
entrees

salads

Pumpkin ravioli - sage & shallot butter sauce with candied walnuts	 11.95/15.95
Seared scallops with angel hair - with fresh tomatoes and basil in a light lobster cream sauce	 14.95/18.95
Three mushroom farfalle - with porcini, shiitake & crimini mushrooms, asparagus tips and light marsala cream sauce	 11.95/16.95
Penne - with house made tomato-basil sauce	 11.95
	    with chicken, add $3.50      with shrimp, add $7.00        add vegetables $3.50	
Tortelli - house made mushroom & spinach pasta purses with spicy sun-dried tomato and basil sauce	 16.50
Pasta parpardelle - grilled chicken, kalamata olives, roasted bell peppers, tomatoes, fresh herbs, feta cheese, and garlic, olive oil & white wine sauce	 17.00
Fettuccine with grilled chicken - wild mushrooms, yellow & red bell peppers, red onion, cilantro, lime and roasted garlic	 17.00
Pan-Blackened shrimp and lemon linguini - sun-dried tomatoes, roasted garlic and basil butter sauce	 18.00
Linguini with sautéed salmon - with artichoke hearts, capers, extra virgin olive oil, lemon, and champagne-dill sauce	 18.00
Frutti di Mare - bucatini pasta with calamari, scallops & shrimp in house made arrabiata sauce	 24.00

Grilled marinated free-range chicken - brushed lightly with olive oil & herbs,  served with beurre blanc	 18.95
Chicken marsala - boneless chicken breasts sautéed with shiitake mushrooms in marsala wine sauce	 18.95
Calf’s liver - sautéed with bermuda onions and rich demi-glaze	 22.00
Blackened Prime rib - angus cut, dusted with cajun spice, served with mushroom demi-glaze and herbed horseradish	 22.00
New York Steak - all natural brawly beef, wild mushroom demi-glaze and gorgonzola cheese	 26.00	

Garlic and rosemary lamb chops - with sun-dried tomatoes, artichoke hearts, feta cheese, and balsamic glaze	 26.00
Kobe beef Burger - with sautéed mushrooms & onions served with french fries	 15.95
	 choice of gorgonzola, swiss, cheddar or jack cheese, add $2.00  

Garlic Prawns - grilled “scampi” marinated in roasted garlic and mediterranean herbs, served with rice and shiitake mushrooms	 24.00
Chicken Stir Fry - fresh, seasonal vegetables and grilled chicken stir fried in a ginger-garlic-soy sauce, over lo mein noodles	 17.95
Jimmy’s Country stack - seasoned, grilled chicken breasts stacked between layers or fresh vegetables & mashed potatoes, 

	 topped with portabella mushroom and beurre blanc	 19.95

Garden vegetable soup	 6.00
Soup du jour	 7.00
seared pepper crusted ahi tuna strips - with white beans, roasted corn, crispy wontons and sesame seeds over mixed baby greens	 12.00
crab cakes - served with triple citrus chardonnay reduction	 13.00
Jimmy’s vegetarian rolls - sautéed seasonal vegetables, shiitake & enoki mushrooms, wrapped in rice paper and served with lime-soy-ginger sauce	 10.50
Pot stickers - filled with chef ’s selection of the day	 11.00
Seared scallops - served with grilled shiitake mushrooms and lemon-soy-scallion glaze	 13.00
Calamari Fritte - served with dipping sauces	 10.95
Lithuanian meat dumplings - served traditionally with crumbled bacon and sour cream	 10.95/14.00

Cafe Montana

dinner

starters

pasta

served with fresh vegetables, mashed potatoes and sweet potato-parsnip puree unless noted differently

1534 Montana Ave Santa Monica, CA

visa, mastercard, american express, diners, and discover accepted.    2 credit cards per table, please.    $10.00 credit card minimum.    no personal checks, please; over 2 cards, $1.00 charge added per card.    
$10.00 food minimum per person.    we reserve the right to refuse service to anyone.    artwork is available for purchase.    18% gratuity added to parties of 6 or more.

House - mixed greens, roma tomato, cucumber, carrot, and daikon sprouts with balsamic vinaigrette	 7.50
Caesar Salad - romaine lettuce, croutons, and shaved parmesan tossed in house made caesar dressing  (anchovies on request)   ✴caesar dressing contains raw egg	 12.00	

with chicken, add $3.50    with shrimp, add $7.00     salmon $8.00      1/2 caesar salad $9.00

Grilled Vegetable Salad - mixed greens with grilled yam, carrot, eggplant, red bell pepper, zucchini, bermuda onion, and baby red potatoes, 

	 topped with feta cheese and served with creamy balsamic dressing 	 14.95
	 with chicken, add $3.50    with shrimp, add $7.00

Warm gorgonzola salad - white asparagus, sun-dried cranberries, candied pecans, and warm gorgonzola cheese

	 over baby greens with honey balsamic vinaigrette	 14.95
Chicken Bella - grilled chicken, roasted potatoes, asparagus, basil, pine nuts, shaved parmesan, and mixed greens tossed with pesto vinaigrette	 15.95
Veronique - grilled chicken, carrots, cucumber, tomatoes, toasted almonds and grapes served on a bed of mixed greens with lowfat lemon yogurt dressing	 15.95
Grilled Salmon Salad -  with marinated mushrooms, artichoke hearts, and tomatoes, mixed greens and dill vinaigrette	 16.95
cobb salad - grilled chicken, tomatoes, roasted beets, cucumber, carrots, avocado, hard-boiled egg, bacon, and gorgonzola cheese served over mixed greens 

	 with homemade garlic ranch dressing		  16.95


