
 
RESTAURANT  +  BAR. 

Located at the main lobby, Holiday Inn SFO Airport North 
275 South Airport Boulevard, South San Francisco CA 94080  

†We use nuts and nut based oils in these menu items. If you are allergic to nuts, or any other foods, please let your server know. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. Contains or 
may contain raw or undercooked ingredients. 

 
APPETIZERS 
 
Itty bitty Burgers 
Three of our tasty burgers with Tillamook cheddar cheese, tomato and ranch-style greens. $8.25 
 
’Shrooms 
Jumbo mushroom caps stuffed with herb and garlic cream cheese, coated in distinctly crunchy 
panko bread crumbs and crisp-fried. Served with creamy horseradish sauce. $9.50 
 
Lettuce Wraps 
Sesame chicken sauté with crisp lettuce cups. $7.95 
 
Chicken wings 
• Buffalo Style served with bleu cheese dressing. $8.95 
• Thai Chile Wings served in our spicy-sweet glaze of Serrano chiles, honey, ginger, soy and 
Sriracha. Served with our house sesame-ginger dipping sauce. $9.50 
 
Chicken fingers 
• Traditional Style with honey mustard sauce. $7.50 
• Buffalo Style tossed in tangy Buffalo sauce with bleu cheese dressing. $8.25 
 
Spicy Thai BBQ Shrimp 
We slow-marinate jumbo shrimp in a mad tomatillo & lime concoction. They’re grilled & brushed 
with Sriracha BBQ sauce and served with napa slaw in our rice wine vinaigrette. $7.50 
 
French Fried Asparagus (Available when in season) 
Hand selected, hand breaded and served with lemon horseradish creme for dunking. $7.50 
 
Calamari 
Coated in our peppery buttermilk batter, served with sesame-ginger dipping sauce and a pool of 
fiery Sriracha sauce for a wild kick (optional). $7.95 
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APPETIZERS (CONTINUED) 
 
 
Blackened Chicken & caramelized onion quesadilla 
With a blend of cheddar and jalapeño jack cheeses. Sour cream, guacamole  
and salsa on the side. $8.50 
 
Stuffed Potato skins 
Jumbo bakers mounded with crisp bacon, scallions, jack and cheddar cheeses. $7.95 
 

Chipotle Chicken Nachos 
Smoked chipotle cheese melted down, with chicken, tomatoes, cilantro, scallions, jalapeños, 
sour cream, guacamole and homemade salsa. $9.95 
 
Tuna Wontons 
Seared rare tuna rolled in wonton wrappers and drizzled with sweet soy. With napa slaw in rice 
wine vinaigrette, wasabi mayo for dipping. $8.95 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
SRIRACHA IS A SPICY SAUCE MADE FROM SUN-RIPENED RED JALAPEÑO CHILES AND FRESH GARLIC. ALSO CALLED “ROOSTER” SAUCE (THE SASSY 
BIRD GRACING ITS LABEL), YOU’LL FIND IT ON JUST ABOUT EVERY KITCHEN TABLE IN THAILAND AND VIETNAM. SORT OF LIKE KETCHUP, ONLY 
PEPPER-BASED.  
 
PEPPER SKEPTICS MAY THINK THAT HEAT AND TASTE ARE ONE AND THE SAME, THAT HOTNESS TAKES OVER ANY FLAVORS RATHER THAN 
ENHANCING THEM. BUT EVERY CHILE VARIETY HAS A DISTINCT FLAVOR, AND ANY HOTHEAD KNOWS THAT THE BURN OF THE PEPPER AND ITS 
FLAVOR ARE A SEPARATE DEAL. TRY IT ON OUR THAI CHILE WINGS, BBQ SHRIMP OR CALAMARI IF YOU FEEL THE NEED TO LET OUT A YELL. 
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ENTREES 
Served with your choice of House Chop Salad, Caesar Salad, Tuscan Salad, a bowl of Baked Potato Soup, 
French Onion Soup or Homemade Soup of the Day (Unless otherwise indicated) 
 
Chicken Parmesan 
Chicken breast rolled in Italian bread crumbs and cooked in a homemade marinara sauce with a 
touch of alfredo, served over pasta. Topped with fontina, provolone and grated parmesan 
cheese. $13.95 
 
Chicken Fettuccine Alfredo 
A grilled chicken breast atop fettuccine tossed in our rich alfredo sauce and a blend of fontina, 
provolone and grated parmesan cheese. $14.50 
 
Grilled Rosemary Chicken 
A boneless breast grilled with fresh, fragrant rosemary. Served on our Red Bliss mashed potatoes 
with fresh seasonal vegetables. Double Breast $15.75 ... Single Breast $12.95 
 
Stuffed Chicken Breast 
Stuffed with garlic-herb cream cheese, breaded and baked until golden brown and the cheese is 
hot and melted. Served with fresh vegetables and Red Bliss mashed potatoes. $15.75 
 
Down Home Pot Roast 
Slow cooked, with Red Bliss mashed potatoes, home-style vegetables and a rich, red wine 
mushroom sauce. $14.25 
 
