PASTAS

CHICKEN TEQUILA FETTUCCINE
Our creamy jalapeño lime sauce with spinach fettuccine, red onions, bell peppers and fresh
cilantro. 17.49 [cal.1210]
KUNG PAO SPAGHETTI
With garlic, scallions, peanuts and hot red chilies. 14.99 [cal.890]
+ chicken 3.25 [add cal.140] | + shrimp 5.00 [add cal.140] | + chicken & shrimp 7.50 [add cal.280]
JAMBALAYA LINGUINI FINI
Blackened chicken and shrimp, Andouille sausage and Tasso ham in our spicy Cajun sauce. 21.99 [cal.1230]
SHRIMP SCAMPI ZUCCHINI
Our lighter spin on a traditional recipe. Zucchini ribbons sautéed with lemon, garlic and white wine, tossed with
fresh Italian parsley, Parmesan and a touch of fettuccine. 17.99 [cal.480]
BOLOGNESE SPAGHETTI
With Cremini mushrooms, sprinkled with scallions. 16.29 [cal.870]
GARLIC CREAM FETTUCCINE
With fresh Italian parsley. 14.99 [cal.1260]
+ chicken 3.25 [add cal.80] | + shrimp 5.00 [add cal.60] | + chicken & shrimp 7.50 [add cal.140]
+ sautéed cremini mushrooms 1.75 [add cal.15]

take-out

SANDWICHES

Served with your choice of soup or a Classic Caesar Side Salad.

MENU

SOUPS: Baked Potato [cal.290] | Tomato Basil Bisque [cal.270] | Sedona Tortilla [cal.260]
Dakota Smashed Pea + Barley [cal.170]
OVEN-ROASTED TURKEY + BRIE
Roasted turkey breast, warm Brie, shaved Granny Smith apple and baby greens with housemade
honey-mustard. 15.70 [cal.810]
CALIFORNIA CLUB
Oven-roasted turkey or grilled chicken breast with fresh avocado, Nueske’s applewood smoked bacon, crisp Romaine and
tomatoes. 15.70 [cal.690/760]
GRILLED VEGGIE
Grilled bell peppers, Cremini mushrooms and melted cheese with baby greens, tomatoes and housemade sun-dried
tomato aioli. 15.70 [cal.610]

Sweet TREATS

Proudly Serving Häagen-Dazs® Ice Cream
BUTTER CAKE
Trust us...just try it! Served warm with housemade whipped cream. 7.99 [cal.1090]
+ vanilla Häagen-Dazs 2.25 [add cal.280]
RED VELVET CAKE
Frosted with hand-whipped vanilla bean cream cheese and white chocolate curls. 7.99 [cal.960]
+ vanilla Häagen-Dazs 2.25 [add cal.280]
SALTED CARAMEL PUDDING
Rich caramel pudding, black cocoa cookie crumbs, housemade whipped cream, caramel sauce and natural flaked
Maldon sea salt. 6.29 [cal.530]
KEY LIME PIE
On a graham cracker crust with housemade whipped cream. 7.49 [cal.790]
BELGIAN CHOCOLATE SOUFFLÉ CAKE
Warm chocolate cake served with triple-thick hot fudge, housemade whipped cream and cacao nibs.
7.69 [cal.660]
+ vanilla Häagen-Dazs 2.25 [add cal.280]

BEVERAGES
12oz cans 1.99
Coca-Cola [cal.140] | Diet Coke [cal.0] | Sprite [cal.140]
DASANI BOTTLED WATER 1/2 Liter 1.99 [cal.0]
FRESH STRAWBERRY MANGO COOLER 3.69 [cal.80]
CUCUMBER REVIVER 3.69 [cal.70]
SPARKLING BERRY-LEMON 3.49 [cal.40]
SPARKLING CRANBERRY COOLER 3.69 [cal.50]
CPK LEMONADE 3.49 [cal.130]
Add a Flavor 4.49
Peach [cal.180] | Mango [cal.190] | Strawberry [cal.180] | Raspberry [cal.180]
FRESHLY BREWED ICED TEA 3.49 [cal.0]
Add a Flavor 4.49
Peach [cal.70] | Mango [cal.80] | Strawberry [cal.70] | Raspberry [cal.70]
PASSION FRUIT MANGO ICED TEA Unsweetened 3.49 [cal.0]

