Late night menu available

Main menu is served: Tues - Thur — 4:30 - 10 p.m.
Fri — 4:30-11 p.m.
Sat — 5-11 p.m.

Appetizevrs: @6
15/11 e Mediterranean platter: (Full or half orders) Traditional, black olive, & artichoke basil w
hummus with Kalamata olives and fresh pita bread ©
13/9 e Trio of salsas: (Full or half orders) Mango salsa, chunky artichoke salsa, & traditional
salsa served with tri-colored tortilla chips
12 ¢ Quesadillas with sun dried tomato spread, mozzarella, & roasted poblano peppers.
Served with chipotle aioli, avocado mousse, & salsa
11 e Mozzarella-spinach stuffed ravioli with a Boursin-marinara sauce topped with fresh herbs
& Parmesan cheese
14 e Plat de fromage de spécialité (Specialty cheese platter) .
17 e Plat de fromage et fruit (Cheese and fruit platter) o
19 e Plat de fromage et saucisson (Cheese and sausage platter) (§>/\/)
7 e Quiche du jour (add a side salad @ $4)
13 * Smoked salmon with sweet and sour onions, herb cream cheese & pita chips
9 e Bruschetta with a tomato salsa on fresh mozzarella
8 e Spinach artichoke dip served with tri-colored tortilla chips
10 e Choice of hummus served with fresh pita bread
8 e Choice of salsa served with tri-colored tortilla chips
8 e Spinach tortilla wraps: A spinach wrap stuffed with portebella mushrooms, Gruyere
cheese & Sambal.
12 e Chuck’s Dip: Roasted green-pork chili soup with jack cheese and topped with mango
salsa served with tri-colored tortilla chips.
11 e Grilled chicken nachos with pepper-jack cheese, sour cream, guacamole, black (\{
olives & fresh salsa Q\JD )
Sandwiches:
10 e Marinated roast beef served with au jus, sautéed onion, provolone cheese on a baguette
9.5 e Marinated chicken with roasted red peppers, portabella mushroom slices, bacon &
provolone on focaccia
95 ¢ Hickory smoked turkey with cilantro lime cream cheese, smoked chipotle aioli, red onion
& provolone cheese on wheat
9 e \eggie sandwich with guacamole, red onion, tomato, cucumbers, sprouts, provolone &
cilantro lime cream cheese on wheat
10 e Grilled chicken wrap with guacamole, cilantro lime cream cheese, hummus, red onion 2( f/
& pepper-jack cheese in a spinach tortilla \C—)/
11 e Grilled Salmon with red onion, sprouts, bacon, avocado & smoked chipotle aioli on Q\y
focaccia
- All sandwiches come with choice of fries or a side salad
Oalad's:
6 ¢ Fresh mixed greens salad with red onions & sliced pecans
9 e Spinach salad with a warm bacon sherry vinaigrette & feta cheese
9 e Panzanella salad with a red wine vinaigrette /l
5 - Add grilled salmon to salad ) - \
4 - Add marinated chicken breast to salad @
Chefs entvee speciak * 7
Market price e Ask your server
Soups:
7 e Roasted green chili soup with pork
Dessovts:
Market price e Dessert du jour (ask your server)
D-«inks:
1.25/ea e Sodas
2 e Herbal hot teas
Coffee: N i of 10 e o et 185 gty
3 e Specialty regular/decaffeinated coffee . _ ) ) _
4 e Espr (Eonk:un (9r may contain) raw or under cooked ingredients.
Sp GSSQ Consuming raw or under cooked meats, poultry, seafood,
4.5 e Cappuccino shellfish, or eggs may increase your risk of food-borne illness.
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