Prime Top Sirloin 
A tender aged USDA Prime Sirloin grilled and basted with red wine butter and served with 
choice of potato and seasonal vegetables. 9oz $19.95 ... 5oz. $15.95 
 
Prime Top Sirloin and Jumbo Shrimp 
USDA Prime Sirloin chargrilled with your choice of four grilled or four crisp-fried jumbo shrimp. 
Served with choice of potato and seasonal vegetables. 9oz $21.95... 5oz $17.95 
 
Cabernet Sirloin 
Red wine, fresh onions, garlic and mushrooms reduced to a velvety sauce that’s ladled onto our 
Prime Top Sirloin. Served with choice of potato & seasonal vegetables. 9oz $20.95 . 5oz $16.95 
 
New York Strip 
The New York Strip is one of the most flavorful cuts of meat. Our hearty 12 oz. strip is grilled and 
topped with red wine garlic butter. Served with choice of potato and seasonal vegetables. 
$24.95 
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Baby Back BBQ Ribs 
Slow cooked in a sweet, smoky sauce and barbecued to a glaze just before coming to your 
table. Served with cole slaw and French fries. Full Slab $21.95 ...1/2 Slab $17.95 
 
½ Slab Ribs and Jumbo Shrimp 
Choose four grilled or four crisp-fried jumbo shrimp. Served with cole slaw and fries. $20.95 

 
 
Entrees 
Served with your choice of soup or salad (Unless otherwise indicated) 
 
Atlantic Salmon 
8 oz. Fillet of Salmon served three ways. $18.50 
• Mustard Encrusted with Dijon bread crumbs over baby potatoes, sautéed onions, bacon and 
spinach in sherry-honey buerre blanc. 
• Grilled Coriander rubbed with a mixture of chopped herbs, served on Red Bliss mashed 
potatoes and ladled with chile verde butter sauce. 
• Simply prepared sprinkled with a salt and pepper blend and grilled. Served with Red Bliss 
mashed potatoes and seasonal vegetables. 
 
Huge French Fried Shrimp and Fries 
7 shrimp battered, rolled in panko bread crumbs for a crunchier texture and fried golden. With 
French fries and cole slaw. $16.95 
 
Grilled Shrimp 
8 shrimp, slow marinated in tomatillo and fresh-squeezed lime juice. With pico rice, black beans, 
sweet chipotle slaw and chipotle mayo dipping sauce. $16.95 
 
Add a side salad for $2.75 or a bowl of homemade soup for $2.95 to the following entrees 
 
Chipotle-Smoked Chicken Enchiladas 
Enchiladas filled with tomatillo-marinated chicken, onions, garlic and queso fresco atop a spicy, 
chipotle-smoked mozzarella sauce. Served with pico rice, black beans and sweet chipotle slaw. 
$13.50 
 
Sizzling Fajitas 
Your choice of chargrilled chicken breast, steak or a combo of both served with red and green 
bell peppers and onions. Comes with sour cream, cheddar cheese, shredded lettuce, house salsa 
and warm flour tortillas. Chicken $14.75... Steak or Combo $16.75 
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Fish n’ Chips 
Mild fillet of sole lightly seasoned and deep fried in a crispy crust with French fries, cole slaw and 
tartar sauce. $12.50 
 
Chicken Finger Platter 
Chicken tenderloins fried golden and served with honey mustard, cole slaw and french fries. 
$12.25 
 
Loaded baked potatoes available with steak entrees after 5:00 pm 
 
 

 
Soups 
French Onion Soup with Provolone & Crouton $4.25 
Our Original Baked Potato Soup $4.25 
Homemade soup of the day $4.25 

 
Salads 
Add a bowl of homemade soup. $2.95 
 
Chicken Caesar 
Grilled chicken breast, fresh chopped romaine, house made garlic croutons, parmesan cheese. $10.50 
 
BBQ Salmon Salad† 
Fire grilled Atlantic salmon fillet basted with tangy BBQ sauce, chilled greens, Mandarin oranges, spiced 
pecans, corn tortilla straws, sweet citrus vinaigrette. $12.75 
Squeezing grilled lemon over the fillet will add a fab caramelized flavor  
 
Ahi Tuna Salad*† 
Seared rare tuna, napa cabbage, cilantro, bananas and cashews tossed in our house-made banana-ginger 
vinaigrette. Topped with crispy wonton strips and drizzled with a sweet soy sauce. $11.50 
 
Heartland Chicken Salad 
Lightly breaded chicken tenderloins on fresh greens topped with bacon, jalapeño jack cheese, red onions, 
tortilla straws and toasted spicy pecans. Served with our garlic ranch dressing. $10.50 
Also available grilled. 
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Buffalo Bleu Salad 
Hand-breaded chicken tenderloins tossed in Buffalo wing sauce, bacon, juicy tomatoes, red onions, 
toasted spicy pecans, garlic ranch and topped with crumbled bleu cheese. $10.95 
 
Calamari Salad 
A house specialty and guest favorite. Crisp, peppery calamari, napa cabbage, banana, cilantro, crunchy 
cashews in our aromatic banana-ginger vinaigrette. $9.75 
 
Chicken Asian Chop Chop  
Sautéed sesame chicken on a chop chop style napa salad, with jicama, snow peas and bell peppers all 
tossed in napa dressing. (We use peanut oil in this dressing)  $10.50 
 
Mandarin Grilled Chicken Salad 
Our classic grilled chicken salad with snow peas, red onions, red bell peppers, wonton strips, oven toasted 
white and black sesame seeds, peanuts, mandarin oranges in a tangy peanut dressing. $10.50 
 

 
 
Burgers & Sandwiches 
All are served with your choice of side. 
 
