DINNER

HOURS 5:30 PM - 10:00 PM

STARTERS

SIGNATURE ROASTED TOMATO SOUP
Toasted Manchego cheese sandwich

CRAB CAKE
Chipotle aioli, avocado relish, crispy plantain chip,
bamboo skewered shrimp

CAESAR SALAD
Chopped romaine lettuce, traditional dressing, fresh Parmesan,
white anchovy, warm garlic crouton

BEET SALAD
Green onion, tangerine, new potato, oak leaves, grapefruit dressing

CHICKEN NOODLE SOUP
Kreplach, matzo ball, carrot, chicken, egg noodles

@SEARED SCALLOPS
Piquillo pepper sauce, fresh cucumber-mango salad

@AVOCADO AND TOMATO SALAD
Red onion, bell pepper, cumin dressing

To Order, Please Touch 43

10.00

19.00

12.00

12.00

11.00

17.00

13.00

 StayFit Cuisine. Please note: a 16.5% service charge, 6% administrative fee, applicable sales tax and a $3.00 delivery charge will be
applied to each order. We advise in accordance with the law that “thoroughly cooked foods of animal origins such as beef, eggs, fish, lamb,
poultry or shellfish reduces the risk of food borne illness. Individuals with certain health conditions may be at a higher risk if these foods are
consumed raw or undercooked.” Please notify the sales agent if you have any food allergies or require special food preparation and we will be

happy to accommodate your needs.



ENTREE SALADS AND SANDWICHES
ALL SANDWICHES SERVED WITH YOUR CHOICE OF FRIES, FRUIT KEBOB OR TOMATO-
CUCUMBER SALAD

TRADITIONAL COBB SALAD 19.00
Grilled chicken, smoked bacon, egg, avocado, bleu cheese, tomato,
tossed in lemon-Dijon dressing

ASIAN CHOP SALAD 19.00
Cucumber, mandarin orange, crispy won ton, green onion, shredded napa
cabbage, grilled chicken, house-made sesame-soy dressing

GRILLED CHICKEN SANDWICH 16.00
Grilled chicken on ciabatta, sliced tomato, crisp lettuce, herb spread

ENGLISH-STYLE CLUB SANDWICH 17.00
Shaved turkey, smoked bacon, fried egg, Dijon spread

MEYER NATURAL ANGUS BURGER 19.00
Crisp lettuce, sliced tomato, adams reserve cheddar, red onion jam,
horseradish sauce, french fries

TURKEY BURGER 19.00
Lettuce, kitchen ripened tomato, red onion, herbed aioli, challah oat roll.
Cheese, bacon, mushrooms or grilled onions available on request

To Order, Please Touch 43

& StayFit Cuisine. Please note: a 16.5% service charge, 6% administrative fee, applicable sales tax and a $3.00 delivery charge will be
applied to each order. We advise in accordance with the law that “thoroughly cooked foods of animal origins such as beef, eggs, fish, lamb,
poultry or shellfish reduces the risk of food borne illness. Individuals with certain health conditions may be at a higher risk if these foods are
consumed raw or undercooked.” Please notify the sales agent if you have any food allergies or require special food preparation and we will be
happy to accommodate your needs.




ENTREES & PASTA

ANGELHAIR PASTA
Tomato, basil, garlic, extra virgin olive oil
Add jumbo shrimp 3.00 each

TOMATO GLAZED PACIFIC SALMON

Santa Maria farmed vegetables

CAGE FREE HERBED-GARLIC CHICKEN
Rustic mashed potato, Marsala-porcini pan jus

GRILLED PETITE BEEF FILET
Portobello mushroom, swiss chard, pan roasted potato, merlot reduction
Additional filet portion 19.00

LOBSTER RAVIOLI
House-made lobster ravioli, sauteed wild mushrooms, dried tomato,
butter-wine emulsion

WHOLE WHEAT PENNE WITH ROMANO BEAN
Zucchini, eggplant, fresh herbs, goat cheese
Add grilled chicken breast for an additional 6.00

