
TO  ORDER  (650) 366-3366 • waitersonwheels.com56 American

All sales become final when waiter 
leaves your premises, please 
check your order careful ly.

All credit card orders, please 
show your credit  card and 
va l i d  I .D .  upon  de l i ve ry.

Spring  2012

STARTERS - SALADS - SOUPS
1. FRESH DUNGENESS CRAB CAKES - organic greens, red onion, 
	 meyer-lemon aioli...................................................................................14.95
2. JC's CALIFORNIA ROLL - fresh dungeness crab, avocado, 
	 cucumber, wasabi sauce, sweet soy glaze, pickled ginger, 
	 crushed macadamia nut, ponzu sauce.................................................. 9.95
3. SPICY TUNA & AVOCADO ROLL - spicy sashimi grade ahi tuna, 
	 fresh avocado, serrano rings, sweet soy glaze, wasabi sauce, 
	 crushed wasabi peas, ponzu sauce.......................................................... 8.95
6. CRISPY CALAMARI STEAK FRITTE - artichoke hearts, fennel, 
	 green beans with chipotle aioli & cilantro lime vinaigrette................ 9.95
7. BBQ CHICKEN SPRING ROLLS - fulton valley rotisserie chicken, 
	 sweet corn, black beans, cheese, roasted peppers, cilantro lime 
	 vinaigrette and housemade bbq sauce................................................... 8.75
8. NEW ORLEANS BBQ PRAWNS - smothered in our spicy, dark 
	 bbq shrimp sauce, with garlic herb marinated tomatoes, 
	 toasted la brea sourdough bread for dippin'.....................................13.00
9. PHILLY CHEESE STEAK SPRING ROLL - spiced steak, provolone 
	 & american cheese, horseradish cream sauce & spicy ketchup..........12.00
10. CHEESY LA BREA GARLIC BREAD...................................................... 4.00
11. BLT ICEBERG WEDGE - cherry tomatoes, applewood smoked 
	 bacon, green onion, bleu cheese dressing....................... sm 6.25…lg 9.25
12. WARM NAPA CABBAGE SALAD - shredded napa 
	 cabbage, crispy bacon, mushrooms, bleu cheese, warm 
	 red wine vinaigrette......................................................... sm 7.25…lg 10.25
13. CAESAR SALAD - crisp hearts of romaine, reggiano parmesan cheese, 
	 roasted garlic cloves, garlic sourdough croutons, creamy garlic 
	 caesar dressing (add marinated white anchovy 2)........ sm 6.00…lg 9.00
14. TOWN HOUSE SALAD - organic greens, carrots, tomatoes, 
	 cucumbers, house vinaigrette........................................... sm 5.00…lg 8.50
15. SALAD AND SOUP COMBO - wedge, napa cabbage, caesar 
	 or house salad with a bowl of chili or chef's seasonal soup 
	 & warm jalapeño cornbread................................................................12.50
143. WILD MUSHROOM BISQUE - sourdough croutons, 
	 sour cream, chives.......................d. demi 2.00…c. cup 5.00…b. bowl 7.50
17. CHEF'S DAILY SEASONAL SOUP. d.demi 2.00..c.cup 5.00..b.bowl 7.50
18. UPTOWN CHILI - spicy filet chili with warm 
	 jalapeño cornbread.............................................c. cup 5.00…b. bowl 8.00
127. BLACKENED KING SALMON SALAD - baby spinach, 
	 napa cabbage, sweet red onions, egg, capers, fingerling potatoes, 
	 roasted tomato vinaigrette.........................................................................19.95
20. AHI TUNA TATAKI SALAD - seared & sliced ahi tuna, crisp asian 
	 greens, fresh mango, cucumber, jicama, ginger-soy vinaigrette..............16.95
21. COBB SALAD - grilled free range chicken, lettuce, crispy bacon, 
	 avocado, bleu cheese, egg, tomatoes, housemade "ranch" dressing.14.00
152. CHINA TOWN CHICKEN SALAD - marinated crispy free range 
	 chicken, iceberg lettuce, cilantro, organic Asian greens, fresh valencia 
	 orange, scallions, organic carrots, celery, crispy wonton, roasted 
	 peanuts, sesame soy dressing .........................................................................13.95
23. MARINATED SKIRT STEAK SALAD - crisp asian greens, 
	 marinated red onion, toasted peanuts, valencia orange, 
	 cilantro-lime vinaigrette...............................................................................17.95

SIDES 
all sides are 5.00

50. ROASTED GARLIC MASHED POTATOES	 51. PARMESAN POTATO GRATIN
52. WEDGE CUT STEAK FRIES	 53. DOWN TOWN MAC & CHEESE
54. SAUTEED BLUELAKE BEANS	 55. FRENCH FRIES
56. HERB ROASTED TOMATOES	 57. CREAMED SPINACH
60. CRISPY ONION RINGS	 59. WINE BRAISED MUSHROOMS
155. CHILE GLAZED GREEN BEANS 	 153. STEAMED BROCCOLI 
156. ROASTED PARMESAN CAULIFLOWER	154. SAUTEED BRUSSELS SPROUTS
83. NOLA'S ANDOUILLE SAUSAGE JAMBALAYA

