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LUnch Menu

aPPetlzcrs
Blue Pacific Cakes Smoked Sa]mon
Fan seared crab cakes, served with roasted [House smoked salmon served with horseradish
red and 3e”ow bell pepper coulis 1% cream, capers, red onion and crostini 13
Jtalian Sweet FcPPcrs Ahi Tuna
Roasted and stuffed with cheese, sl‘xrimp and bacon, Sesame crusted sushigrac{e Ahi, served with sweet
topped with Parmesan crust and cilantro cream 9 soy sauce, wasabi, and pickled cucumber 14
Cheese Rustica Zucchini ]E:rittcrs
T hree artisan cheeses with Jtalian cured meat, 5avor9 zucchini fritters pan seared until golden brown,
olives, cornichons, and spicy fruit preserve 21 tOPPCd Witl’lja]apeﬁo béarnaise 9
sOou PS

Signaturc Cream of Green Chile * Soup du Jour Cup 4+ DPowl 7
French Onion Crock 7

salacls
House Salad

Mixed greens, cucumber) cherry tomato, black olives and croutons with
house red wine vinaigrette 5
Wedge Salad
]ceberg ]cttuce, toPPecl with house made Maﬁtag bleu cheese clrcssing,
cherrg tomato, bacon and red onion 7
Romaine Salad
Komaine lettuce with Granng Smitlﬁ aPPIes, bleu CI"I@CSC, spicecl sweet pecans,
blueberries and apple walnut vinaigrette Small 7 Large i1
acsar
Romaine lettucc, Farmesarx cheese and croutons Sma” 4 Large 7
Greek Salad
Mixed greens, cucumber, red onion, red bell pepper, Kalamata olives, cherr
tomato, artichoke hear’cs, Pepperoncini and feta cheese with dill (areek drcssing il
T ortellini Salad
Rainbow tortellini pasta in basil &ressing with artichoke hearts, black olives,
cherrg tomato, feta cheese and walnuts i 3

Add; sautéed shrimp~ 6 | gri”cd chicken-4 | salmon-10 | gri"cd prawn -3 each

CI"CPCS

One 7 Two il
Santa ]:c CrcPcs
Fresh grouncl sirloin and bell peppers with jack cheese ’copped with

Hatcln green chile sauce, serve with rice PilaF



Spinach Artichoke CrcPcs
With carameiizefonion and Farmesan toppccl with roasted
red bell pepper cream sauce, served with vegetaljle mecﬂe\zj

ScaFood CrcPcs
Salmon and sl'xrimp toppccl with Swiss cheese and a white wine

lemon dill sauce, served with vegetablc med]cg

sPecialtics

Pasta Primavera with Prawns
Ange] hair pasta with two gri”ecl prawns, broccolini, fresh tomato, green cl’n’le,
Farmesan and herbs, ]ightlg tossed with extra virgin olive oil 14
Beef T enderdoin T acos
Marinated beef tenderloin striPS, slow cooked with stewed tomatoes, in flour tortillas
toPPecl with Pico de ga”o, served with black bean salad 12
Stumcpcd chct Bc” Fcppcr

Roasted colored bell pepper stuffed with red Thaijasmine rice, walnuts, sautéed
muslﬂrooms, grilled cggplant and mozzare”a, topped with a red bell pepper coulis 9

E_ncl'riladas Montadas
Stackecl chicken enchiladas with corn ’corti”as, bell peppers, onions, anc{jack cheese
toppcd with Hatch green chile sauce and a fried egg 11
Herb Grocchi
Farisian s’cﬁle pasta in pesto sauce with carrots brunoise, zucchim’, black olives,

fresh tomatoes and Farmesan, served with gariic bread 12

Salmon Salad with Champagnc \/l'nafgrcttc
Gri”cd salmon served on a bed of mixed greens with clﬂcrrg tomato, red onion,

cashewsj Farmesan, and Poaclﬁecl pears (salmon cooked medium rare) 14

Ahi Tuna Salad
Fan seared Ahl tuna on a bed of romaine with tomato, green beans, K alamata olivcs,

Yukon goid potatoes, and a hard boiled egg, tossed with cilantro vinaigrette 14

sandwiches
Smokcd Tur‘ccy

SWiss cheese, lettucc, tomato and avocado on wheat bcrrlj bread with garlic aioli,

served with garlic Parsleg fries 9

5anta f:c Chickcn
Gri”cd chicken breast with ]ettuce, tomato, [Hatch green chi]es,jack c}weesc, bacon

and honey cilantro mustard on a hear’cy bun, served with gar]ic Pars]eg fries 12

Gourmct Burgcr

(Ground sirloin topped with smoked (ouda, lettuce, tomato, caramelized onion and
Ca'un aioli on ajalapeﬁo bun, served with garlic Parsleg fries 10

eadd bleu cheese 75 ‘ eadd bacon 75 | 'ac{c{green chile .50

C[’\iclccn Salad WraP
Chicken salad with Dgon mustard, magormaise, ce]erg, and grapes, wraPPed with

lettuce and tomato in a sundried tomato ’corti”aj served with garlic Parsleg fries 9

esub house salad or cup of soup Forgarlic fries 2



