Appetizers

CaPrcsc Salad
I:resh Homemadc Mozzare”a, Tomato
Slices, [Fresh Pasil, Basil Oil, and Balsamic
Reduction
$5

Hummus

Served with Girilled [Flatbread.
$5

Yam r:rics
Scr\/cd with a Fcta Cl’ncesc Crcam Sauce,
Feta Cheese Crumbles, and Balsamic
Reduction

$7

Stcamccl Musscls
Steamed with white Wine and Garlic. Served
with Gri”ccl Roscmarg Focaccia Bread
$6 ~ 4 1b. $10-11Ib.

Sesame Crustcd Abhi
Seared Rare and served with \Wasabi Aioli,
505 Glaze, and Ficuecl Ginger
$7

Gri”ccl Prawn Skcwcr
With Cilantro-] ime (Coleslaw, Palsamic
Reduction, and BBQ SPiced Aloli
$7

oups

Baja Chicken E nchilada or 5oup DuJur

$3 cup $5 bowl

5313&5

BB.Q, Chicken Salac}

Field Green Mix, Ranch Dressing) Grilled
Chicken Breast, Corn, Cilantro, Avocado,
Tortilla Strips, and Drizzled with B5.5.Q),
Sauce.
$12

Gourm-:t Sa]acl

Field Green Mix, Girilled Chicken Preast,
toPPccl with Cashews, Craisins, [eta
Cheese, Parmesan Cheese, Egg, and Red
Wine Vinaigrette.
$12

Cl‘rc{: Salad

Ficlcl Gireen Mix, Shavecl Turkcg Breast,
Smoked [Flam, Swiss, (Cheddar, | omatoes,
(ucumber, E_gg, QOlives, and your choice of
Dressing.
$12

Cacsar Salad

Komaine Lettuce, Cream3 Caesar Dressing,
Shreddcc{ Farmesan Checse, and Croutons‘

Girilled Chickcn $11
Grillcd Salmon or Prawns $13

Mixed Ficld (ireen 5ic]c Salac]

$4

(lassic Caesar Side Salac]

$4



