SUTTTRN'S HATL

Sourdough Garlic Toast
as an appetizer or goes great with your salad course 2.50
Topped with Melted Cheddar Cheese - add 2.00

APPETIZERS

SHRIMP ALASKAN KING CRAB
COCKTAIL STUFFED MUSHROOMS

with our own zesty cocktail sauce 9.95 topped with parmesan cheese 11.95

BACON WRAPPED SHRIMP

with our own zesty cocktail sauce 10.95

BREW CITY ONION RINGS SUTTER SKINS
a basket full, thick cut & crispy 7.95 with cheddar cheese & bacon 7.95

Sutter’s Sharing Special
Many of our entrees are suitable for splitting & there is no charge for this service.
As a special feature for those sharing an entree, add an additional side
at the ala carte price and we will include a soup or salad at no additional charge.

Sutter’s Ala Carte

Sutter’s Fries 5.00 * French Fries 5.00
Stuffed Baked Potato 6.00 * Plain Baked Potato 6.00
Crilled Asparagus 7.00 * Sweet Potato Fries 5.00
Bowl of Soup or Dinner Salad 7.50

DESSERTS
Hot Deep Dish Fruit Cobblers Deep Fried Cheese Cake
made on the premises from our own a pastry tortilla stuffed with
recipe. Cherry or Peach 5.50 cheesecake filling, deep fried
served ala mode add 1.00 and rolled in cinnamon & sugar 6.50

Chocolate Cake 6.00

New York Cheese Cake 4.50 Vanilla Ice Cream 4.00

Non Alcoholic Beverages 2.95
Pepsi - Diet Pepsi - Sierra Mist

Lemonade - Traditional Ice Tea - Fiesta Fresca Ice Tea - Coffee (reg. or de caf)
(The above beverages are served with unlimited refills)

Perrier Sparkling Water - IBC bottled Root Beer - Milk - Hot Tea
Orange Juice - Tomato Juice - Cranberry Juice - Pineapple Juice



SUTTTEN'S HTLL

STEAK and SEAFOOD ENTREES

We take pride in the selection of our steaks. Each steak is

carefully prepared to enhanceits full flavor and tenderness. ..
to be enjoyed by the most discriminating gourmet

served with soup or salad (mixed green or The Wedge)
and choice of one of the following
Our Famous Stuffed Baked Potato (since 1958),
Plain Baked Potato, French Fries, Sutter’s Fries, Onion Rings,
Grilled Asparagus or Sauteed Zucchini with Tomatoes

Add a second side - 4.00

Prime Rib

Slow roasted for exceptional tenderness and flavor &
carefully trimmed to give you what we call the “Eye of the Prime”

The Pioneer The Prospector The Nugget
8-10 oz. 24.95 12-14 0z. 29.95 16-18 oz. 34.95

PETITE FILET MIGNON a 6 oz medallion.. . ..... 22.95
TOP SIRLOIN 120z. ...........ciiiiiiinnnnn. 22.95
PETITE RIBEYE STEAK9o0z. ................ 27.95
NEWYORKSTEAK 140z ............ciiuuu... 29.95
MINER’S CUT RIBEYE 14o0z.................. 32.95
FILET MIGNON 8oz.BarrelCut.. ............... 32.95
PORTERHOUSE 200z. . ...........citiieunnnn. 36.95

HALIBUT FILLET 8oz ....................... 24.95
MAINE LOBSTER 8-10oztail.. ................ 32.95
ALASKAN KING CRAB LEGS 1/21b............ 28.95
AUSTRALIAN LOBSTER TAIL8-100z.......... 46.95

CREATE A COMBO

Add the following to any entree
Alaskan King Crab Legs 1/2 1b.

Maine Lobster Tail 8-10 oz.

