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Cafe |

aPPctlzcrs
B]uc Pacific Cakcs Gravlax
Fan scared crab cakcs, served with roasted Limoncc”o cured salmon served with horseradish
red and 9CHOW bell pepper coulis 13 cream, capers, red onion and crostini 13
Savorg DumPlings Ahi T una
Hancl craFtccl with chickcn, NaPa cabbagc, Frcsh f:resh A]’H Tuna, sesame crustcd, seared and scr\/ecl
ginger, and chile Padi, served with a balsamic so with wasabi, SOg~PinCaPPlC sauce and
clipping sauce and | hai cucumberrelish 12 T hai cucumber relish 13
CI"ICCSC Rustica / ucchini Fritters
Thrce artisan cheeses with ]ta!ian cured meat, Savory zucchini fritters pan seared until golclcn brown,
olives, cornichons, and spicg fruit preserve 21 accompanied byja!apeﬁo béarnaise sauce 9
SOuUps

Signaturc Cream of (Green Chilc * French Ohnion * Soup du Jour
CUP 4 Bow] 7

salads
House Salad

Mixed greens, cucumber, cherrg tomato, black olives and croutons with house red
wine vinaigrette 5
chlgc Salad
]ceberg lettuce, toppecl with house made Magtag bleu cheese dressing, cherrg
tomato and red onion 7
Romaine Salad
Romaine lettuce with Grarmg Smith app!es, bleu cheese, spiced sweet pecans,
blueberries and aPP!c walnut vinaigrette Small 7 Largc i
aesar
Komaine ]ettuce, Farmesan cheese and croutons Small 4 Large 7
Grcc‘c Salad
Mixed greens, cucumbcr, red onion, red bell pepper, K alamata o]ivcs,
cherrg tomato, Pepperoncini and feta cheese with dill Greek dressing io
T ortellini Salad
ainbow tortellini pasta in a basil dressing with artichoke hcarts, black o!ivcs,
P g
cherry tomato, teta cheese and walnuts
herry tomato, feta ch dwalnuts 12

Al salads available with: 5/7r/}np 6| Grilled chicken +] Salmon 10

CI"CPCS

Onc 7 Two il
Santa ‘:e CrcPcs
(Ground sirloin seasoned with green chiles and bell peppers in a cream sauce
topped withjack cheese and red chile sauce, served with rice Pi]aF
5 inach Articlﬁo‘cc CrcPcs
With caramelizezfonion and Farmesan topped with roasted
red bell pepper cream sauce, served with vegetable mec”eg



Scamcood CrcPcs
Salmon and slﬂrimp topped with Swiss cheese and a white wine

lemon dill sauce, served with vegetab]e mec”eg

specialties

Smokccl Cl’\icken Canne”oni
resh pasta filled with ricotta cheese and sPinach, toPPcd with pesto and
spicg tomato basil sauce 9
Beef Tips
Beef tenderoin strips in Dgon branc]y sauce with sautéed mushrooms,
served over rice Pi]aF i2

Sesame Ginger Noodles

Sautéed beef tenderloin with green beans and carrots over rice noodles in a
classic Tlﬁai sesame ginger sauce, finished with a duo of prawns | 8

Enchiladas Montadas
Stacked chicken enchiladas with bell peppers, onions andjack cheese topped with

green chile sauce and a fried egg 11

Hand Ko"cd Gnocchi

T raditional potato dump]ing pasta in pesto sauce with carrots brunoise, walnuts and

armesan chccsc, served with gar!ic bread 12

Salmon Salacl with Champagnc Vinaigrcttc
Gri”cd salmon served on a bed of mixed greens with clﬁcrrg tomato, red onion,

cashews, Asiago and Poaclnecl pears (salmon cooked medium rare) 13

Asian Salad with Al"ll T una
Sesame crusted, seared Ahi ] una on a bed of romaine with cl'xerrg tomato, red

onion, orange s]iccs, and red bell peppers; tossed with a sPicy sesame vinaigrette 15

sandwiches

All sandwiches come with house made garlic Parsley fries

Smoked Turkey

Swiss cheese, lettuce, tomato and avocado on wheat berr9 bread with gar!ic aioli 9

Chickcn Club WraP
Gri”ccl chicken Ereast, }Jacon, avocaclo, lcttucc, tomato and cheddar cheese drizzed

with roastcclja!aPcﬁo cilantro sauce in a sun-dried tomato tortilla 10

Reuben Sandwich

Comed bemc, sauerkraut and melted 5wiss cheese on toasted marble rye bread 10

Gourmct burgcr
(Ground sirloin topped with smoked (Gouda cheese, lettuce, tomato, caramelized
onion and Cajun aioli on ajalapcﬁo bun 10

add bleu cheese 75 | add bacon J5



