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	 SMALL PLATES
60. 	 SUN-DRIED TOMATO-ROASTED GARLIC SOUP  	 cup  4.95   bowl  6.95
61. 	 SOUP OF THE DAY  ask your WOW operator for selection	 cup  4.95   bowl  6.95
68. 	 CARPACCIO finely pounded filet of beef with capers, onion, garlic-olive oil, mustard-lemon aioli and toastettes	 13.95
69. 	 CRISPY CALAMARI deep-fried squid with sliced jalapeño peppers, cocktail & tartar sauces	 11.95
62. 	 SAUTEED PRAWNS tiger prawns sauteed with garlic and lemon scampi style	 12.95
63. 	 MARINATED FIRE ROASTED ARTICHOKE  olive oil, balsamic and herb marinated artichoke, served with chipotle-sun-dried tomato aioli	 11.95
64. 	 BUFFALO CHICKEN WINGS in spicy red chili sauce with vegetable crudite and bleu cheese	 11.95
66. 	 STEAK BITES  grilled and cubed marinated flank steak served with a cabernet dipping sauce	 14.95
70. 	 TOMATO AND MOZZARELLA SALAD fresh buffalo mozzarella cheese, sliced tomatoes, topped with pistachio-basil dressing	 10.95
1. 	 ROASTED CHICKEN QUESADILLA  served with jack cheese, salsa fresca and sour cream 	 11.95
2. 	 SHORT RIB QUESADILLA  served with pepper jack cheese, salsa fresca and sour cream 	 12.95
3. 	 TRI-TIP QUESADILLA  served with jack cheese, salsa fresca and sour cream 	 12.95
4. 	 TUNA SASHIMI  black and white sesame seed crusted Ahi tuna, served with an Asian noodle salad 	 13.95
5. 	 CRAB CAKES (2)   crab cakes sauteed with lemon-butter caper sauce 	 14.95
6.	 GRILLED PRAWNS SKEWERS (6)  marinated prawns, served with a lemon-butter caper sauce 	 13.95
7.	 TERIYAKI BEEF SHORT RIBS   boneless tender short ribs served with sauteed vegetables 	 13.95
8.	 PRAWN AVOCADO COCKTAIL (5)  jumbo prawns cut up bite size, with cocktail sauce, avocado, tomato, lime juice, onion & cilantro	 12.95
9.	 SMOKED SALMON  red onion, capers, crostinis, chopped hard-boiled eggs, honey and Dijon mustard 	 13.95
10.	 POTATO SKINS  topped with cheddar cheese, crispy bacon, salsa fresca and sour cream 	 11.95
11.	 BEEF SLIDERS (3)  mini grilled Black Angus beef patties served with lettuce, mayo and tomato	 12.95
12. 	 CHICKEN BREAST SLIDERS (3)  mini sandwiches with chicken, tomato, lettuce and avocado 	 12.95
13.	 TURKEY AVOCADO SLIDERS (3)  mini sandwiches with turkey breast, tomato and lettuce 	 12.95
14.	 BBQ CHICKEN SLIDERS (3)  mini sandwiches of roasted, boneless, skinless chicken breast tossed with Capers bbq sauce & sauteed red onions	 12.95
15.	 SHORT RIB SLIDERS (3)  mini braised, boneless tender short ribs served with lettuce, mayo and tomato	 12.95
16.	 CAPERS CRISPY FRIED ONION STRINGS  sweet red onion, battered and fried to a golden brown served with a side of chipotle aioli	 8.95
17.	 CHICKEN LETTUCE WRAPS  julienne vegetables & chicken in teriyaki sauce	 9.95