favorites

vegetarian

made with no glutencontaining ingredients

All menu items and prices subject to change.
Before placing your order, inform a manager if anyone in your party has a food allergy or dietary restriction and consult our Allergen & Vegetarian/Vegan Menu
Guide, available on request and on demand at cpk.com/MyMenu.
Due to variations in local suppliers, ingredient substitutions, and the potential for cross contamination with other food in shared cooking and preparation areas,
CPK cannot guarantee that any item is completely free of any animal product or allergen (unless ordering a certified gluten free pizza).
means, based on information from suppliers, this item contains no meat ingredients.
means, based on the information from suppliers, the item has no gluten-containing ingredients. These items are prepared in shared cooking areas and may
not be completely gluten free. Only the pizzas listed on the separate GLUTEN FREE PIZZA MENU can be prepared using GIG’s certified procedures.

2,000 calories a day is used for general nutrition advice, but calorie needs vary.
TO_5noLD-HI_1019
Additional nutrition information avalable upon request.

where

fresh & creative flavors collide

SMALL Plates

WHITE CORN GUACAMOLE + CHIPS
Diced avocado, sweet corn, black beans, jicama, bell peppers, fresh cilantro and serrano peppers. Served with
housemade blue & white corn tortilla chips. 5.79 [cal.400]
MEXICAN STREET CORN
Roasted with smoked paprika, Feta and Parmesan. Served with fresh cilantro, lime, housemade ranchito sauce and a
sourdough baguette. 5.99 [cal.430]
ASPARAGUS + ARUGULA SALAD
Tossed in housemade lemon vinaigrette with sun-dried tomatoes, toasted almonds and shaved
Parmesan. 7.29 [cal.190]
PETITE WEDGE
Topped with bleu cheese dressing, Nueske’s applewood smoked bacon, chopped egg and Roma tomatoes.
6.99 [cal.270]

California FLATBREADS

SHAVED MUSHROOM + SPINACH
With extra virgin olive oil, Romano and Parmesan. 8.99 [cal.400]

SONOMA GRILLED CHICKEN
Roasted red grapes, double cream Brie, caramelized onions, Parmesan and fresh wild arugula. 8.99 [cal.530]

APPETIZERS

Power BOWLS

Protein-packed with supergrains and layered with fresh veggies
SANTA FE BOWL
Cilantro farro and spinach topped with lime chicken, tomatoes, sweet corn, black beans, red cabbage, fresh avocado,
poblano peppers and toasted pepitas. Served with housemade poblano ranch. 16.99 [cal.690]
BANH MI BOWL
Quinoa, baby kale, fresh cilantro & mint topped with grilled chicken, daikon radish, fresh avocado, cucumber, carrot, bean sprouts,
scallions and sesame seeds. Served with housemade chili-lime vinaigrette and serrano peppers. 16.99 [cal.540]

SALADS
+ Grilled Chicken Breast 4.50 [add cal.260] | + Grilled Shrimp 5.00 [add cal.120]
+ Sautéed Salmon 6.00 [add cal.320] | + Fresh Avocado 3.25 [add cal.110]
THE ORIGINAL BBQ CHICKEN CHOPPED SALAD
Black beans, sweet corn, jicama, fresh cilantro & basil, crispy corn tortilla strips, Monterey Jack and our housemade
herb ranch. Topped with tomatoes and scallions. full 17.29 [cal.1180] | half 13.29 [cal.600]
suggested with fresh avocado
WALDORF CHICKEN
Grapes, green apples, candied walnuts, crisp celery, baby greens and Gorgonzola served with housemade Dijon
balsamic vinaigrette. full 17.99 [cal.1320] | half 13.99 [cal.660]
THAI CRUNCH
Crisp veggies and fresh cilantro with chicken and the crunch of peanuts, wontons and rice sticks. Served with Thai
peanut dressing. full 17.79 [cal.1180] | half 13.79 [cal.590]
suggested with fresh avocado

SPINACH ARTICHOKE DIP
Served hot with housemade blue & white corn tortilla chips. 12.69 [cal.940]

