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Wild Mushroom Cakes over Avocado Pesto
and Roasted Red Pepper Coulis
9
Ginger Shrimp Pot Stickers
With Chipotle Honey and Sesame mustard
11
Shrimp and Scallop Ceviche Gazpacho Martini
In a Mild T'omato Broth Shaken...Not Stirred
12
Queso Fundido
Chihuahua Cheese, Melted and Served with Roasted Poblanos,
Gnlled Tomatoes and Fresh Flour Tortillas
9
with 3 Chorizo Spiced Shrimp
14
Creamy Wild Mushroom and Marsala Soup

J 1#e Gresnery

Heart of Romaine Salad with Danish Biue Cheese Dressing,
Candy Spiced Walnuts and Fresh Tomatoes
9

BBQ Glazed Salmon over Mixed Greens with Apples,

Vanlla Dusted Pine Nuts
and Gosgonzola in a Roasted Fennel Balsamic Vinaigrette
13
Ficld Green Salad with Grilled Tomato Vinaigrette,

Fresh Goat Cheese, Scallions, Toasted Pine Nuts and Kalamata Dust

9
Traditional Cacsar Salad
9
add Grilled Shrimp 13 add Galled Chicken 10

Fresh Apple Salad

Greens in a Poppy Sced Dressing
9
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(Al Sam-uh-chiz Served with Kither a Hause Sakd, Frnt Salad, Cuvée Crisps or Seasonedd Fries)

Half Pound Black Angus Burger
9
With Checse 10

Open Fuced Grilled Chicken Sandwich
with Creamy Spinach, Prosciutta and Melted [Fontina
9.5
Seared Halibut Sandwich
With Avocado Pesto Sliced Tomaro and Lemon Greens

13

Shaved New York Stdp Sandwich with

Sautced Mushrooms and Onions, Topped with Melted Jack Cheese

10

Dbher Gaod Sttt

Meat and Putaters
Grilled 4 oz Beef New York with Mashed New Potatoes,
Sauteed Green Beans and Wild Mushroom Jack Daniel’s Ragout
10
'I'equila Chicken Pasta

With Fresh Peppers and Onions over Lingunni in 1 Soy Lime Cream Sauce

14
ummus Plate
With Grlied Homemade Flatbread, Shizir Salad and Field Greens
13
Samurai Shrimp Pasta

With Sauteed Onions, Mushroams, Tomatoes and Spinach over Angel Hair

15
Green Curry Vegetables
Qver Cocanut Basmati Rice
16

basalt COIM 19 with Mixed Seafood
Chopped Apples, Golden Raisins, Walnuts, Gorgonzola and Mixed  Executive Cheft Mitch Levy

Sous Chef: Barb Sinclair
An 8% gratuity will be added (o take out ovders

Censunung raw or wrdercooked meats, podiry, seafoind, shelllish, or o may

wncrease yonr risk of foodbome dinesy
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