
tri
m

 0
.5

” 
he

re

Customizable 
 Salads  

Choose a base, add your topping and select a dressing 
or you can have it just the way it is. 
All salads are available as wraps.

Garden Salad 	 $5.25 
Crispy romaine, radicchio, cucumbers and plum tomatoes.

Caesar	 $5.75
Romaine, radicchio, homemade croutons and shaved 
parmesan.

Baby Spinach	 $5.85
Baby spinach, portabella mushrooms, sun dried tomatoes.

 Additions 
Steak  $2.75      Chicken  $ 2.50      Shrimp  $4.00      Salmon  $3.75

   Mahi  $3.75      Buffalo Chicken  $2.50      Avocado  $1.25
Sun Dried Tomatoes  $1.00      Portabellas  $1.00

Fried Shallots  85 ¢       Feta  85 ¢
Fresh Mozzarella  $1.00      Gorgonzola Cheese  $1.00

Goat Cheese  $1.50      Bacon  85 ¢

 Dressing 
Balsamic Vinaigrette  Cabernet Vinaigrette

Chardonnay Vinaigrette  Creamy Sesame Wasabi
Jalapeno Vinaigrette  Bleu Cheese
Creamy Roasted Garlic  Caesar

 Pasta 
available after 4pm weekdays all day Saturday & Sunday

Choice of rigatoni, bowties and whole wheat pasta
All pasta available baked & topped with a choice of cheese 

and toasted pine nut crumbs $1.50 extra

Bolognese	 $10.50
Slow simmered beef, pancetta, garlic, shallots, basil, plum 
tomato and finished with cream.

Spicy Sausage	 $10.50
Fresh ground spicy sausage simmered with garlic, shallots, 
basil, plum tomato finished with goat cheese.

Chicken Sauce	 $11.00
Seared chicken, mushrooms, roasted tomato, garlic, shallot, 
basil finished with cream.

Roasted Eggplant & Fresh Mozzarella	 $10.75
Pan roasted eggplant, garlic, shallots, fresh basil, plum 
tomato topped with fresh mozzarella and toasted pine nut 
crumbs.

Chicken Broccolini	 $10.75
Chicken, garlic, shallots, brocolini, olive oil and red chile.

Baked Meatballs (available all day)	 $9.75
House made meatballs simmered in marinara topped with 
mozzarella and toasted pine nut crumbs. 

Chicken Parmesan (available all day)	 $10.85
Parsley and garlic breaded chicken breast pan fried and  
topped with marinara and provolone.

  Soups 
available October – May  

( ask for selection )

 appetizers 
Panko Crab Puffs 
	 with Sesame Chile Mustard	 $7.25

Mini crab cake rounds breaded with panko bread crumbs and 
deep fried.

Asian Popcorn Shrimp 
	 with Wasabi Cocktail Sauce	 $7.50

6 large shrimp fried crispy. 

Crab & Gorgonzola Stuffed Portabella	 $6.75
Crab & cracker stuffing atop a creamy center of gorgonzola.

Chicken Quesadilla	 $7.75
With sour cream and grape tomato avocado salsa. 
Chicken, cheddar, baby spinach & caramelized onion. 
Substitute shrimp add $2, steak add $1

Buffalo Fingers with Bleu Cheese Dressing	 $7.25

Crispy Fries 	 sm $2.75   lg $3.75
	 Beautiful Idaho straight cuts cooked crispy. 

           Add Any of Our Creative Sauces 	 75¢ extra

Sauces 	 75¢ extra
sesame chile mustard, homemade roasted tomato ketchup, 
chipotle mayo, creamy roasted garlic, lemon parsley aioli.

Specialty
 sandwiches 

Bread choices: house made foccacia, 
sliced rustic wheat and peasant roll 

Add fries to any sandwich $1.25

Cobb	 $7.75
Sliced turkey breast, bacon, blue cheese and avocado grape 
tomato salsa. 

Chicken Pesto	 $8.00
Seared chicken, basil pesto, tomato and melted provolone.

Cuban	 $7.75
Roasted pork, ham, dill pickles, melted provolone and citrus 
mayo. 

Steak	 $7.50
Grilled flank steak, melted bleu cheese, fried shallots and 
horseradish mayo.  

Mahi Mahi	 $7.50
Panko breaded mahi mahi fried topped with lettuce, tomato, 
cucumber and creamy sesame wasabi sauce.

Portuguese Pulled Pork	 $6.85
Garlic red wine marinated pork, slow cooked and shredded 
with goat cheese and parsley lemon aioli.

Avocado	 $7.25
Fresh avocado, Swiss cheese, lettuce, tomato with jalapeno 
vinaigrette.

Chicken Spinach Wrap (available vegetarian)	 $7.75
Seared chicken, baby spinach, roasted tomato, caramelized 
onion, brown rice pilaf, balsamic vinaigrette in whole wheat 
wrap.

Meatloaf	 $6.75
House made meatloaf with melted American cheese and 
roasted tomato ketchup.

Portabella	 $7.50
Portabellas, baby spinach, roasted red peppers, gorgonzola, 
cabernet vinaigrette.

Meatball 	 $6.75
Classic house made meatball with marinara and melted 
provolone.

Chicken Parm	 $7.25
Breaded chicken breast with marinara and melted provolone.

Tuna Melt	 $6.50
Albacore tuna, chive, mayo, lemon, melted Swiss.

Bistro Burger	 $8.00
Fresh Angus beef, bacon, fried shallots, baby spinach, goat 
cheese, tomato, chipotle mayo. 

 Entrées 
available after 4pm weekdays 

all day Sat & Sun
With a choice of any two sides: 

mashed potatoes, roasted potatoes, brown rice pilaf, 
asparagus, garlic baby spinach, 
broccolini or side garden salad

Mini Meatloaf	 $10.50
Individual House made meat loaf 
finished with brown onion gravy. 
Your momma wishes she could make it this good.

Garlic Steak Tips	 $12.50 
Tender steak marinated in garlic and spices seared to 
your liking and served with mushroom and onions.

Pan Seared Boneless Pork Chops	 $11.95
Pan seared pork chops nicely browned and 
finished with a cabernet portabella gravy.

Chicken Picatta 	 $11.50
Egg battered chicken breast cooked golden brown 
and finished with a lemon caper butter.

Pan Roasted Salmon	 $12.50
Fresh Atlantic salmon pan roasted and 
finished with a chardonnay vinaigrette.

Panko Crusted Mahi Mahi	 $12.25
Fresh panko breaded Mahi cooked crispy and 
finished with an avocado tomato salsa.

Baked Stuffed Cod	 $12.95 
Crab and pancetta stuffed cod loin 
finished with lemon parsley beurre blanc.

Chicken & Shrimp Paella	 $12.95
Seared chicken, shrimp, and chorizo tossed with 
brown rice, roasted red peppers, peas, shallots, 
pink beans, parsley, garlic, smoked Spanish paprika 
and finished with a lemon parsley aioli. 
It is a complete meal. No side are available for this item.

Customized 
Burger & Chicken Breast	 $6.00 

Burger on a toasted burger roll.  Chicken breast served on 
sliced rustic wheat, soft French or foccacia. 

 Toppings (75¢ each) 
bacon, sautéed mushroom and onions, portabellas, 
cheddar, American, provolone, Swiss, goat cheese, 
Gorgonzola, caramelized onion, sun dried tomato, 

roasted red pepper, guacamole, baby spinach, 
fried shallots, avocado, avocado & tomato salsa

 Sauces (50¢ each) 
chipotle mayo, lemon parsley aioli, sesame wasabi, Cabernet 

vinaigrette, chardonnay vinaigrette, jalapeno vinaigrette, Bleu cheese, 
creamy roasted garlic, sesame chile mustard

 FREE TOPPINGs & SAUCES  
lettuce, tomato, pickel, onions, mustard, mayo

balsamic, BBQ sauce
*Consumer advisory warning: consuming 
raw or undercooked meat, poultry or eggs 
increases your risk of food born illness.


