
Sliders
each order  comes  with 4 pieces  

on fresh baked bread 
with shoestr ing fr ies

$12

Substitute

Sweet  Potato  Fries  or  Truff le  Fries  2

House favorite

Grilled Salmon Sliders
and spring greens  on romano c iabatta

Grilled Chicken Sliders
with oregano-sundried tomato aio l i

on romano c iabatta

Meatball Sliders
on romano c iabatta with 

marinara & cheese

Sliders
each order  comes  with 4 pieces  

on fresh baked bread 
each order  comes  with 4 pieces  

on fresh baked bread 
each order  comes  with 4 pieces  

with shoestr ing fr ies
$12

with shoestr ing fr ies
$12

with shoestr ing fr ies

Substitute

Sweet  Potato  Fries  or  Truff le  Fries  2

House favorite

Grilled Salmon Sliders
and spring greens  on romano c iabatta

Grilled Chicken Sliders
with oregano-sundried tomato aio l i

on romano c iabatta

Meatball Sliders
on romano c iabatta with 

marinara & cheese

Chicken Parmigiana Sliders
on romano c iabatta with 

marinara & cheese

Angus Burger Sliders
on romano c iabatta with chipot le  a io l i ,

cheese ,  l e t tuce  and tomato

Steak Sliders
with di jon & spring greens

on romano c iabatta

Ciao!  Welcome to  The MerK Bistro  Ital iano,  

part  The Keating Hote l  Group,  an organizat ion of  experienced real  es tate ,  bus iness ,  

and hospital i ty  profess ionals  dedicated to  launching,  deve loping and operat ing unique,  

highly s tyl ized,  ful l-service  luxury bout ique brand with a f irm dedicat ion 

to  service ,  qual i ty and s tyle .

 Al l  of  the  Keating Hote l  Group propert ies  were  custom des igned by Pininfarina,  

the  world famous Ital ian des ign company behind Ferrari  and Maserat i .

Execut ive  Chef ,  Brian Rutherford,  has  crafted a diverse  menu of  rust ic  Ital ian favori tes  

infused with a Cal i fornia twis t ,  combining except ional  qual i ty cooking with premium ingredients .

Buon Appet i to!

Proprietor  Edward Kaen  
Restaurant  Manager Aaron Anavim



Antipasto

Insalata

Meat & Cheese Board
cheese  board with the  addit ion of

bresaola & prosc iutto

14

Shrimp & Lobster Bisque

9

Calamari & Zucchini Fritti
l ight ly fr ied calamari ,  zucchini ,  

peppers  & onions  served on a 
bed of  spring greens

12

Prosciutto Wrapped Asparagus

12

Garlic Cheese Bread

5

Beef Carpaccio
thinly s l i ced f i l e t  with caper,  red onion,

di jon aio l i  and as iago crost ini

16

Parmigiano Reggiano
with o l ives  & fresh bread

9

Seared Scallops
with bas i l  o i l  & roasted garl ic

on sauteed capacol la  and beet  greens

16

Risotto Fritti
cr i sp shel led spheres  of  r i sot to  with

spicy marinara sauce

9

Jumbo shrimp
sauteed in red chi le  o i l ,

 bas i l  & tomatoes

14

Zuppa Del Giorno

9

Cheese Board
purchased dai ly  from Veniss imo Cheese  Shop,

3 fresh Ital ian art i san cheeses  
with o l ives  & fresh bread

12

Meatballs
three  homemade meatbal l s  

served with a spicy marinara sauce

9

The Keating
spring greens  tossed with balsamic  

dress ing & gorgonzola,  roasted peppers  &
onions,  sprinkled with pine  nuts

9

Beet and Goat Cheese
roasted red & gold beets ,  served

with goat  cheese  & arugula

Caesar
cr i sp romaine hearts ,  shaved parmigiano

reggiano & foccacia croutons
For Two Prepared Tableside

18

House favorite

Chopped Italian
l e t tuce ,  roma tomatoes ,  garbanzo &

cannel ini  beans,  zucchini ,  carrots ,
pepperoncini  & ol ives  a l l  chopped f ine

& tossed in our house  balsamic  dress ing

Greek Salad
romaine,  fe ta,  bas i l ,  red onions  & tomatoes
drizz led with o l ive  o i l  & balsamic  v inegar

Arugula
with shaved parmigiano reggiano

&sherry vinaigrette

Add Any of the Following to make your salad a meal

grilled chicken  4  seared scallops 10 sauteed shrimp   7  grilled salmon   7  steak strips 10

