TRESCA - LUNCH

STARTERS
LEFT COAST CRAB CAKE

Jumbo lump crab, avocado tomato relish, arrabbiata sauce

CRISP CALAMARI

Wasabi and spicy marinara dipping sauces

CHICKEN AL PASTOR QUESADILLA

Corn and flour tortillas filled with pulled chicken, Oaxaca cheese and roasted tomato salsa
Served with sour cream

CRAB & SWEET CORN CHOWDER
ROASTED CHICKEN TORTILLA SOUP

Avocado and pico de gallo

CRISPY DUCK SPRING-ROLL

Glass noodles, Napa cabbage, cucumber cilantro & plum sauces

SOUP OF THE DAY

Chef's handcrafted feature

SAN JOAQUIN VALLEY BABY GREENS

Strawberries, shaft blue cheese, candied pecans and cabernet dressing

CAESAR SALAD

Romaine spears, traditional dressing, fresh Parmesan, white anchovy and a warm garlic crouton

AVOCADO & TOMATO SALAD

Red onion, bell peppers, cumin dressing

20% gratuity for parties of 8 or more.
Consuming raw or under cooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness
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ENTREE SALADS, SANDWICHES & ENTREES
TRADITIONAL COBB SALAD

Grilled chicken, smoked bacon, egg, avocado, blue cheese and tomatoes,
Tossed with lemon - Dijon dressing

CAESAR SALAD

Romaine spears, traditional dressing, fresh Parmesan, white anchovy and a warm garlic crouton
Top it with grilled chicken or salmon

TANDORI SPICED CHICKEN SALAD

Fattoush, romaine lettuce, crisp pita

CHICKEN SANDWICH

Grilled chicken on ciabatta, sliced tomatoes, crisp lettuce and herbed spread. Served with
fresh cucumber salad

HERB MARINATED ARCTIC CHAR

Roasted potato, grilled portobello, merlot demi glaze

ANGUS BURGER

8oz grilled burger, crisp lettuce, sliced tomato and red onion garnish. French fries and herb dip

PEAR AND BRIE SANDWICH
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Watercress, balsamic aioli & caramelized onion on rustic walnut bread. Served with tabouleh salad

QUICK FIX

Half club sandwich, soup of the day, green salad

SOBA NOODLES WITH GRILLED TOFU

Crisp vegetables and broth

CATCH OF THE DAY
WHOLE WHEAT RIGATONI BASIL CHICKEN

Sonoma extra virgin oil, heirloom tomatoes, fresh mozzarella cheese

20% gratuity for parties of 8 or more.
Consuming raw or under cooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness
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MARKET PRICE
19.00
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