	 SALADS
73. 	 MIXED BABY GREEN SALAD  with choice of balsamic or raspberry vinaigrette, creamy bleu cheese or ranch dressing	 6.95
	 74.  with feta or crumbled bleu cheese	 7.95
75. 	 CAESAR SALAD  hearts of romaine tossed in our house caesar dressing with homemade croutons and shaved asiago cheese	 7.95  
	 76. with grilled chicken	 15.95
77. 	 BABY SPINACH SALAD  with feta cheese, red onions, olives and poppy seed dressing	 7.95  
	 78. with grilled chicken	 15.95
79. 	 CHINESE CHICKEN SALAD  fried chicken tenders with crispy iceberg lettuce, rice noodles, cilantro and almonds in a soy-sesame vinaigrette
		  half  12.95   full  14.95
80. 	 GRILLED MARINATED PRAWNS SALAD tiger prawns marinated in garlic olive oil and balsamic over romaine lettuce with hearts of palm, 	
	 tomato and pepperocini and raspberry dressing	 18.95
81. 	 GRILLED FLANK STEAK SALAD marinated flank steak on chopped iceberg lettuce with artichoke hearts, tomato & olives in a balsamic vinai
	 grette and blue cheese	 19.95
82. 	 CHILLED POACHED SALMON SALAD mixed greens, avocado, tomato, dill yogurt lemon vinaigrette dressing	 18.95
18.	 CAPERS WEDGE SALAD  iceberg lettuce, chopped onion, crumbled bacon, creamy bleu cheese dressing 	 7.95
19.	 SPRING MIX - BLEU CHEESE & PEAR SALAD  with caramelized pecans and Spanish sherry vinaigrette 	 8.95
25.	 WARM GOAT CHEESE SALAD  breaded goat cheese, mixed greens, sherry vinaigrette, cherry tomato and black olives 	 9.95
26.	 SEARED AHI TUNA SALAD  seared Ahi tuna served over a bed of tossed greens with black olives, tomatoes, hearts of palm & fresh mango slices, 
	 served with a balsamic vinaigrette 	 19.95
27.	 CRAB CAKE SALAD  sauteed crab cakes over chopped hearts of romaine, a light house Caesar dressing, tomato, olive, avocado & lemon 	 19.95
28.	 SOUTHWEST CHICKEN SALAD  cajun chicken breast, mixed greens, bacon, corn, avocado, tomato, corn chips, chipotle-ranch dressing 	 14.95

American

1710 W. Campbell Ave., Campbell

SERVICE AREA
CUPERTINO, CAMPBELL , LOS GATOS , MONTE SERENO, SARATOGA , WILLOW GLEN, 

SUNNYVALE, SANTA CLARA, SAN JOSE (95110, 95117, 95124, 95125, 95126, 
95128, 95129, 95130, 95131, 95134)

Open Lunch & Dinner Sunday-Thursday from 11:30 a.m. to 10:00 p.m. Friday-Saturday 11:30 a.m. to 11:00 p.m.
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	 SANDWICHES / WRAPS  
	 served with choice of fresh fruit, coleslaw, french fries or side salad   
29.	 CUBANO SANDWICH  pork tenderloin, ham, lettuce, tomato, red onion, jack cheese and jalapenos  	 11.95
85. 	 OPEN FACE NEW YORK STEAK SANDWICH  with sauteed onions and mushrooms over french bread	 18.95
86. 	 FRENCH DIP  shaved tri-tip with melted jack cheese on french bread with a side of au jus (add sauteed red onions or mushrooms for 1.00)	 13.95
87. 	 ANGUS BURGER  1/2 lb. of certified angus beef on a sesame seed bun	 10.95
  	 88. with cheese, bacon or mushrooms 	 11.95
89. 	 GRILLED CHICKEN SANDWICH  with sauteed onions, sun-dried tomatoes, pepper jack cheese and grainy mustard on a soft roll 	 12.95
24. 	 MEATLOAF SANDWICH on soft french roll with jack cheese, tomato, marinara sauce & lettuce	 12.95
20. 	 MARINATED AND GRILLED PORK TENDERLOIN  served on a french roll with onion and sun-dried tomato	 12.95
22. 	 FRESH ROASTED CLUB  turkey, bacon, tomato, lettuce on wheat 	 12.95
23. 	 MONTE CRISTO  turkey, ham and swiss cheese	 12.95
30.	 OPEN FACE TERIYAKI BEEF SHORT RIB  tender, boneless short rib served on a sesame bun 	 12.95
31.	 TRI-TIP AVOCADO WRAP  sliced tri-tip, lettuce, tomato and avocado wrapped in a flour tortilla, served with chipotle aioli	 14.95
32.	 CHICKEN AVOCADO WRAP  flour tortilla, lettuce, tomatoes, avocado, chicken, ranch dressing, served with a Caesar Salad 	 13.95
33.	 PRAWN AVOCADO WRAP  prawns, lettuce, tomato and avocado wrapped in a flour tortilla, served with lemon aioli  	 14.95

