
 

 

4 0 8. 3 9 9. 6 4 5 7    |   3 5   E A S T   M A I N   S T    L O S   G A T O S   C A   9 5 0 3 0  

 

THE EVENING FARE AT 

NICK’S 

 
STARTERS 

 

Panko Crusted Abalone over Sautéed Asparagus Lemon Chive Butter……..Fifteen 

 

Steak Tartare with Garlic Toast Points and Pommes Frites……..Twelve 

 

Risotto “Your Choice”…Dungeness Crab or Wild Mushroom……..Twelve 

 

Foie Gras Mousse with Vanilla Infused Cherries …….Twelve 

 

“TRUST THE CHEF”……..Fifteen  

 

Tuna Tartare Tower/Avocado/Spicy Ginger Soy Dressing……..Thirteen  

 

Pan Roasted Mussels in a Thai Chili Broth with Spicy Fries……Thirteen  

 

Prosciutto Di Parma with Olives and Warm Drunken Figs……..Nine 

 

 SALADS…… (ALL SIX) 

 

  Butter Lettuce/Sliced Radish/Toasted Walnuts/Tarragon Vinaigrette  

        

 Wild Arugula with Summer Peaches and Strawberries/Shaved Fennel/Endive/Prosciutto/ 

Toasted Hazelnuts/Crumbled Goat Cheese/Lemon Thyme Honey Vinaigrette 

 

Not Your Traditional Caesar  

  

Orchard Salad/Goat Cheese/Toasted Almonds/Dry Apricots with a Peppery Fig Balsamic 

 

 

LET’S EAT 

 

Seared Ahi Tuna/Angel Hair Pasta/Shitake Mushrooms/Sautéed Asparagus/ 

Topped with Warm Goat Cheese and a Brown Butter Herb Sauce........Twenty-Five  

 

“Loch Duart” Salmon with Dungeness Crab/Lemon Risotto/Sautéed Asparagus/ 

Chive Beurre Blanc……..Twenty-Three 

 

Basil Pesto Crusted Chilean Sea Bass on a Bed of Diced Heirloom Tomatoes/ 

Sweet Italian Frying Peppers with Braised Pork Belly…..Twenty-Six 

 

Nani’s Meatloaf/Whipped Potatoes/Sautéed Broccolini/Mushroom Gravy……Twenty  

  

Pan Roasted Pheasant Breast/Creamy Tuscan White Beans/with Roasted Corn and  

Baby Artichokes a Finished with a Roasted Garlic Demi Glace ………Twenty-Five  

 

Braised Short Ribs Over Whipped Potatoes/Crispy Brussels Sprouts/ 

Topped with a Caramelized Onions and A Touch of Horseradish Cream Finished with a 

 Herb Demi Glace…….. Twenty Five 

 

 Grilled Rib Eye Steak with Dungeness Crab Butter/Roasted Truffle Potatoes/ 

Sautéed Asparagus and a Red Wine Demi Glace ……..Thirty Two 

 

  Pan Roasted Veal Rib Chop/Creamy Polenta/French Beans with  

Apple Wood Smoked Bacon and Topped with a Cluster of Wild Mushrooms ……..Twenty-Eight 

 

Roasted Pork Tenderloin/Creamy Polenta/Sautéed French Beans/Apple Wood Smoked Bacon/ 

Finished with a Rosemary Infused Peach and Apricot Chutney……..Twenty-Four  