ROASTED VEGGIE
Warm artichoke hearts, asparagus, eggplant, red & yellow peppers, corn and sun-dried tomatoes served with cool
Romaine, avocado and housemade Dijon balsamic vinaigrette. full 17.49 [cal.730] | half 13.49 [cal.360]
suggested with grilled chicken, shrimp or sautéed salmon

LETTUCE WRAPS
Fresh Shiitake mushrooms, water chestnuts and scallions tossed in spicy ginger soy sauce.
Chicken 12.99 [cal.610] | Shrimp 14.69 [cal.490] | Chicken & Shrimp 16.59 [cal.680]
SZECHWAN CHICKEN DUMPLINGS
Topped with fresh cilantro, sesame seeds and scallions. Served with our soy-ginger chili sauce. 10.69 [cal.340]
AVOCADO CLUB EGG ROLLS
Hand-wrapped crispy wonton rolls filled with avocado, chicken, tomato, Monterey Jack and Nueske’s applewood
smoked bacon. Served with housemade ranchito sauce and herb ranch. 13.49 [cal.1240]
SPICY BUFFALO CAULIFLOWER
Fresh cauliflower florets buttermilk-battered and lightly fried, then tossed in housemade Sriracha buffalo sauce and
topped with a salad of celery, cilantro, scallions and Gorgonzola. 9.49 [cal.600]
STICKY ASIAN CAULIFLOWER
Our combination of sweet & spicy is irresistible on these crispy cauliflower florets with toasted peanuts and scallions.
9.49 [cal.480]

SOUPS CUP 6.99 | BOWL 8.99 | TWO IN A BOWL 9.99
TOMATO BASIL BISQUE cup [cal.270] | bowl [cal.540]
With a touch of cream, topped with housemade garlic butter croutons.

ITALIAN CHOPPED
Roasted turkey breast, julienned salami, garbanzo beans, tomatoes, Mozzarella and fresh basil served with housemade
mustard herb vinaigrette. full 16.99 [cal.1010] | half 12.99 [cal.500]
CALIFORNIA COBB
Nueske’s applewood smoked bacon, avocado, chicken, tomatoes, chopped egg, fresh basil and Gorgonzola with
housemade herb ranch or bleu cheese dressing. Try it with fresh beets. [add cal.35 full/cal.20 half]
full 17.99 [cal.950/1050] | half 13.99 [cal.470/530]
CLASSIC CAESAR
Crisp Romaine with shaved Parmesan and housemade garlic butter croutons. full 14.29 [cal.530] | half 10.29 [cal.270]
suggested with grilled chicken, shrimp or sautéed salmon

Main PLATES

FIRE-GRILLED RIBEYE*
12oz USDA choice ribeye grilled with housemade Pinot Noir sea salt and topped with bleu cheese compound butter.
Served with roasted fingerling potatoes and a wild arugula salad tossed in lemon vinaigrette. 30.99 [cal.1160]

DAKOTA SMASHED PEA + BARLEY cup [cal.170] | bowl [cal.340]
With barley, carrots, onions, savory herbs and scallions.
SEDONA TORTILLA cup [cal.260] | bowl [cal.480]
Vine-ripened tomatoes, tomatillos and corn with mild green chilies, Southwestern spices and crispy corn tortilla strips.
BAKED POTATO cup [cal.290] | bowl [cal.590]
With Nueske’s applewood smoked bacon and scallions.

CHICKEN PICCATA
With linguini fini, lemon, capers and cream. 18.99 [cal.1030]
CEDAR PLANK SALMON*
North Atlantic salmon roasted on a cedar plank in our hearth oven with smoked paprika and lime. Served with white
corn & spinach succotash topped with Feta. 22.99 [cal.650]

TWO IN A BOWL [cal.430-560] Two of our signature soups served side by side.
favorites

vegetarian

2,000 calories a day is used for general nutrition advice, but calorie needs vary.
Additional nutrition information avalable upon request.

