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STARTERS

CAESAR SALAD?* $ 9.00
ROMAINE SPEARS, TRADITIONAL DRESSING, FRESH PARMESAN, WHITE
ANCHOVIES, AND A WARM GARLIC CROUTON

CHICKEN 11.00
SALMON 12.00
MIXED GREENS* 9.00

MARINATED TOMATOES, CRUMBLED BLEU CHEESE, BALSAMIC VINAIGRETTE

ROASTED BABY BEETS 12.00
TRUFFLE SHERRY VINAIGRETTE, GOAT CHEESE MOUSSE

CHEF’S SOUP OF THE DAY

CuP 4.00
BowL 7.00
ROASTED CHICKEN TORTILLA SOUP 9.00

AVOCADO AND Pico DE GALLO

CHICKEN AL PASTOR QUESADILLA 12.00
CORN TORTILLAS FILLED WITH PULLED CHICKEN, OAXACA CHEESE
AND ROASTED TOMATO SALSA

SHRIMP AND SCALLOP CEVICHE 12.00
SERRANO CHILI AND CITRUS MARINATED, WHOLE GRAIN FLAT BREAD

BURGERS AND SANDWICHES

SERVED WITH YOUR CHOICE OF FRENCH FRIES, SWEET POTATO FRIES,
HoUsE-MADE KETTLE CHIPS,
POTATO SALAD, FRUIT CUP OR SIDE SALAD

ANGUS BURGER $14.00
80Z GRILLED BURGER, CRISP LETTUCE, SLICED TOMATO, AND RED ONION
GARNISHES. SERVED WITH FRENCH FRIES, AND MUSTARD-HERB DIP

BBQ PULLED PORK 13.00
SMOKED CHEDDAR ON KAISER ROLL

HOT PASTRAMI 13.00
GRILLED ONIONS, MELTED SWISS, SWEET HOT MUSTARD ON RYE BREAD

ALBACORE TUNA MELT 13.00
WHITE ALBACORE TUNA SALAD, CHEDDAR CHEESE, SLICED TOMATO ON
GRILLED SOURDOUGH

FRENCH DIP 12.00
THINLY SLICED PRIME RIB OF BEEF, SOFT FRENCH ROLL, NATURAL JUS

PEAR AND BRIE SANDWICH 12.00
WATERCRESS, BALSAMIC AIOLI AND CARAMELIZED ONION ON RUSTIC
WALNUT BREAD. SERVED WITH TABBOULEH SALAD

VEGETABLE CLUB 12.00
TOMATO, AVOCADO, SPROUTS, MARINATED PORTOBELLO, GARLIC
MAYONNAISE ON NINE GRAIN BREAD

CHICKEN SANDWICH 13.00
WARM SLICED GRILLED CHICKEN, SMOKED BACON, CRISP LETTUCE,
SLICED TOMATOES, HERB SPREAD ON A RUSTIC CIABATTA ROLL.
SERVED WITH A FRESH CUCUMBER SALAD

ENGLISH-STYLE CLUB SANDWICH 14.00
SHAVED TURKEY, SMOKED BACON, FRIED EGG, AND DIJON SPREAD

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS



