Gratuity will be added for Par’cics of five or more adults.

crispg or steamed clumPIing $8
CI’TOiCC Og POri( or VCgCtab!C ggoza*”

asian slaw, dipping sauce & hot mustard
chilled tomato basil bisquc $6
chilled avocado & yogurt soup $6°
mixed fruit salad in mint brandy glaze $6°*
drizzled with balsamic reduction

romaine hearts caesar salad $7

add gri”cc{ shrimp orgri”ecl chicken $5
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*vegan /~ vegetarian Pleasc advise your server of your clictary needs.

shredded romaine & red cabbagc salad $7*~

cranberry vinaigrette, sliced red onion, bleu cheese & walnuts
crab cake with chili-lime avocado salad $9
over chopped romaine
edamame with red c‘ygreg sea salts $5%~
tomato & mozzarella salad $7°
tcrigaki ~gri"cd shrimP skewer $10

over caramelized aneapp|e & greens in)’a|aPeﬁo vinaigrette

Our sauté oilis a grapcscchsaFﬂowcncanola blend that contains NO cholesterol.
We use 100% peanut oil in ourfryer. Both contain ZFF RO trans-fats.

D tcrigaki sca”oPs overjasminc rice $24
ginger dashi vegetables
l Porlc cutlet in dﬂon cream sauce $18
mashed Potato
N gri“ccl tuna steak with gingcrgarlic sauce $24

N jasmine rice with Picuec] cucumbers
hangcr steak in red wine sha”ot_jus $20

truffled frites
veritas farm Por‘( ragout $17

R fusilli pasta

5 peppercorn crusted ny striP steak $2%

mashed Potato & brandﬂ cream sauce

all served with fries & coleslaw on kaiser roll

take $4 off & gct_just a sandwich

crab cake Portobc”o with chili-lime mayo $13

ale braised short rib sandwich with creamed spinach $9
8oz. top choice beef burger $9

gri“ccl chicken burgcr with lemon t!‘lymc mayo $9

bbq Pu“ecl Porlc sandwich $8

steak sandwich with gri“cd onion & horseradish mayo $12

gri“ccl tuna & asian slaw sandwich with wasabi mayo $13

add american, swiss, or cheddar $.50

add gri”e& mushrooms, onions or peppers $.50

GMIN-29Z>0

add bacon, bleu c]ﬁeese, avocado or truffle fries $

Ang of our side dishes are available for $4.
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a” O{: our dCSSCI"tS are maclc iﬂ~l’10USC

kcg lime tart $7

passionfruit mousse

coconut panna cotta $7

pistachio baklava

el rey hot chocolate fondant cake $8
jane’s mint chip ice cream

warm fruit crisp $7

oatmeal crumb topping & peach gelato
strawbcrrg shortcake $6

W/IIP/DCG/CI‘C&HN & stra Wé@l’fy sauce

ourgclatos & sorbets are all ciao bella Proc]ucts $4

vanilla or hazelut gc/a to mango, femon or Cosmopo//tan sorbet

loose leaf uPton tea $3

francis bissell’s special blend

a full bodied blend of ceglon teas

carl grey blue flower

a Fragrant ]iglﬂt tea scented with bergamot
gunPowclcrgrccn

slight]y sweet chinese green

chamillo blend

chamomilc, citrus Pecls, rose hiPs, orange blossoms,
lemon grass, mint & hibiscus.

lemon verbena

long crjoged in france as a digesthc, this aromatic, ]emong

herbal is esPecially suited to accompany meals.

PePPermint

Please sPechcg hcgou would like whiPPed cream

cspresso/double $3/5
cafe americano $%
cafe macchiato (Frothecl) $4

cafe latte (s’ceamed) $4

mochaccino
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cappuccino (steamed Afrothed) $5
cafe mocha (steamed w/cocoa) $5

(stcame&/}crothe& w/cocoa) $5

cafe italiano (amaretto) $7

café marnier $7

café keokee (kahlua and branclg) $7
malibu espresso $7

irish coffee $7

millionaire’s coffee 8

(kahlua, bai]egs, grand marnier,
Frangelico)

*all of our espresso drinks are made with i”g brand espresso.

roger groult calvados $8
remy martin VOOF s$7
hennessg VSs7

marie duffau bas armagnac $8
amontillado sherry $8

grand marnier $7

baileys $6

bai!egs caramel $6

bailegs mint $6
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Phi]ippc latourelle cognac VS 58

Frange]ico $6.50

disaronno $6.50

romana sambuca $6.50
patron XO s$6.50

marolo grappa dimoscato $8
marolo grappa and chamomile $8
créme de cassis de clgon $8
creme de Péche de vigne $8
créme de framboise $8
godiva $6

gocliva white chocolate $6



