Sundag BFUHC!"I

appetizers | salads | soups

Bluc Pacific Cakes Ahi Tuna

Fan seared crab cakes, served with roasted Sesame crusted sushi graclc Abhi with sweet soy
red and 3cllow bell pepper coulis 1% sauce, wasabi, and Picklec{ cucumber 14
Greek Salad T ortellini Salad
Mixed greens, cucumber, red onion, red bell pepper, Rainbow tortellini pasta in basil dressing
K alamata olives, c}‘zerrg tomato, pe Peroncini, artichoke with artichoke l‘lear‘tsJ black o!ivcs,
hearts and feta cheese with dill Cgreek dressing i clﬁerrg tomato, feta cheese and walnuts 1 3

) quainc Salad , Cheese Rustica
\N:th Granng Smntl—z apcrles, bleu cheese, splced

pecans, blueberries, an appie walnut vinaigrette

Sma” 7 Large [

T hree artisan cheeses with |talian cured meat, olives,
cornichons, and SPfC9 fruit preserve 21

SouP
Signaturc Cream of Gireen Chile * Sou du Jour cup 4 bowl 7

French Onion Crock 7

CFCPCﬁ

One 7 Two i
Santa ]:c Crcpcs
Ground sirloin and bell peppers withjack cheese topfecl

with Ha’cch green chile sauce, served with rice Pll

Sfinach Artic]—]okc Crcpcs

Witl’) caramelized onion and Farmesan toPPec} with roasted
red bell pepper cream sauce, served with vegetable med]eg

Sca‘FOOd Crcpcs
Salmon and shrimp topped with Swiss cheese and a white wine

lemon dill sauce, served with vegetab]e medley

sPecialtics
Pasta Primavera with Prawns
Angc] hair pasta with two gri”ecl prawns, brocco!ini, fresh tomato, green chile,
Farmesan and herbsj ligl—ytlﬁ tossed with extra virgin olive oil 14
E_nchiladas Montadas
Stackec} chicken enchiladas with bell peppers, onions, corn torti”as, andjack cheese topped with Hatch
green chile sauce and a fried egg 11
Abhi T una Salad
Fan seared Ahi tuna on a bed of romaine with cl‘xerrg tomato, green beans, Kalamataj Yukon goid
potatoes, and a hard boiled egg, tossed with cilantro vinaigrette 14



C[’\iclccn 5alac] WraP

Chicken salad with Dgon mustard, maﬂormaise, ce]erg, and grapes, wraPPed with lettuce and tomato in a
sundried tomato tortilla, served with gar]ic Pars]ey fries 9

Gourmct Burgcr
(Ground sifloin toPPed with smoked (Houda cheesq lettuce, tomato, caramelized onion and Cajun aiolion a
ialapefio bun, served with gar!ic Parslcg fries 10

eadd bleu cheese 75 | eadd bacon 75 [ Oaddgreen chili 50

Mimosa 2

Bloodg Mary 3
[ oxand Bagel

[House smoked salmon with horseradish cream, capers, red onion served with a toasted bage] )

Cl‘lickcn & Wa{:ﬁcs

CrisP Belgian waffle Paire& with fried chicken breast, toPPed with warm maplc syrup butter 12
Mediterranean Omelet

With fresh sPinach, mushrooms, roasted tomato, and feta cheese toPPeé with red bell pepper coulis 10

]"‘lomcado Kc“cno

Koasted Poblano stuffed with papas, onion andjack cheese, toPPec{ with an egg
and baked in the oven. [Finished with roasted red pepper sauce, served with crispg bacon 9

Eggs Benedict

Foached eggs on an [~ nglish muffin with Canadian bacon, topped with hollandaise sauce,
served with gri”e& asparagus 10
Pacific Rim Benedict
Poached eggs on crab cakes and an [T nglish muffin, topped with hollandaise sauce,
served with grilled asparagus 14

Banana Brcacl r:rcnch Toast

Served with seasonal fruit, warm maP]e syrup butter, and spicg sausage 9

Fried Egg Sandwich

Ciabat’ca bread with lemon thgme aioli, gri”ed romaine hearts, tomato, feta cheese,

and 2 fried eggs, served with papas 10

Dccp Dish Quichc

(Canadian bacon, cheddar, sPinach, and tomato, served with house salad 9

Side of Peppcred bacon or spic3 sausage 7
Side of 2 eggs, any sty]e 4
Side of Eng]ish muffin or wheat toast 3

7 hank you for c/ining at(Caté_J



