Wetar's Restaurant Dinner Wenu

STARTERS, SMALL PLATES AND SALADS

Shrimp Cocktail 6.95

Prawn Cocktail 9.95

Scampi Appetizer 12.95

Portobello Mushroom Gruyere cheese. leeks amd basil; aioli 6.95
Escargot a Petar’s Classic 8.95

Shoestring Onions 4.95

Fried Zucchini with ranch dressing 5.95

Fried Calamari with cocktail sauce 6.95

Quesadilla Triangles 4.95 with Chicken add 3.00

Steamed Clams Bordelaise §.95

Baked Brie wrapped in pastry served with grapes §.95

Seafood Chowder cup 3.50 bowl 4.50

Dinner Salad with choice of dressing 4.95

Iceburg Wedge with choice of dressing 4.95

Tossed Field Greens crumbled bleu cheese, glazed walnuts, tomato 6.95
Cajun Chicken Salad spicy grilled chicken atop salad greens, tomato, avocado, carrots and crumbled bleu cheese. Entree
portion 10.95 half portion 6.95

Shrimp Louie entree portion 12.95 half portion 6.95

Caesar Salad entree portion 8.95 half portion 4.95

Caesar Salad with Chicken add 3.00 to above prices

Ceasar Salad with Salmon entree portion 14.95 half portion 7.95
Spinach Salad hot bacon vinaigrette 6.95

Hearts of Romaine sliced red onions, crumled bleu cheese, tomato, vinaigrette 7.95

Cobb Salad entree portion 10.95 ha!fportion 6.95

SANDWICHES Served with potato salad, cole slaw or fries

Petar’s Pub Burger with fries 9.95 with choice of cheese 10.95 Add bacon or avocado 1.00 each
Portabello Mushroom Sandwich with melted swiss on French 9.95 half portion 6.95

Prime French Dip thinly sliced prime rib au jus with horseradish 12.95 half portion 6.95

Top Sirloin Steak Sandwich open faced “baseball cut” with garlic bread 12.95

Hot Pastrami on french bread or kaiser roll with shredded lettuce, tomato onion 9.95 half portion 6.95
Reuben thinly sliced pastrami, swiss cheese and sauerkraut on grilled rye 9.95 ha!fportion 6.95

Garden Delight lettuce, sprouts, tomato, onion, avocado, cheese on french dressed with balsamic vinaigrette,
served with a cup of soup §.95

Bacon, Lettuce, Tomato 7.95 with avocado add 1.00 half portion 4.95

Grilled Chicken Sandwich boneless chicken breast, lettuce, tomato, onion,

on aroll 9.95 With avocado or bacon add 1.50 Try the chicken prepared Cajun style! Half portion 6.95
Filet of Sole Sandwich parmesan crusted ﬁ]et qf sole, lettuce, tomato, tartar sauce on french or

your choice of bread 10.95 half portion 7.95

Salmon, Bacon, Lettuce, Tomato on choice of bread 12.95 half portion 9.95

PASTAS

Fettuccini Alfredo 10.95 half portion 5.95

Fettuccini Alfredo with Grilled Chicken or Cajun Chicken 12.95 half portion 6.95
Fettuccini Alfredo with Smoked Salmon and Dill 13.95 half portion 7.95

Linguini with Clams 13.95 half portion 7.95

Linguini Primavera 10.95 half portion 5.95

Linguini with Pancetta Carbonara 10.95 half portion 5.95

Linguini with Shrimp, Sun Dried Tomato, Garlic and Basil 13.95 half portion 7.95
Linguini with Chicken, Artichoke Heats and Mushroom in Pesto Cream Sauce 13.95
half portion 7.95

Ravioli white or red sauce 12.95 half portion 6.95

Penne with Three Cheese Sauce creamy sauce with mozzarella, bleu and

parmesan cheeses 12.95 Add Pancetta 15.95



Petar’'s Restaurant

32 Lafayette Circle, Lafayette, CA 94549
For Reservations CAll 925-284-7117

We use tbefreshest ingredients available, choice meats, local produce and never any imitaionﬂavors. Every evening the
side accompaniments will vary and will will have your choice Qfstarches and vegetables to round out your entree. Your

server will be happ)/ to answer any questions.
ENTREES

BEEF

Ask your server for tonight’s accompaniments

Skirt Steak light garlic Dijon sauce cooked tro order 100z 16.95 60z 12.95

Top Sirloin Steak cooked to order 100z 16.95 60z 14.95

New York Steak cooked to order 8 0z 23.95 8oz 18.95

New York Pepper Steak coated with cracked black pepper

and sauteed in brandied cream demi- glace sauce 26.95

Filet Mignon cooked to your specification 100z 29.95 60z 24.95

Medallions of Beef filet medallions in red wine sauce with mushrooms 26.95

Prime Rib roasted in our ovens King Cut 28.95 Regular Cut 24.95 Petite Cut 18.95

CHICKEN

Chicken Piccata breast of chicken, butter, lemon juice, white wine and capers 16.95
Chicken Jerusalem breast of chicken, artichoke hearts, mushrooms, sherery wine,
demi-glaze with sour cream 16.95

Chicken Parmesan breast of chicken lightly breaded baked with marinara sauce

and melted mozarella and Parmesan cheese 14.95

Chicken Tarragon boneless breast of chicken with cream tarragon sauce 14.95

Chicken Pancetta boneless breast of chicken stuffed with mushrooms and herbs, wrapped in
pancetta (italian bacon) and baked 16.95

SEAFOOD

Filet of Sole parmesan crusted with a light meuniere sauce 14.95

Filet of Sole Almondine battered, panfried and topped with lemon-butter
and sprinkled with sliced almonds 16.95

Fresh Salmon poached or broiled 18.95

Calamari Steak pan fried and served with meuniere sauce 14.95

Scalone tender filets made of scallops and abalone pounded sauteed with
white wine, lemon juice and shallots 18.95

Scampi Style Prawns 18.95

PETAR’S SPECIALTIES

Veal Piccata tender veal slices with lemon-butter, white wine and capers 17.95

Veal Scallopini tender veal with sautéed mushrooms and Marsala wine, demi glace 17.95
Pork Chop with Jack Daniel’s Old H#7 sauce 16.95

Roast Rack of Lamb pomegranate marinade full rack 23.95 half rack 16.95

New York Steak and Grilled Pancetta-wrapped Prawns steak cooked to order 29.95

Cocktails and wine list available. We also offer a full selection of after dinner drinks, cordials and
ports. Desserts change seasonally, ask to see tonight’s tray.

Gratuity of 17% will be added to all parties of 8 or more guests. Ask about corkage and cake cut-
ting charges. All food available for take out~Early Dinner Menu served nightly 5:00 to 6:00. Cou-
pons are not valid with take-out , early dinner menu or board specials. We reserve the right to re-
fuse service to anyone.