American

	 ENTREES - ADD CHICKEN OR FOUR PRAWNS TO ANY ENTREE OR SALAD 8.00
34.	 LASAGNA  beef, sausage, herbs, ricotta, mozzarella, parmesan cheeses, served with bolognese sauce 	 15.95
134. 	SAUSAGE AND PASTA  Aidel's smoked sun-dried tomato & artichoke sausage with penne pasta, bell peppers & red onions (add chicken 3.00)	 17.95
96. 	 CHICKEN PENNE  penne pasta with grilled chicken, zucchini, squash, mushrooms, sun-dried tomatoes in a sherry wine cream sauce	 16.95
35.	 SMOKED SALMON ROTINI  smoked salmon, asparagus, red onion, white wine, shallots, garlic, fresh dill, light pesto cream sauce, rotini 	 18.95
36.	 BAKED LAMB PENNE  lamb shanks cut into bite size, carrots, celery, onion, red wine demi glace, topped with parmesan, mozzarella, oven baked 	16.95
37.	 LINGUINE SANTA MARIA  mediterranean flavors, sauteed chicken, prawns, sun dried tomatoes, artichokes hearts, capers, spinach linguine 	 16.95
38.	 CHICKEN & BROCCOLI ROTINI  sauteed bites of chicken breast, olive oil, slivered garlic, parmesan tossed with broccoli, spinach, rotini 	 15.95
39.	 VEGETARIAN PASTA  sun-dried tomato, artichoke, squash, bell peppers, mushrooms, zucchini , red onion with penne pasta, olive oil & garlic	 15.95
40.	 MARINATED VEGETARIAN STIR FRY  basmati rice, celery, onion, carrots, zucchinis, bell pepper, in a soy teriyaki sauce 	 13.95
41.	 LINGUINE POMODORO  tomato, olive oil, garlic, fresh basil linuine 	 13.95
42.	 FETTUCINI PRIMAVERA  sauteed mushrooms, zucchini, squash, broccoli, carrots, light white wine sauce 	 13.95
43.	 VEGGIE SLIDERS (3)  mini sandwiches with fresh mozzarella, tomato slices lightly marinated with herbs, 
	 served on a warm toasted sesame seed bun with balsamic vinaigrette 	 11.95
44.	 EGGPLANT PARMESAN  breaded eggplant topped with marinara sauce, melted cheese, pasta and sauteed vegetables 	 14.95
45.	 FRESH FISH OF THE DAY  	 MARKET PRICE
116. 	BAKED ORANGE ROUGHY  fresh filet baked in white wine lemon-butter, served with rice and seasonal vegetables 
	 and topped with a lemon caper sauce	 18.95
98. 	 GRILLED ATLANTIC SALMON  over sauteed spinach with tarragon port wine sauce and tomato caper salsa, topped with pickled cucumber 
	 served with a side of vegetables and basmati rice	 18.95
46.	 CAJUN SPICED AHI TUNA  pan-seared and topped with a soy glaze, served with rice, sauteed spinach and mushrooms 	 22.95
47.	 GRILLED PRAWN SKEWERS (9)  marinated prawns served with a lemon-caper butter sauce, basmati rice and seasonal vegetables 	 18.95
48. 	 CRAB CAKES  sauteed crab cakes, lemon caper sauce, served with rice and mixed vegetables 	 22.95
99. 	 SCAMPI PRAWNS  tiger prawns sauteed in a garlic white-wine butter cream sauce, over basmati rice & seasonal vegetables (or over fettuccine) 	 18.95
49.	 PORK PICATTA  pan seared medallions of pork tenderloin, capers, white wine butter sauce, served with mashed potatoes & sauteed vegetables	 18.95