SANDWICHES
served with our homemade cole slaw, little green salad or french fries

*items available for lunch & dinner

24. *PRIME RIB DIP - thin sliced prime rib, creamy horseradish, 
	 housemade au jus (available for dinner for 21.00)............................19.75
145. *LOADED PRIME RIB DIP - thin sliced prime rib, creamy horseradish, 
	 crispy onion rings, oven roasted tomatoes, housemade au jus.........22.00
	 (available for dinner for 23.00)
25. *BBQ PULLED PORK SANDWICH - slow roasted pulled pork, 
	 bbq sauce, marinated red onions (available for dinner for 15.00) .12.00
157. FRESH DUNGENESS CRAB SANDWICH - lemon & herb 
	 tossed dungeness crab, shredded iceberg lettuce, tomatoes 
	 and spicy chipotle aioli on a soft lobster roll .................................18.00
26. CHICKEN CLUB SANDWICH - avocado, applewood smoked 
	 bacon, tomato, lettuce..........................................................................12.00
146. CROUQUE MONSIEUR - black forest maple cured ham, 
	 gruyere cheese, dijon mustard, creamy bechamel sauce.......................13.00
28. BLACKENED SALMON B.L.T. - applewood smoked bacon, 
	 lettuce, tomato, whole grain mustard aioli.......................................17.00
29. MOM'S MEATLOAF SANDWICH - crispy onions, 
	 gruyere cheese, spicy ketchup-aioli spread...........................................12.00
30. CHICKEN AND GRUYERE CHEESE MELT - pulled free 
	 range chicken, basil aioli, gruyere.......................................................12.00
27. TOWN "CRUNCH" BURGER - our classic town filet burger, 
	 warm bleu cheese sauce, crumbled bleu, spicy buffalo sauce, 
	 watercress, house fried fresh potato chips.........................................14.95
31. *TOWN FILET BURGER - house ground premium filet burger, 
	 lettuce, tomato, pickle, onion and our special house sauce............12.95
	 (available for dinner for 13.95)
Option: BUILD A BETTER TOWN - add bleu cheese, cheddar, 
	 gruyere, applewood smoked bacon, avocado or mushrooms........... 2.00

TOWN Lunch Monday - Friday: 11:30am - 2:30pm

Dinner Monday - Saturday: 5:00pm - 10:00pm 
Sunday: 4:30pm - 9:00pm

SERVICE AREA
SAN MATEO, FOSTER CITY, REDWOOD SHORES, BELMONT, 
SAN CARLOS, REDWOOD  CITY,  ATHERTON,  WOODSIDE, 

MENLO PARK, PALO ALTO

  	 HOUSE SPECIALTIES
128. TOWN 'SHAKING' BEEF - flash seared marinated filet 
	 mignon, steamed jasmine rice, watercress, wild arugula, 
	 red onion, lime and black pepper................................................................22.00
148. WILD MUSHROOM RISOTTO - baby spinach, wild rice, 
	 baby arugula and parmesan cheese............................................................16.00
35. CHICKEN & RIBS COMBO - spit roasted mary's free range 
	 chicken, half slab of barbecue ribs, cole slaw and fries....................23.00
36. MARKET BASKET VEGETABLE STIR-FRY - steamed sticky rice, 
	 sesame-soy glaze.........................A. chicken 15.00…B. filet mignon 19.00
37. TERIYAKI MARINATED SKIRT STEAK - our famous teriyaki 
	 marinated skirt steak, garlic mashed potatoes, chile glazed 
	 green beans, crispy onion rings...........................................................23.00
38. SPIT FIRE ROASTED CHICKEN ENCHILADAS - filled with rotisserie 
	 chicken & melted cheeses, house made red sauce, sour cream.................16.00
41. BROILED FRESH KING SALMON - simply seasoned with salt & black 
	 pepper served with stir fried asian vegetables, lemon-soy glaze.........23.00
147. BROILED FRESH WILD CHILEAN SEABASS - simply seasoned with 
	 salt & black pepper w/stir fried asian vegetables, lemon-soy glaze...29.00
159. ROASTED KING SALMON - andouille sausage jambalaya, 
	 roasted jalapeno glaze ........................................................................23.00
43. SEARED AHI TUNA - #1 sashimi grade tuna, stir fried asian 
	 vegetables, wasabi, ginger-soy vinaigrette............................................26.00
149. MISO GLAZED CHILEAN SEABASS - buttered jasmine rice, 
	 chile glazed green beans, shiitake vinaigrette.....................................29.00

