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Salads 

Chopped Caesar Salad     10 
Classic Caesar Served in a Parmesan Crisp Bowl 
 
Tomato & Mozzarella Salad     10 
Beefsteak tomatoes and smoked fresh mozzarella cheese atop field greens,  
served with aged balsamic reduction 
 
Seasonal Salad 
All-natural, organic, local ingredients  

Soups and Appetizers 

French Onion Soup     10 
Simmering caramelized onions and croutons topped with three cheeses 
 
Seasonal Soup 
All-natural, organic, local ingredients  
 
Lemon Poached Shrimp Cocktail     13      
 
Artisan Cheese Trio     14 
Three seasonal cheeses served with dried apricots, strawberries and 
blueberries 
 
Chicken Kabob     9 
Three standing skewers served over grilled pineapple and roasted red 
peppers with a chipotle dipping sauce 
 
Seasonal  Appetizer 
All-natural, organic, local ingredients  

Entrees  

Seared Salmon      26 
Served with sesame jasmine rice and steamed asparagus with a lemon dill 
sauce 
 
12 oz. Grilled Rib Eye Steak     29 
Served with roasted asparagus, fingerling potatoes and a cheddar cheese 
horseradish pastry 
 
Pesto Gnocchi     19     
Topped with toasted pine nuts, sundried tomatoes and shaved parmesan 
cheese  
 
Stuffed Chicken Breast     24 
Grilled chicken breast stuffed with spinach and sundried tomatoes served 
with a mashed potatoes and brocollini 
 
Seasonal Entree 
All-natural, organic, local ingredients  
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