appetizers

- buffalo chicken tenders -
9.00
Chicken Tenders with hot Sauce & bleu Cheese dressing on the side,
Carrots and celery sticks

- chicken al pastor quesadilla —
9.00
Corn and flour tortillas filled with pulled chicken, oaxaca cheese,
roasted tomato salsa. Served with sour cream

- shrimp cocktail -
13.00
Tequila-lime cocktail sauce

- fennel dusted scallops -
13.00
Island salsa and sweet potato mash

- classic calamari -
9.00
Golden crispy fried calamari and plum tomato sauce

- anaheim chili cheese fundido -
9.00
Oaxaca, pepper jack cheese, tortilla chips and fry bread

- Handmade cheese platter -
Western sage cheddar, Roquefort and Manchego Cheeses,
Serve crusty bread

- sampler platter -

22.00
A sampler of two shrimp cocktail, chicken quesadilla, calamari, hummus, grilled flat bread and crudités with ranch,
salsa tomato and tequila-lime cocktail sauces




lite fare

- california grilled cheese sandwich -
12.00
Three cheeses melted on sourdough bread, bacon, tomato and avocado

- chicken sandwich -
13.00
Grilled chicken on ciabatta, sliced tomato, spicy sprouts, crisp lettuce, and
herb spread. Served with cucumber salad

- angus burger -
12.00
8oz grilled burger, lettuce, tomato, red onion garnishes
French fries and mustard-herb dip

- small field greens salad -
5.00
Cherry tomatoes and carrots with your choice of dressing

- caesar salad -
8.00
with chicken add 7.00
with sautéed shrimp add 8.00
Crisp Romaine lettuce, traditional dressing, fresh Parmesan, white anchovy and
a warm garlic crouton

- english club sandwich -
12.00
Shaved turkey, smoked bacon, fried egg and Dijon spread

- mini angus burgers -
13.00
Four mini burgers with onion straws and mustard-herb dip

Raw or undercooked food may be hazardous to your health