HAND CUT STEAKS
our signature cuts at town - we recommend you set your steak with our sides

46. BASEBALL CUT FILET MIGNON - 8 oz. cut, cabernet demi glace.......29.00
47. BLEU CHEESE CRUSTED FILET MIGNON - 8 oz. cut....................31.00
48. HORSERADISH CRUSTED FILET MIGNON - 8 oz. cut ...............31.00
49. NEW YORK STEAK - 14 oz., cabernet demi glace..............................29.00

716 LAUREL STREET, 
SAN CARLOS
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STARTERS
62. DRUNKEN BOURBON FILET TIPS - bourbon & brown sugar 
	 marinated filet tips, potato pancake....................................................... 9.00
63. NEW YORK STEAK TACOS - small steak tacos with chimichurri 
	 salsa, marinated red onions and hand smashed avocado

		  B. two 7.75…C. three 11.00…D. four 14.00
64. PHILLY CHEESE STEAK SPRING ROLL - spiced steak, provolone & 
	 american cheese, horseradish cream sauce & spicy ketchup..............12.00
65. BBQ CHICKEN SPRING ROLLS - rotisserie chicken, sweet corn, 
	 black beans, cheese, roasted peppers, cilantro lime vinaigrette 
	 and housemade BBQ sauce.................................................................... 9.00
69. PULLED PORK SLIDER - housemade bbq sauce, marinated 
	 red onions..........................B. two 7.00…C. three 10.00…D. four 13.00
71. FRESH DUNGENESS CRAB CAKES - baby arugula, water cress, 
	 olive oil & fresh lemon juice, red onion, meyer lemon aioli.............16.00
160. SEARED DIVER SCALLOPS - two fresh cold water sweet scallops, 
	 wild mushroom risotto, wild rice, spinach, port wine reduction ........13.00 
73. CRISPY CALAMARI STEAK FRITTE - artichoke hearts, fennel, 
	 green beans with chipotle aioli & cilantro lime vinaigrette  ...........10.00
74. NEW ORLEANS BBQ SHRIMP - shrimp smothered in our spicy, 
	 dark BBQ shrimp sauce, with garlic herb marinated 
	 tomatoes, toasted la brea sourdough bread for dippin'...................13.00
75. AHI TUNA TATAKI - seared & sliced ahi tuna, pickled ginger tomato

	 cucumber salad, spring pea shoots, sesame-soy vinaigrette .............12.00
76. JC'S CALIFORNIA ROLL - dungeness crab, avocado, 
	 cucumber, wasabi sauce, sweet soy glaze, pickled ginger, 
	 crushed macadamia nut, ponzu sauce................................................10.95
77. SPICY #1 TUNA ROLL - spicy sashimi grade ahi tuna, 
	 avocado, serrano rings, sweet soy glaze, wasabi sauce, 
	 crushed wasabi peas, ponzu sauce.......................................................... 9.00
115. PORTABELLO STEAK' FRIES - tossed in truffle oil, 
	 parmesan and fresh herbs, black truffle aioli....................................... 9.00
80. CREAMY CHEESY LA BREA GARLIC BREAD.................................... 4.00

HAND CUT STEAKS & CHOPS
brushed with our housemade seasoning blend, with a choice of two sides

94. BONE-IN RIBEYE STEAK - an incredibly juicy and flavorful cut of 
	 meat - 20 oz. of black angus steak, salt and pepper crusted 
	 and seared at 1400 degrees with a red wine demi glace...................39.00
95. NEW YORK STEAK - grilled 14 oz. corn-fed new york steak..........35.00
134. HARDWOOD GRILLED PORK CHOP - 12 oz. hampshire chop 
	 from coleman ranch, grain mustard bordelaise...............................28.00
96. PRIME RIB - the 'king of roasts' rubbed with garlic & spices, 
	 slowly roasted, served with our almighty creamy 
	 horseradish sauce and au jus 
		  A. Petite Cut  10 oz 29.00      B. Town Cut 16 oz.  38.00

DINNER

SERVICE AREA
SAN MATEO, FOSTER CITY, REDWOOD SHORES, BELMONT, 
SAN CARLOS, REDWOOD  CITY,  ATHERTON,  WOODSIDE, 

MENLO PARK, PALO ALTO

 SALADS & SOUPS
162. BUTTER LETTUCE - red pears, baby arugula, candied pecans, 
	 ricotta salata cheese, maple vinaigrette................................................. 8.00
81. HOUSE SALAD - organic greens, carrots, tomatoes, 
	 cucumbers, house vinaigrette................................................................. 6.00
82. BLT ICEBERG WEDGE - cherry tomatoes, applewood smoked 
	 bacon, green onion, bleu cheese dressing............................................. 7.50
84. CLASSIC CAESAR SALAD - crisp hearts of romaine, reggiano 
	 parmesan cheese, parmesan-garlic croutons, creamy garlic 
	 caesar dressing (add marinated white anchovy 2).............................. 7.00
85. WARM NAPA CABBAGE SALAD - napa cabbage, crispy bacon, 
	 mushrooms, bleu cheese, warm red wine vinaigrette  ......................... 7.50
87. CHEF'S DAILY SEASONAL SOUP. d.demi 2.00..c.cup 5.00..b.bowl 7.50
150. WILD MUSHROOM BISQUE -  sour cream, 
	 chive, sourdough croutons......d. demi 2.00…c. cup 5.00…b. bowl 7.50