CAULIFLOWER Crust

Order your favorite pizza on cauliflower crust
for an additional 2.50 [subtract cal.10 per slice]
Ask about our certified gluten-free pizzas

ORIGINAL HAND-TOSSED Crust

[Calories listed below are per slice.
All pizzas are 6 slices.]
Crispy thin crust for an additional 1.50 [add cal.0]

CPK ORIGINAL Pizzas

THE ORIGINAL BBQ CHICKEN PIZZA
Created here in 1985. Our legendary BBQ sauce, smoked Gouda, red onions and fresh cilantro transform this
original to iconic. 16.99 [cal.190]
+ nueske’s applewood smoked bacon 2.25 [add cal.15] | + fresh pineapple 1.35 [add cal.5]
ROASTED GARLIC CHICKEN
Sweet caramelized onions, fresh Mozzarella, Parmesan, slivered scallions and cracked black
pepper. 16.99 [cal.230] suggested on cauliflower crust
WILD MUSHROOM
Shaved Cremini, Shiitake and Portobello mushrooms with slivered scallions, cracked black pepper, Romano and
Mozzarella. Finished with Parmesan. 16.49 [cal.170]
+ white truffle oil 1.75 [add cal.5]
CALIFORNIA VEGGIE
Broccolini, eggplant, Cremini mushrooms, sun-dried tomatoes, roasted corn, red onions and Mozzarella.
16.49 [cal.180]
+ goat cheese 1.50 [add cal.10]
CALIFORNIA CLUB
Nueske’s applewood smoked bacon, grilled chicken and Mozzarella, hearth-baked then topped with avocado,
wild arugula, fresh tomatoes, torn basil and Romaine tossed in lemon-pepper mayo. 17.79 [cal.220]

CLASSIC Pizzas

THE WORKS
Spicy Italian sausage, rustic pepperoni, Cremini mushrooms, Mozzarella, red onions, green peppers, olives and
wild Greek oregano. 17.49 [cal.210]
HAWAIIAN
Fresh pineapple, applewood smoked ham and slivered scallions. 16.49 [cal.180]
PEPPERONI
Rustic and spicy pepperoni with fresh Mozzarella and wild Greek oregano. 15.99 [cal.190]
+ white truffle oil 1.75 [add cal.5]
MUSHROOM PEPPERONI SAUSAGE
Cremini mushrooms, rustic pepperoni, spicy Italian sausage, fresh torn basil, Mozzarella and wild Greek oregano.
16.99 [cal.200]
FIVE CHEESE + FRESH TOMATO
Fresh and traditional Mozzarella, Monterey Jack, smoked Gouda and Romano with tomato and fresh basil.
14.99 [cal.190]

GLOBALLY INSPIRED Pizzas

THAI CHICKEN
Thai peanut sauce and Mozzarella, hearth-baked then topped with crisp bean sprouts, julienned carrots, slivered
scallions and fresh cilantro. 16.49 [cal.210]
CARNE ASADA
Tender marinated steak, fire-roasted poblanos, cilantro pesto, yellow onions, Mozzarella, Monterey Jack and fresh
cilantro. Served with housemade salsa verde. 17.99 [cal.210]
SHRIMP SCAMPI
Housemade lemon-garlic shrimp with caramelized onions, Mozzarella, Parmesan and red chili, topped with fresh
arugula and wild Greek oregano. 16.49 [cal.190] suggested on cauliflower crust

CRISPY THIN CRUST Pizzas

SICILIAN
Spicy marinara, Italian sausage, spicy Capicola ham, salami, Mozzarella, shaved Parmesan, fresh basil & oregano.
17.99 [cal.220]
ROASTED ARTICHOKE + SPINACH
Oven-roasted artichoke hearts, roasted garlic, sautéed spinach, Mozzarella and Parmesan over a layer of our
legendary Spinach Artichoke Dip. 16.99 [cal.190]
+ grilled chicken 2.50 [add cal.30]
SPICY MILANO
Spicy marinara, serrano peppers, Italian sausage, spicy pepperoni, Cremini mushrooms, yellow onions, fresh
Mozzarella & Romano and wild Greek oregano. 15.99 [cal.240]

made with no glutencontaining ingredients

Please check the back page for information on allergens and
the potential for cross contamination in a shared preparation
space.

CALIFORNIA-STYLE Pizzas

MARGHERITA
Italian tomatoes with fresh Mozzarella, fresh basil and Parmesan. 15.99 [cal.220]
*THIS ITEM MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS,
PAULTRY, SEAGOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU
HAVE CERTAIN MEDICAL CONDITIONS.

INTRODUCING Take and Bake Pizza! Choose any of our pizzas to be freshly prepared for you to take home and bake when you’re ready.