VEGAN GARDEIN “CHICKEN"
Roasted red potato, farmer’s market vegetables, yellow tomato coulis

To Order, Please Touch 43

19.00

27.00

30.00

29.00

28.00

24.00

30.00

 StayFit Cuisine. Please note: a 16.5% service charge, 6% administrative fee, applicable sales tax and a $3.00 delivery charge will be
applied to each order. We advise in accordance with the law that “thoroughly cooked foods of animal origins such as beef, eggs, fish, lamb,
poultry or shellfish reduces the risk of food borne illness. Individuals with certain health conditions may be at a higher risk if these foods are
consumed raw or undercooked.” Please notify the sales agent if you have any food allergies or require special food preparation and we will be

happy to accommodate your needs.



PIZZA AND SIDES

14" ROSSO PIZZA
Signature rustic crust, house tomato sauce, grated mozzarella

14" BIANCO PIZZA
Signature rustic crust, olive oil, grated mozzarella

TOPPINGS (CHOICE OF THREE)

Baby spinach, button mushroom, sweet Italian sausage, bacon,
black olive, oven roasted chicken, Canadian bacon, yellow onion,
vine-ripened tomato, pineapple, pepperoni, California goat cheese,
white anchovy, green bell pepper, grilled artichoke,

ground sirloin, extra mozzarella

ADD CAESAR SALAD TO YOUR PIZZA
Chopped romaine lettuce, traditional dressing, fresh Parmesan,
white anchovy, warm garlic crouton

ADD A BEER TWIN PACK TO YOUR PIZZA

Choose two: Budweiser, Bud Light, Miller Lite, Coors Light,
Sierra Nevada Pale Ale, Samuel Adams Boston Lager, Heineken,
Amstel Light, Stella Artois, or Corona

SIDES
Baked Idaho potato, mashed potato, french fries,
farmer’s market vegetables, steamed rice, sweet potato fries

To Order, Please Touch 43

19.00

19.00

9.00

12.00

6.00

& StayFit Cuisine. Please note: a 16.5% service charge, 6% administrative fee, applicable sales tax and a $3.00 delivery charge will be
applied to each order. We advise in accordance with the law that “thoroughly cooked foods of animal origins such as beef, eggs, fish, lamb,
poultry or shellfish reduces the risk of food borne illness. Individuals with certain health conditions may be at a higher risk if these foods are
consumed raw or undercooked.” Please notify the sales agent if you have any food allergies or require special food preparation and we will be

happy to accommodate your needs.



DESSERTS

CHEESECAKE WALNUT BROWNIE
Whipped cream, warm caramel sauce

SEASONALLY INSPIRED CREME BRULEE
House-made biscotti

CHOCOLATE ROYALTINE CRUNCH
Marinated market berries, vanilla bean cream

WARM APPLE PIE
Crystal sugared. A la mode 10.00

@STRAWBERRIES AND AGED BALSAMIC
Almond crisps, vanilla sorbet, micro mint

CP CHOCOLATE DECADENCE

Moist chocolate layers, rich creamy mousse, chocolate ganache

@WARM SPICED POACHED PEAR
Maple-walnut ice cream, dark chocolate

FRUIT PLATE
Locally inspired fruit

To Order, Please Touch 43

8.00

8.00

8.00

8.00

8.00

8.00

8.00

16.00

 StayFit Cuisine. Please note: a 16.5% service charge, 6% administrative fee, applicable sales tax and a $3.00 delivery charge will be
applied to each order. We advise in accordance with the law that “thoroughly cooked foods of animal origins such as beef, eggs, fish, lamb,
poultry or shellfish reduces the risk of food borne illness. Individuals with certain health conditions may be at a higher risk if these foods are
consumed raw or undercooked.” Please notify the sales agent if you have any food allergies or require special food preparation and we will be

happy to accommodate your needs.