111. 	GRILLED PORK TENDERLOIN  citrus marinated served with a demi-glace sauce and sun-dried fruit chutney and choice of roasted 
	 garlic mashed potatoes or scalloped potatoes	 18.95
108. 	BRAISED LAMB SHANKS  slow cooked with garlic and herbs in a sweet mint rosemary port wine sauce, 
	 and choice of roasted garlic mashed potatoes or scalloped potatoes	 one shank 16.95   two shanks 21.95
127. 	MARINATED STIR FRY  choice of beef or chicken served over basmati rice, celery, onion, bell pepper, carrots, zucchinis in a soy teriyaki sauce	 18.95
		   substitute prawns  19.95    combination of any two 21.95
138. 	PENNE STROGANOFF  tender beef strips with onion, mushroom, zucchini, squash, penne pasta in a light demi-glace cream sauce	 18.95
50.	 BLACKENED CHICKEN  boneless skinless breast coated in blacking seasonings, with rice & sauteed vegetables (substitute salmon 1.00) 	 18.95
136. 	PANKO-CRUSTED CHICKEN BREAST  honey mustard sauce, or chicken parmesan style; garlic mashed potatoes, veggies (substitute salmon 1.00)	 18.95
51.	 CHICKEN AND PRAWN PICATTA  boneless skinless breast of chicken topped with 3 prawns and picatta sauce served with rice & vegetables	 19.95
100. 	CHICKEN MARSALA  chicken breast roasted with mushrooms and capers in a marsala wine sauce with basmati rice and seasonal vegetables	 18.95
107. 	CAPER'S MEAT LOAF  homemde with celery, onion, mustard, bacon, Swiss cheese and smoked ham, topped with a wild mushroom 
	 demi-glace sauce, choice of roasted garlic mashed potatoes or scalloped potatoes	 16.95
110. 	BABY BACK RIBS  smothered with capers homemade bbq sauce, choice garlic mashed potatoes or scalloped potatoes  	 half slab 18.95   full slab 29.95
109. 	GRILLED MARINATED FLANK STEAK  served with a demi-glace sauce and topped with a spicy papaya-jicama salsa and 
	 choice of roasted garlic mashed potatoes or scalloped potatoes	 19.95
141. 	SEARED NEW YORK STEAK  demi-glace, blue cheese butter and caramelized red onion & roasted garlic mashed potatoes or scalloped potatoes	 24.95
142. 	GRILLED FILET MIGNON  served with a side of cabernet dipping sauce	 28.95
140.	 TERIYAKI BEEF SHORT RIBS  braised, boneless tender short ribs served with garlic mashed potatoes and sauteed vegetables	 21.95
143. 	SPICY CAJUN BLACKENED CHICKEN BREAST  with steamed vegetables, sliced tomatoes and a side of salsa fresca (substitute salmon for 1.00)	 18.95
144. 	SHAVED TRI-TIP  topped with sauteed mushrooms and onions served au jus and prepared horseradish sauce	 15.95

Ask your operator to add capers to any item free of charge

SERVICE AREA
CUPERTINO, CAMPBELL , LOS GATOS , MONTE SERENO, SARATOGA , WILLOW GLEN, 

SUNNYVALE, SANTA CLARA, SAN JOSE (95110, 95117, 95124, 95125, 95126, 
95128, 95129, 95130, 95131, 95134)


