SALADS
Our Salads are available in appetizer or entrée sizes
Add chicken for $5.00, blackened tofu $5.00, marinated Portabella mushroom $6.00, steak $9.00, shrimp $10.00,
Mahi Mahi $10.00 or seared tuna $12.00
XO SALAD
~ Mixed greens, craisins and spiced almonds served with our house made sherry vinaigrette
CAESAR SALAD
~ Classic Caesar with house made garlic croutons. Garnished with shaved parmesan cheese
CHOPPED SALAD
~ Chopped mixed greens tossed with cheddar cheese, tomatoes, onions, red and green peppers,
avocado and diced chicken, served with a side of house made creamy jalapeno dressing
SPICY THAI
~ Thai peanut noodles, atop mixed greens with chicken, crispy wonton strips, sesame seeds and
topped with a ginger siracha. Served with our house made Thai dressing and sweet chili sauce
CAPRESE SALAD
~Mixed greens topped with sliced fresh mozzarella and Roma tomatoes. Garnished with
fresh basil, balsamic reduction and E.V.O.O.
GARDEN SALAD
~ Mixed greens topped with onions, tomatoes, cucumbers and shredded carrots.
Served with our house made buttermilk parmesan dressing
SOUTHWEST CHICKEN SALAD
~ Mixed baby greens topped with chicken, Roma tomatoes, red onions, black bean and corn salsa and
crispy tortilla strips served with our house made cilantro lime vinaigrette
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ENTRÉES

LASAGNA
~ Layers of ground beef, Italian sausage, pepperoni, spinach, ricotta cheese, and marinara topped with
mozzarella. Served with toasted garlic bread
VEGETABLE WELLINGTON
~ Grilled portabella mushroom ,red pepper, zucchini, squash and red onion wrapped in puff pastry dough
then baked , served over jalapeno polenta and sautéed spinach
BLACKENED TUNA
~ Blackened pan seared tuna served rare over wasabi mashed potatoes and sautéed vegetables. Finished
with sweet chili sauce, pickled ginger, wakame and sesame seeds. Add .50 cents for wasabi pea encrusted
SHRIMP OR TOFU LINGUINI
S~$ 29.00
~Blackened or grilled over linguini and served with garlic bread. Choose one of three different house made
sauces: garlic and white wine, sweet soy or parmesan cream
CRAB TOPPED MAHI
~ Pan seared Mahi topped with crab, bread crumbs and parmesan cheese. Served over risotto and sautéed
vegetables, finished with our house made Hollandaise sauce
BACON WRAPPED AND STUFFED CHICKEN BREAST
~ Herb cream cheese stuffed chicken breast wrapped in bacon and topped with a spicy brie cream sauce.
Served with roasted garlic mashed potatoes and sautéed vegetables
PORK RIBEYE
~ Char grilled and glazed with house made maple bourbon barbeque sauce, served with loaded mashed
potatoes and grilled asparagus
NEW YORK STRIP
~Grilled with bleu cheese mashed potatoes and grilled asparagus, finished with a port mushroom reduction
LAMB CHOP
~ Char grilled and served with roasted potatoes and sautéed vegetables, finished with a sweet balsamic
reduction
SCALLOPS
~ Pan seared sea scallops served over cilantro risotto with grilled asparagus and crispy prosciutto, finished
with a shrimp and tomato broth
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