HAND CUT FILET MIGNON
our filets are corn fed midwest angus beef

each dish comes with a choice of two sides

88. BASEBALL CUT - 8 oz. cut, cabernet demi glace  .............................36.00
89. 'AU POIVRE' - 8 oz. cut, seared with spicy green 
	 peppercorn-brandy "glace"....................................................................38.00
90. POINT REYES BLEU CHEESE CRUSTED - 8 oz. cut, bleu cheese 
	 crust  .....................................................................................................38.00
91. HORSERADISH CRUSTED - 8 oz. cut, horseradish crust..............38.00
92. CRAB CRUSTED FILET - 8 oz., topped with fresh dungeness 
	 crab and classic bearnaise sauce  .......................................................43.00
93. SURF AND TURF - 6 oz. filet and maine lobster tail, 
	 red wine demi glace and classic bernaise............................................59.00

SIDES
all sides are 6.00

98. ROASTED GARLIC MASHED POTATOES	 99. PARMESAN POTATO GRATIN
100. WEDGE CUT STEAK FRIES	 101. DOWN TOWN MAC & CHEESE
102. SAUTEED BLUELAKE BEANS	 103. HOMEMADE FRENCH FRIES
104. HERB ROASTED TOMATOES	 105. CREAMED SPINACH
107. WINE BRAISED MUSHROOMS	 108. CRISPY ONION RINGS
138. SAUTEED BRUSSELS SPROUTS	 163. BROCCOLI BEARNAISE
139. GARLIC CHILE GLAZED GREEN BEANS	 133. SAUTEED GARLIC SPINACH
121. NOLA'S ANDOUILLE SAUSAGE JAMBALAYA 
135. ROASTED PARMESAN CAULIFLOWER
165. LOADED BAKED POTATO ($7 for a side, $2 to add to your hand cut steak) 

 FROM THE DEEP BLUE SEA
110. SEARED SASHIMI GRADE AHI TUNA - steamed jasmine rice, 
	 pea shoots, spicy mustard, sherry-soy butter......................................27.00
111. SEARED DIVER SCALLOPS - mushroom risotto & wild rice, 
	 spinach, port wine reduction ..............................................................26.00
112. PAN ROASTED KING SALMON - andouille sausage jambalaya, 
	 jalapeno glaze........................................................................................25.00
137. MISO GLAZED CHILEAN SEABASS - jasmine rice, chili glazed 
	 green beans, shiitake mushroom vinaigrette........................................32.00
131. BROILED FRESH FISH - simply seasoned with salt and black pepper 
	 and quickly seared in our 1400 degree radiant broiler to seal in the 
	 flavor, served with stir fried asian vegetables, lemon-soy glaze 
		  A. Wild Chilean Seabass  32.00      B. King Salmon  25.00
	C . Sashimi Ahi Tuna  27.00

 FROM THE ROTISSERIE
118. SPIT-FIRE ROASTED PITMAN FARMS CHICKEN - free range 
	 mary's chicken marinated with a special blend of herbs and 
	 spices, choose two of our signature sides from above.....................18.00
119. BARBECUE BABY BACK RIBS - slow cooked pork ribs, finished 
	 on our woodfired grill, smothered with housemade barbecue 
	 sauce, cole slaw and french fries........................................................25.00
120. CHICKEN & RIBS COMBO - spit roasted pitman farms free range 
	 chicken and our barbecue ribs, cole slaw and french fries..............27.00

HOUSE SPECIALTIES
122. TERIYAKI SKIRT STEAK - our famous teriyaki marinated 
	 skirt steak, garlic mashed potatoes, chile glazed green beans, 
	 crispy onion rings.................................................................................26.00
136. WILD MUSHROOM RISOTTO - roasted mushroom, wild rice, 
	 spinach, baby arugula, parmesan cheese..............................................17.00
125. SPIT FIRE ROASTED CHICKEN ENCHILADAS - filled with rotisserie 
	 chicken & melted cheeses, house red sauce and sour cream.............17.00
126. SOMEONES MOM'S MEATLOAF - spicy cayenne tomato 
	 glaze, garlic mashed potatoes, broccolini.........................................15.00


