Soups & Starters

Homemade Soup Features
Ask about today's soup, made fresh daily with the finest ingredients

Hummus Crostini & Vegetable Plate
Lightly toasted crostini, hummus and fresh vegetable plate

Baked Brie
Double Cream Brie baked in puff pastry with cranberry chutney and topped with
microgreen garnish

Zucchini Fritters
Fresh zucchini and sliced scallion batter, lightly pan-seared until golden, served
with a refreshing dollop of Tzatziki

Entrée Salads

Shrimp & Asparagus Salad
Blackened shrimp over butter lettuce with grilled asparagus, pickled onion,
avocado and creamy lemon viniagrette

Farro Salad
Farro grain with pistachio kernels, raisins, mint, lemon and ginger, topped with
grilled chicken breast

Side Salads

Spinach Salad
Baby spinach, crumbled bacon, grape tomatoes, cucumbers, radish, red onion
with creamy cilantro lime dressing.

Garden Salad
An array of greens with cucumbers, tomatoes, onions, and carrot curls. with a
choice of homemade dressing

Arugula & Strawberry Salad
Arugula, Strawberries, Toasted Pine Nuts with Berry Vinaigrette

Greek Salad
Kalamata Olives, Feta, Cucumber, Red Onion, Beets, Banana Peppers, Iceberg,
Greek Vinaigrette

+ Ask your server about menu items that are cooked to order or served raw. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. +




Signature Entrées

Petit Filet
Signature tenderloin petit filet, grilled to your specification with beurre maitre
d'hotel

Grilled Salmon
Fresh Atlantic salmon, lightly seasoned and grilled, topped with fresh tomato
salsa

Seasonal Entrées

Porcini Veal Scaloppini
Sautéed veal with garlic, shallots, porcini mushrooms and sweet marsla sauce

Tri-Tip Steak
Chile rubbed tri-tip steak, cooked medium and sliced, served with a side of rustic
chimichurri sauce

Chicken Chasseur
Sautéed chicken breast with tomatoes and mushrooms, finished with cognac and
wine

Barbeque Chicken Flabread
Tender chicken pieces, barbeque sauce, onion, cheese on baked flatbread with
chopped cilantro

Pescado Vera Cruz
White fish fillet with sundried tomatoes, green olives, capers, garlic, and oregano

Sweet Pea Risotto
Arborio rice with sweet peas and parmesan, topped with mint & pea tendrils

Sides

Mashed Potatoes Spring Pea Rice Pilaf Baked Potato
Fresh Vegetable Du Jour
Minted Sweet Pea Pods  Patty Pan Squash Sautéed Asparagus

+ Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of
foodborne illness +




