
 
 

Appetizers 
 

Sourdough Garlic Bread 
crunchy baguette with herbs, fresh garlic 
and parmesan cheese                                     4.95 
Toasted Garlic and Gorgonzola Cheese  
served with hot sourdough rounds                    8.95 
Deep Fried Calamari 
house-prepared and served with lemon 
and a tangy cocktail sauce                               6.95 
Escargot Vin Blanc 
prepared with fresh garlic, tarragon,  
white wine & butter                                          9.95 
Gazpacho (seasonal) 
chilled Spanish soup                                   4.95 

Baked Brie 
in phyllo dough with sliced apples, honey  
and toasted almonds                                     8.95 
Potato Skins A La National  
with bacon, sharp cheddar cheese &  
scallions.  Served with ranch dip                  3.95 
Bay Shrimp Cocktail 
Pacific bay shrimp in a tangy cocktail sauce    6.95 
Deep Fried Zucchini 
lightly breaded & topped with parmesan  
cheese.  Served with ranch dip                       4.95 
Artichoke & Prisciutto 
sauté with garlic, white wine and butter finish  6.95      

 
Salads 

Served with a cup of soup & sourdough French bread 
 

Chicken Cashew Salad 
with mandarin oranges, our balsamic 
vinaigrette and cashews                                 10.95 
half salad portion                                            8.95 
National Hotel Cobb Salad 
fresh garden greens with chicken, crispy bacon, 
hard boiled eggs, avocado, blue cheese  
crumbles and the original Cobb dressing        10.95 
half salad  portion                                           8.95 
Southwest Chicken Salad 
flour tortilla bowl filled with fresh garden 
greens, topped with marinated chicken & 
served with all the trimmings                             9.95 
Chinese Chicken Salad 
with toasted sesame seeds, fried rice noodles & 
almonds in our soy vinaigrette                           9.95 
half salad portion                                             7.95 

Fresh Fruit & Bay Shrimp Salad 
over fresh garden greens and served with  
our raspberry vinaigrette                             11.95 
Greek Salad 
broiled chicken breast over fresh greens with 
roma tomatoes, feta cheese & kalamata olives 
in basil vinaigrette                      10.95       
Caesar Salad 
crisp romaine tossed with roma tomatoes, 
croutons, freshly grated parmesan cheese     6.95 
-add bay shrimp OR grilled chicken            10.95 

 
-split plate charge of $3.00 
-We are pleased to accommodate special 
dietary requests, time permitting. 
-We grow most of our own fresh herbs 
 

Visit us on the web at www.national-holel.com 

 
Reservations

209-984-3446
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Sandwiches and Such 
All entrees are served with your choice of french fries, cup of soup or green salad, unless otherwise indicated. 

 (Item with ** can be ordered in half portions for $2.00 less) 
 

ABC Burger 
1/3 lb fresh-ground sirloin with avocado, 
bacon and cheddar cheese                             8.95 
National Hotel Italian Burger 
1/2 lb fresh-ground sirloin w/grilled onions 
And Monterey Jack cheese served in the true  
“North Beach” style                                        8.95  
Mushroom Bacon Burger 
1/3 lb fresh ground sirloin with  Jack cheese, 
crisp bacon , onions & sautéed mushrooms     8.95  
Roast Turkey Sandwich ** 
with lettuce, tomato cheddar cheese on whole  
wheat or sourdough bread                             7.95  
National Hotel Club Sandwich 
with grilled ham, turkey, cheddar cheese, 
lettuce and tomato                                    9.95  
Southwestern Chicken Sandwich 
Charbroiled chicken breast with tangy cilantro,  
topped with jack cheese and black olives.  
Served with fresh salsa                                   9.95  
Blackened Chicken Sandwich 
blackened breast of chicken with bacon,  
Monterey Jack cheese and tomat                    8.95 
Blackened Tri Tip Sandwich 
on grilled sourdough with melted cheddar 
cheese, lettuce and tomato                             8.95  

French Dip ** 
our way with sliced tomato and cheddar cheese  
on grilled sourdough with au jus                    8.95   
Hot Shrimp Melt ** 
served open-faced on sourdough with white wine,  
chives, tomato and jack cheese                   9.95  
National Combo 
homemade soup du jour served in a garlic toasted 
sourdough round and a green salad            7.95 
Chicken Stir Fry 
served with rice and your choice of a cup of soup  
or tossed green salad                                  11.95  

Entrées 
Served with fresh vegetables and your choice 

of rice or potato of the day 
Garlic and Rosemary Tri Tip 
in a burgundy sauce                                   11.95  
Grilled Beefsteak 
1/2 lb  fresh-ground sirloin, in a burgundy 
mushroom sauce                                        10.95  
Baby Calves Liver & Onions 
tender calves liver topped with sautéed onions  
and bacon                                                   8.95  
Ruby Trout Amadine 
4 ounces sautéed in white wine and lemon, and 
topped with toasted almond                     12.95  

 
 

Fresh Pastas 
served with your choice of soup or green salad, and sourdough bread. 

(half portions available for $2.00 less) 
 

Angel Hair Pasta 
with chicken, mushrooms, tomato in a fresh homegrown basil sauce 12.95  

Cheese Tortellini Prima Vera 
in a creamy gorgonzola cheese sauce with bay shrimp    13.95  
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