
SOUPS AND APPETIZERS 
 
White Bean Tomato Soup $8.00 
Toasted fennel, fresh basil 
 
Chicken Matzo Ball Soup 8.00 
Homemade with beef kreplach and noodles 
 
Roasted Chicken Tortilla Soup 9.00 
Avocado and pico de gallo garnish 
 
Chicken al Pastor Quesadilla 11.00 
Corn and flour tortillas filled with pulled chicken, Oaxaca cheese and roasted tomato salsa 
 
Ebi Shrimp Tempura 15.00 
Sweet chili garlic dipping sauce 
 
Avocado Tomato Salad 10.00 
Red onions, bell peppers, cumin dressing 
 
House Greens Salad 8.00 
Tomatoes, cucumbers, red onions, toasted pecans, lemon dijon vinaigrette 
 

GREAT BIG SALADS 
 
Caesar Salad 9.00 
Chopped romaine lettuce, traditional dressing, fresh parmesan, white anchovy, warm 
garlic crouton 
add grilled chicken 15 
 
Blackened Tilapia Salad 15.00 
Romaine lettuce, baby greens, cucumbers, tomatoes, red onions, cilantro vinaigrette 
 
Traditional Cobb Salad 15.00 
Grilled chicken, smoked bacon, egg, avocado, bleu cheese, tomatoes, lemon Dijon 
dressing 
 
Citrus Salmon Salad 15.00 
Mixed greens, orange, grapefruit, onions, citrus vinaigrette 
 
New York Sirloin Steak 15.00 
Asparagus, arugula, pine nuts, Parmesan Reggiano 



BURGERS AND SANDWICHES 
 
Deli Trio $15.00 
Your choice of half a grilled chicken or tuna fish salad sandwich, cup of soup, and garden 
greens cucumber salad 
 
Angus Burger 15.00 
8 oz grilled burger, crisp lettuce, sliced tomato and red onion garnishes, kosher pickle, 
french fries and mustard herb dip 
 
Grilled Chicken Sandwich 14.00 
Grilled chicken on ciabatta, sliced tomato, crisp lettuce, and herb spread, served with 
cucumber salad  
 
Corn meal Dusted Cat Fish and Avocado on Ciabatta 15.00 
Arugula, tomato, chipotle remoulade, sweet potato salad 
 
English Style Club Sandwich 15.00 
Shaved turkey, smoked bacon, fried egg and Dijon spread 
 
Turkey Pastrami Rueben 14.00 
Swiss cheese, sauerkraut, thousand island dressing, on rye, served with cucumber salad 
 
Tuna Fish Salad Sandwich 13.00 
Crisp lettuce, sliced tomato, on whole grain bread, served with garden greens cucumber 
salad 
 

MAIN PLATES 
 
Jack Daniel’s Smoked Half Chicken 18.00 
Dry spice rub marinated for 8 hours, then hot smoked with Jack Daniel’s barrel wood 
chips. Coca cola barbecue glaze. Served with sweet potato salad 
 
Market Fresh Fish 20.00 
Arugula, smoked sea salt 
 
Whole Wheat Penne Pasta with Romano Beans 16.00 
Grilled vegetables, crumbled feta 



WINES BY THE GLASS 
 
Chardonnay, Canvas by Michael Mondavi $8.00 
 
Chardonnay, Chalone 12.00 
 
Sauvignon Blanc, Benzinger 9.00 
 
Pinot Grigio, Danzante 9.00 
 
Pinot Noir, “A” by Acacia 10.00 
 
Merlot, Canvas by Michael Mondavi 8.00 
 
Cabernet Sauvignon, Canvas by Michael Mondavi 8.00 
 
Cabernet Sauvignon, Sterling 16.00 
 

DOMESTIC BEERS 
 
Budweiser, Bud Light, Coors Light, Miller Light, 6.00 
 
Michelob Ultra, Red Brick Ale, Sweet Water  
 

IMPORTED BEERS 
 
Amstel Light, Corona, Heineken, Peroni, Heineken Light, Blue Moon 7.00 
 