Caprese
fresh mozzarel la,  bas i l  and tomatoes

drizz led with o l ive  o i l  &
balsamic  v inegar

9



Pizza
10” hand thrown thin Krust  New York Style

$14

Hawaiian
ham & pineapple

Masi Masianco, Pinot Grigio

Calabria
sopresata,  pepperoni ,  capicola

Nozzole, Chianti Classico

BBQ Chicken, 
roasted pepper & onion

Mount Nelson, Sauvignon Blanc

Three Mushroom
portobel lo ,  porc ini ,  white

Mark West, Pinot Noir

Suggested Wine Pairing
House favorite

Classic Pepperoni

Alexander Valley, Merlot

Just Cheese

Mount Nelson, Sauvignon Blanc

Pesto, Gorgonzola, Pinenut

Masi Masianco, Pinot Grigio

All Meatza
prosc iutto,  capicola,  sausage,  pepperoni

Nozzole, Chianti Classico

Chocolate Pig
nute l la,  bacon,  s trawberry,

white  & dark chocolate

Tokaji Aszú

Sweet Pete
nute l la,  berries ,  apple

& white  chocolate

Lambrusco Di Duca ReggianoPB&J
peanut  butter ,  banana,  raspberry jam

Arrowwood White Riesling

extra cheese    meatbal l s    b lack o l ives    mushrooms   art ichoke hearts    sausage
pepperoni    capicola   spinach   fe ta    gorgonzola   p ineapple    anchovies

eggplant    red onions     sundried tomatoes    roasted pepper & onions    garl ic

Additions

1.5

Veggie
roasted pepper,  art ichoke,  mushroom

Gainey, Chardonnay

Margherita
roma tomato,  fresh mozzarel la

Masi Masianco, Pinot Grigio



House favorite

Suggested Wine Pairings

House favorite

Suggested Wine Pairings

Primi Piatti
16

Cappelini Arrabiata
angel  hair  with our homemade 

spicy tomato sauce

Mark West, Pinot Noir

Mac and Cheese
cavatappi  spiral  macaroni  in  smoked

gouda & provolone cream

Gainey, Chardonnay

Risotto
with beets ,  asparagus  & sundried tomato

Mount Nelson, Sauvignon Blanc

Pasta Fresca
our spec ial  fresh made pasta of  the  day

Market Value

Linguini Romano
a subt le  o i l  & herb pasta tossed table  s ide

in a wheel  of  pecorino romano
17

Mark West, Pinot Noir

Penne & Meatballs
served with our homemade 

spicy tomato sauce

Jack London, Cabernet

Baked Ziti
with tomato,  r icotta &

mozzarel la  cheese  f ini shed in our 
woodstone pizza oven

Jack London, Cabernet

Fettucini Alfredo
with a homemade cream sauce

Mount Nelson, Sauvignon Blanc

Primavera
seasonal  vegetables ,  herbs  & pasta

in garl ic  & ol ive  o i l

Gainey, Chardonnay

Add any of the Following to your Dish
gri l led chicken 4 seared scal lops 10 sauteed shrimp 7

gri l led salmon 7 steak s tr ips 10 seasonal  vegetables 4 meatbal l s 4

Spaghetti Classico
in  marinara sauce

Alexander Valley, Merlot

Penne alla Vodka
spicy tomato & cream sauce  with 

a touch of  c i trus  vodka

Masi Masianco, Pinot Grigio



Secondi Piatti
served with sauteed seasonal  vegetables  & oven roasted potatoes

(except hamburger, parmigiana and scallops)

Pesto Crusted Salmon
with asparagus  & 
lemon butter  sauce

19

Masi Masianco, Pinot Grigio

Scallops
seared on a beet ,  sundried tomato

& asparagus  r i sot to
23

Mount Nelson, Sauvignon Blanc

Shrimp Fra Diavolo
spicy saute  of  shrimp,  onion,  tomato,
white  wine & chi l ie s  over  angel  hair

 19

Gainey, Chardonnay

Chicken Feta
l ight ly crusted breast  f i l l ed with feta,  

spinach,  mushrooms,  bas i l  
& sundried tomato

17

Mark West, Pinot Noir

Chicken Milanese
pounded and l ight ly crusted breast  

topped with arugula,  tomato,  capers  &
sherry v inaigrette

17

Mark West, Pinot NoirPetite Filet
with gorgonzola,  red wine demiglace

served with mushroom risotto
25

Jack London, Cabernet

Hamburgers
100% angus  beef  on a freshly made rol l  with

 choice  of  shoestr ing or  sweet  potato  fr ies
(salad subst i tut ion 2)

Classic - lettuce, tomato & onion

Italian - fried eggplant, marinara 

& provolone

Gorgonzola - gorgonzola & fried

onion strings

12

Nozzole, Chianti Classico

Chicken under a Brick
boneless  chicken breast  marinated in

oregano chimichurri ,  charbroi led
16

Masi Masianco, Pinot Grigio

Bistecca
charbroi led f lat  iron s teak,  s l i ced 
& topped with art ichoke,  tomato 

& herb re l i sh
22

Nozzole, Chianti Classico

Chicken Parmigiana
breaded chicken cut le t  topped with marinara

& melted i ta l ian cheeses
 16

Mark West, Pinot Noir

contorni
shoestr ing fr ies  5 garl ic  cheese  bread 5 oven roasted potatoes 5 truff le  fr ies 8

buttered pasta   8 sauteed seasonal  vegetables  5 sweet  potato  fr ies  5

House favorite

Suggested Wine Pairing




