
irk`e=jbkr=
 

pí~êíÉêë =
 

qrp`^k=ci^q_ob^a=
grilled chicken, artichoke, spinach, sevillo 

tomatoes and pesto spread 
$8.75 

 
dofiiba=tfkqbo=mb^o=^ka=

`^o^jbifwba=lkflk=
ci^q_ob^a=

with yukon gold potatoes, gorgonzola cheese 
$8.50 

 

ol`h=peofjm=k^`elp=
house-made tortilla crisps, queso fresco, pico de 

gallo, avocado and sweet chili sauce 
$9.50 

 
erjjrp=

roasted garlic, tahini, chick-peas, olive oil and 
spices served with grilled pita, carrots, bell 

peppers, celery and cucumbers 
$8.00 

^ëëçêíÉÇ=`ÜÉÉëÉ=mä~íÉ=
chef’s selection of imported and domestic cheese, 

with dried and fresh fruits, assorted nuts and a warm baguette 
$12.50 

 
 

ëçìéë =C =ë~ä~Çë =
 

e^osbpq=pb^plk^i=plrm=
_rqqbokrq=pnr^pe=

with curried toasted pepitas=
$5.50 

 
plrm=lc=qeb=a^v=

$5.50 
 

f`b_bod=tbadb=
with heirloom tomatoes, blue cheese dressing 

$7.50 
 

`^bp^o=p^i^a=
chopped romaine, anchovies, parmesan crisp, 

semi-dried tomatoes and baked croutons 
$8.50 

 
qe^khpdfsfkd=mlfkq=

pmfk^`e=p^i^a=
candied walnuts, dried pear, gorgonzola, 
with a  strawberry-balsamic vinaigrette 

$8.00 
 

jfuba=dobbk=p^i^a=
with roasted beets, goat cheese crostini, 

red onion and raspberry vinaigrette 
$9.50 

 

j~åÖç=`~éêÉëÉ=
ripe mango with fresh mozzarella cheese,  

basil and a sweet chili-rice wine vinaigrette 
$9.75 

 
oç~ëíÉÇ=qìêâÉó=p~ä~Ç=

with sliced apple, dried cranberry, toasted 
pecans, belgian endive and mixed greens 

with a creamy cranberry dressing 
$10.50  

 
e^osbpq=`l__=p^i^a=

roast chicken, hard-boiled egg, avocado, bacon, 
gorgonzola, tomato, on romaine lettuce, 

served with lemon vinaigrette 
$10.75

 
Side salad or soup with sandwich or entrée $3.50 

 
 

Please add an 18% gratuity to parties of six or more 



p^katf`ebp=
All sandwiches served with 

choice of house fries or marinated vegetable salad 
 

qrp`^k=`ef`hbk=
lk=elrpb=cl`^``f^=

fresh spinach, tomato and roasted red bell 
peppers, served with an artichoke and  

semi-dry tomato-parmesan spread 
$9.25 

 
_iq=

hickory smoked bacon, lettuce, tomato, 
mayonnaise, served on toasted sourdough 

$8.50 
 

qrohbv=^ka=^sl`^al=
smoked turkey, avocado, bacon, lettuce, tomato, 

served on sourdough 
$9.50 

 
e^osbpq=sbdbq^_ib=_rodbo=

house-made patty with lentils, bulgur wheat, 
leeks, cashews and crimini mushrooms, 

with a honey-dijon spread 
$8.75 

 

abirub=dofiiba=`ebbpb=
grilled sour dough with aged fontina, gruyère, 
new york white cheddar, served with a side of 

green-goddess dressing 
$8.50 

 
cobk`e=afm=

swiss cheese, creamed horseradish 
served with au jus 

$8.75 
 

_rqqboJpqrccba=_rodbo=
fresh ½ pound burger stuffed with lemon-herb 
butter, melted brie, sweet and sour red onions 

and mixed greens 
$8.75 

 
lmbkJc^`ba=kbt=vloh=

pqb^h=p^katf`e==
grilled 6 oz. new york steak with 
sautéed onions and mushrooms 

$10.50 
 

plrm=^ka=½=p^katf`e=
choice of soup and half sandwich 

tuscan chicken, blt, turkey-avocado, grilled cheese or french dip 
$10.50 

 
 

ã~áå=ÅçìêëÉë =
 

ol^pqba=`ef`hbk=mlq=mfb==
traditional baked crust with carrots, celery, onions, yukon gold mashed potatoes ........................... $12.50 
 
elq=_oltk=
roast turkey on toasted sourdough with a parmesan-gruyère cream, bacon and house fries............. $10.50 
 
e^if_rq=^ka=`efmp=
batter-fried halibut with tartar sauce, lemon and fries................................................................... $13.50 
 
m^pq^=cilobkqfkb=
grilled chicken, shrimp, artichoke hearts, mushrooms, spinach, semi-dry tomatoes, parmesan cream...........$13.50 
 
_^hba=fq^if^k=`ebbpb=tfqe=mbkkb=
with fontina, mascarpone and asiago, pancetta, green peas and garlic...................................................$11.75 
 
qeobbJ`ebbpb=o^sflif=
with tomato-pomodoro and basil pesto, sautéed red onions, spinach, mushrooms ............................$12.00 
 
pb^clla=p`^jmf=
shrimp, scallops, garlic, lemon, white wine, butter, chef’s vegetable and jasmine rice ..................... $14.50 
 
m^k=pb^oba=^i^ph^k=e^if_rq=
with pistachio-pesto sauce, orange confit, chef’s vegetable and yukon gold mashed potatoes ........... $15.50 
 
_olkwba=p^ijlk=cfibq=
served with a creamed vegetable gratin and jasmine rice ............................................................... $14.50 

 
 

Side salad or soup with sandwich or entrée $3.50 
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