Side Items 
• French Fries 
• House Tortilla Chips with homemade salsa. 
• Beans and Pico Rice with jack cheese. 
• Fluffy Citrus Couscous with mandarin oranges, sun dried cherries and toasted almonds.† 
• Mediterranean Orzo with feta, cucumber and ripe olives. 
 

 
We fry in only 100% soybean oil - both trans-fat free and cholesterol free. 

 
 
Add a bowl of homemade soup. $2.95 
Add a House Chop Salad or Caesar Salad to any sandwich. $2.75 
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Specialty Burgers 
 
Our ½ lb. burgers are 100% Premium Black Angus Beef from Creekstone Farms, which prides itself for its 
environmentally-conscious stewardship of the land. Black Angus is known as the best breed for producing 
the most tender and flavorful beef available. Creekstone Farms raises its Black Angus cattle the old-
fashioned way—slowly and naturally, with a focus on quality over quantity. While that commitment takes 
longer and requires more work, we think it’s well worth it. 
 
Tillamook Burger  
Two thick slices of Tillamook cheddar (aged over nine months), smoked bacon, vine ripened tomato, 
sweet red onion and a little lettuce cup on our hearty, whole wheat bun fresh from our oven. $9.50 
 
Creamy Gorgonzola Burger 
Served on a fresh-baked whole wheat bun and topped with balsamic onions and tomatoes, creamy 
gorgonzola cheese and spring mix. $9.50 
 
Build Your Own Burger 
Comes with lettuce, vine ripe tomato and sliced red onion on a whole wheat bun fresh from our oven. 

• BURGER STRAIGHT UP  $8.75 
• WITH CHEESE Choose from aged Tillamook cheddar, provolone or buttery gouda $9.50 
• WITH CHEESE AND BACON A choice of cheese (from above) and thick sliced bacon $10.75 
• WITH MUSHROOMS Sautéed in red wine garlic butter $9.95 
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Sandwiches 
Served with your choice of side (at left) unless otherwise indicated. 
 
Chicken Parmesan on Focaccia 
Chicken breast rolled in bread crumbs and flash-sautéed in extra virgin olive oil. Served on focaccia bread 
spread with basil pesto, aged provolone & parmesan cheeses  
and ladled with our house marinara. $9.75 
 
Grilled Chipotle Shrimp Wrap 
Grilled shrimp in a chipotle BBQ sauce with black bean and corn relish, pepper jack cheese, shredded 
lettuce and cilantro-lime sour cream all rolled in a grilled flour tortilla. $11.95 
 
French Dip on Crusty Sourdough 
Shaved roast beef cooked in au jus to seal in its flavor, then covered in aged provolone on a toasted 
sourdough torpedo roll. $9.50 
 
Southwest Chicken Wrap 
Grilled chicken, spiced pecans, red peppers, warm bacon, tortilla shreds and jalapeno jack tossed in garlic 
ranch and rolled in a grilled tortilla with lettuce, tomatoes and a side of homemade salsa. $9.50 
 
Seared Rare Tuna Tacos 
Seared rare Ahi tuna, napa cabbage in chipotle dressing, crunchy jicama and pico de gallo in soft flour 
tortillas dressed with tangy cilantro-lime sour cream. Comes with chips and salsa. $9.75 
 
Fish Tacos 
A So. Cal staple and guest favorite. Two soft flour tortillas layered with chipotle mayo, tilapia breaded in 
flaky Panko breadcrumbs, napa cabbage, pico, and sweet honey-cumin dressing. Comes with chips and 
salsa. $9.50 
 
Brentwood Chicken Sandwich 
Chicken breast marinated with fresh, chopped rosemary then grilled and basted with garlic wine 
butter. Topped with smoked bacon, gouda cheese and Dijon-spiked mayo on our toasted whole wheat 
bun fresh from the oven. With baby greens, vine ripe tomato and onion. $9.50 
 
Farmhouse Club 
Honey baked ham, mesquite smoked turkey breast, thick sliced bacon, basil pesto aioli and buttery gouda 
layered between toasted focaccia bread. Topped with spring mix and juicy tomatoes. $9.50 
 
Creamy Gorgonzola Chicken 
Grilled, herb rubbed chicken breast, spring mix, balsamic grape tomatoes and onions. Smothered in 
creamy gorgonzola cheese and served on a whole wheat bun fresh from our oven. $10.75 
 
 
 
 
 