Shrimp Scampi
3 jumbo shrimp over a side of liquini pasta
Austrailian Lobster Tail 8-10 oz




Gold Country Favorites

served with soup or salad (mixed green or The Wedge)
and choice of one of the following
Our Famous Stuffed Baked Potato (since 1958),
Plain Baked Potato, French Fries, Sutter’s Fries, Onion Rings,
Grilled Asparagus or Sauteed Zucchini with Tomatoes

Add a second side - 4.00

SUTTER’S SIGNATURE STEAK .. 16.95

Strike it Rich with our center cut 8 oz. Top Sirloin
our most popular steak since 1958

GROUND BEEY STEAKonelb................ 15.50
BABY BACK PORK RIBS 1/2 Rack (6 ribs) ..... 16.95
(full rack (12 ribs) +7.00)

GRILLED CHICKEN BREAST . . ............ 15.50
FRIED CHICKEN 3pc (breast, thigh &leg)........ 15.95
DEEP FRIED BREADEDCOD. ... .......... 15.95
DEEP FRIED JUMBO SHRIMP 2pc. ......... 15.95
SALMON FILLET 8oz. ...................... 18.95

Sutter’s Toppers

Enhance your dining experience. Enjoy an order of sliced
mushrooms, grilled onions, sliced bell peppers
or a combination of all three on your order or on the side 4.00

Gold Country Sandwich Favorites

served with one side choice * add a soup or salad +3.00
add bacon +1.50 avacado +1.00

HANMBURGER 1/31b.. . ............ciiiunn... 10.95

CHEESEBURGER. ... .. ... .. .. .. ........... 11.50

WALLY BURGER 2/3 1b patty stuffed with cheese. . . 12.50

MINER'’S DIP thinsliced primerib ............. 15.95
SALAD & PASTA

served with a slice of our garlic toast * add soup or salad +3.00
with chicken + 4.00 * with shrimp (3) +6.00

GARDEN SALAD. . ........... .. ittt 9.95
mixed greens with vegetables, cheese & hard boiled egg
SIMPLY PASTA . . .. ... . . i, 9.95

linguini with butter & cheese, tomato basil or white cream sauce
with ground beef +3.00



ABOUT OUR WINE SERVICE BY THE GLASS
White and Blush Wines - served in a 6 oz glass
Red wines - 6 0zs poured into a decanter and served with an 18 oz Bolo Grande glass
Wines by the glass are available in a 30z “Sampler” size - 30% off the glass price

~ \ [ A
Frances Coppola Woodbridge
“Diamond” Collection, by Mondavi
Napa California California
White White & Blush
Pinot Grigio  btl 21.95 gl 7.25 Chardonnay btl 16.95 gl 5.50
Chardonnay btl 21.95 gl 7.25 Riesling btl 16.95 gl 5.50
White Zin btl 16.95 gl 5.50
Red
Merlot btl 23.95 gl 7.75 Red
Cabernet btl 23.95 gl 7.75 Merlot btl 16.95 gl 5.50
Pinot Noir btl 24.95 gl 8.25 Cabernet btl 16.95 gl 5.50
kClaret btl 24.95 gl 8.25J | Pinot Noir btl 16.95 gl 5.50)
Kendal Jackson )
Sonoma Vineyards California
Merlot btl 25.00 gl 6.75 Pinot Noir btl 25.00 gl 7.25
| Cabernet btl 25.00 gl 6.75 Chardonnay btl 24.50 gl 6.50)
APERITIF & DESSERT WINES
Korbel Split (187ml) ..ccceeerrrueiiieiirnneiiessssnensessssnssssssssnsessssssansens btl 8.75
Korbel “Champagne Brut”..........ccccceeveiiinnirirnennnncrinnecnssecennnes btl 24.00
Harvey’s Bristol Cream Sherry England............ccccccerveuuuennnnneen. gl 7.50
Sandeman Ruby Port, Portugal..........ccceeceirvvvueiininvneininvnccncnnen. gl 7.50
Sandeman Tawny Port, Portugal .........ccccccevvvvueiiiinvniininnnccncnnee. gl 9.50

We have strived to assemble a wine list which will appeal to most palettes.
However if you prefer a particular wine which is not on our list, feel free
to bring your own personal wine. We do not charge a corkage fee




