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Salads 
FALL VEGETABLE SALAD  
spinach, arugula, chicory, radicchio, roasted pears & butternut squash, cucumber, carrot, 
crispy shallot, potato croutons, lemon-pumpkinseed vinaigrette   10   add grilled chicken +2 
 
COBB SALAD   
field greens, turkey, blue cheese, tomato, avocado, hard-cooked egg, bacon, green onion, 
vinaigrette dressing   11  
 
BAY SHRIMP TOSTADA  
bay shrimp, cucumber, lime, avocado, tomato, chiles & cilantro over crisp shredded lettuce, 
served in a corn shell tortilla   11    
 
BLACKENED SALMON CAESAR  
romaine, caesar dressing, blackened salmon, parmesan cheese, croutons   9   

CRISPY CHICKEN    
romaine & field greens, crispy chicken, bacon, hard-boiled egg, cheddar cheese, tomatoes, 
avocado, honey mustard dressing   10  

Soup  Please check the board for today’s made-from-scratch soup selections   2.5 /4.5 

Sandwiches  sandwiches include a side dish.  gf bread available +1 

BUFFALO CHICKEN WRAP  
buffalo sauce-marinated chicken breast, romaine lettuce, sliced celery, bleu cheese 
dressing, bleu cheese crumbles, tomato tortilla wrap   11    
 
ITALIAN COUNTRYSIDE SANDWICH  
your choice of “meat sandwich” (salami, peppered ham & soppressatta) or “veggie 
sandwich” (grilled zucchini & peppers), provolone, eggplant caponata relish, telera roll    13    
 
NEW JERSEY DELI “SLOPPY JOE” 
a double-decker sandwich of sliced turkey, corned beef, swiss cheese, coleslaw, thousand 
island dressing, rye bread    8/13   
 
FRIED GREEN TOMATO PANINI  
crispy fried green tomato, bacon, spicy red tomato jam, herbed goat cheese, hoagie roll    
10  
 
SANTA MARIA-STYLE STEAK SANDWICH 
grilled seasoned steak, fresh tomato salsa, sriracha mayonnaise, toasted garlic bread   10/14 
 
FRENCH DIP 
hot sliced roast beef, swiss cheese, crusty baguette, side of au jus  14    
 
MEATBALL HERO 
meatballs, marinara sauce, mozzarella, parmesan, hoagie roll   12   
 
FRIED CATFISH SANDWICH 
crispy catfish, tartar sauce, shredded lettuce, tomato, soft bun   10   
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WILD MUSHROOM BURGER 
1

3�  pound gourmet piedmontese beef burger, 100% grass fed, antibiotic & hormone free, 
sherry-sautéed mushrooms, fontina cheese, spinach, roasted garlic mayo   11  add bacon +2 

 
Entrees 
STEAK FRITES  
grilled bavette bistro steak, chimichurri sauce, crispy french fries, zesty fry dip, side salad    
15    
 
GRILLED CHICKEN  
marinated chicken breast, peach chutney, coconut rice, daily vegetable   12    
 
SEARED SALMON  
salmon fillet, dill & whole grain mustard sauce, pickled beets, mashed potatoes, daily 
vegetable   15    
 
SMOKED PORK LOIN CHOP  
apple-plum relish, mashed potatoes, daily vegetable    12   
 
MASSAMAN CURRY  
roasted peanuts, coconut milk, lemongrass, sweet spices, ginger, garlic & red chiles, potato, 
sweet potato, spinach, green beans, your choice of tofu or grilled chicken & your choice of 
brown rice or coconut rice   8/12  
 
SPAGHETTI & MEATBALLS  
beef & pork meatballs, marinara sauce, basil, parmesan cheese    9/12   
 
SPAGHETTI MARINARA  
slow-cooked tomato sauce, parmesan cheese   6/9    
 
SOUTHERN STYLE BAKED MACARONI & CHEESE  
baked creamy mac & cheese, crisp cracker topping  6 
 
CHICKEN TENDERS  
crispy chicken strips, french fries, honey mustard dipping sauce  7/8.5 
 

Sides 
daily vegetable, fresh fruit, soup, chips, salad, french fries, onion rings, cottage cheese, 
brown rice, baked potato, mashed potatoes, coconut rice, coleslaw, grilled zucchini, savory 
greens   1.5 

Desserts   Please see the dessert case for today’s made-from-scratch dessert selections 

ice cream/brownies/giant cookies/muffins  1-3 

crème brûlée/custards/ bread puddings   2-4 
cakes/cheesecakes   2-5 
cobblers/crisps/buckles/crumbles   2-4 

  gluten free or can be prepared gluten-free   
   vegetarian or can be prepared vegetarian    
   vegan or can be prepared vegan    

Substitutions are available for most items. Ask your server for details. 


