled salmon cilantro risotto, vegetables, avocado-salsa verde 18

grilled pork chop brandy-apple chutney, mashed potatoes, vegetables 17

split charge 1.50 18% gratuity added for parties of 8 or more

lunch: monday-friday 11:00-2:30; dinner: sunday-thursday 4:30-9:00, friday & saturday 4:30-9:30 tel: 925.855.9000
breakfast: saturday & sunday 8:30-2:00



