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Shrimp Gazpacho Cocktail $ 12

homemade chilled gazpacho soup served in a martini glass with prawns,
topped with sour cream, avocado and tortilla chips

Raspberry & Brie Cheese Quesadilla $10

flour tortilla filled with brie and mozzarella cheeses, and raspberry sauce served with fruit salsa
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Homemade Soup Cup $3 Bowl $5

soup of the day or yesterday’s soup, each made from scratch in-house

Salads

Add to any salad chicken $4 shrimp $5 or salmon $5. All salad dressings are made fresh in-house.
Summer Grilled Shrimp Taco Salad $18

chopped Romaine lettuce, zucchini, tomatoes, avocado and tortilla strips tossed with citrus vinaigrette

Pancetta Bacon Chicken Skewer Salad $16
mixed greens, haricot verts and carrots tossed with pomegranate-date vinaigrette

Classic Caesar Salad Side $6 Full $9.5

romaine lettuce, parmesan cheese, croutons & Caesar dressing (anchovies available upon request)

House Salad Side $6 Full $9.5

mixed greens, blueberries, green apple wedges, glazed walnuts & feta cheese with blueberry vinaigrette

Lntrces

Petite Filet Mignon  $28
certified angus beef topped with blue cheese butter and blackberry merlot sauce
served with garlic mashed potatoes and vegetables of the day

Prosciutto Wrapped Fresh Halibut  $28
topped with grapefruit-fennel salsa, served with risotto and asparagus

Braised Beef Short Ribs $22

red wine braised boneless beef short ribs, served with carrots, celery and garlic mashed potatoes

Pan Seared Salmon $24

with red wine and grilled plum sauce, served with asparagus and risotto

Pecan Crusted Sand Dabs $22

pecan crusted pan fried sand dab fish filets with chardonnay butter sauce
served with vegetables of the day and risotto

Chicken Picatta $18

lightly breaded chicken breast with lemon-caper butter sauce
served with vegetables of the day and garlic mashed potatoes

Citrus Glazed Grilled Prawns $22

grilled black tiger prawns dusted with a homemade citrus glaze, served with risotto and vegetables of the day



