CROCKER

by SUPPER CLUB

Matt  Woolston, owner and
executive chef of Matteo’s Pizza
Bistro and the renowned Supper
Club, along with his wife and
business partner Yvette, have joined
with the Crocker to offer visitors an
artful  dining experience. Their
menus are often playful, but
Matt is serious about food. He
designs each dish to highlight
the essence of the ingredients,
deftly  blending flavors to
achieve a perfectly balanced
work of art. Savor beautifully
presented courses that combine
fresh seasonal ingredients in
unusual ways.

Matt’s culinary skills and talent,
along with Yvette’s gracious
sense of hospitality, combined
with the contemporary elegance
of the Crocker’s Friedman Court
create a truly distinctive dining
experience.



This Week’s Features

Crocker Classic Club $9.95
house roasted turkey breast, apple-wood smoked bacon,
heirloom tomatoes, romaine lettuce

served with choice of seasonal fruit salad or

mix green salad tossed in fig balsamic vinaigrette

End of Summer Panini $9.95
heirloom tomatoes, fresh mozzarella, pesto

served with choice of seasonal fruit salad or

mix green salad tossed in fig balsamic vinaigrette

Gnocci $10.50
shrimp, tomato, summer squash,

rocket greens, and arugula pesto

served with garlic bread

Fresh Baby Spinach Salad $9.95
red pears, Pointe Reyes blue cheese,

apple-wood smoked bacon, toasted walnuts

tossed in a champagne vinaigrette

* add grilled chicken breast $2

Signature Salad Features

Small $4.00 Large $7.20

Seasonal Fresh Fruit Salad
delicious and refreshing!

Old Fashioned Potato Salad
American favorite!

Asian Noodle Salad (spicy)
roasted peanuts, cilantro, scallions
in a gingergarlic vinaigrette
Napa Cabbage Slaw (spicy)
carrots, sweet peppers, cilantro

in a ginger-garlic vinaigrette

4 Cheese Tortellini Salad

sun dried tomatoes, black olives, picked parsley, shaved
asiago, in a basil vinaigrette

Small $5.50 Large $9.90

Vegan Roasted Brussels Sprout Salad
Portabella mushrooms, vegan blue cheese,
rosemary walnuts, porcini crusted tofu

in a Dijon dressing

Fiesta Chicken Bean Salad
roasted corn, chick peas, kidney beans, cilantro, red bell
peppers, in a zesty cumin vinaigrette

Cucumber Smoked Salmon Pasta Salad
gemelli pasta, dill, capers, heirloom cherry tomatoes
in a light yogurt cream dressing



Our Family

216 O Street
Sacramento, CA 95814

| For reservations, call

(916) 808-1865.
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We offer custom Box
Lunches for your

tour or event. Pick-up
and delivery options
are available. Call

(916) 808-1865.

For all your
catering needs, call

(916) 808-1289.

SUPPER
CLUB

at the Grodher

M_ATTE O S Matteo's Pizza
- 5132 Arden Way
PIZZA & BISTRO Carmichael, CA 95608

MATTEOS
o CELLAR

Like us at: www.facebook.com/crockercafebysupperclub

For reservations and
Matteo’s Wine Cellar:
(916) 779-0727.

Counter Service Menu
White Truffle Asiago or Sweet Potato Fries $5
served with house-made spicy ketchup and white truffle aioli

Sea Salt Focaccia $2
served with fig balsamic dipping oil

Seasonal Soup of the Day (bowl) $5
vegan option available (cup) $3.50
Little Field Lettuce Salad $4.50

Del Rio Botanicals greens, carrots,
cherry tomatoes, in a fig balsamic vinaigrette

Rocket Greens Salad (small) $7
roasted beets, orange, French feta (large) $11
with marinated red onions in a

Hibiscus-infused citrus vinaigrette and pistachios

* add grilled chicken breast $2

Chili Lime Caesar Salad (small) $7
chili tortilla crisps, aged Manchego, cilantro  (large) $11
* add grilled chicken breast 2

The Tree Hugger’s BLT $10
with Little Field Lettuce Salad

with Portabella mushroom “bacon,”

tomato, arugula, white truffle aioli

on walnut-wheat sourdough

OR

Meat Lover’s BLT $10
with Little Field Lettuce Salad

apple wood-smoked bacon,

tomato, romaine, avocado coulis

on walnut-wheat sourdough

Bacon Cheeseburger $11
served with house shoestring fries

1/2 pound Lucky Dog Farms grass-fed beef,

choice of cheese: Point Reyes blue, cheddar or swiss
Apple-wood smoked bacon, lettuce, tomato, pickle

red onion, saucy sauce

Additional toppings for $1

sautéed mushrooms or avocado

Trio Combo Oitions $12



