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Celebrating 60 Years of Excellence

Appetizers

House Salad

Spring Greens, Cueumbers, Blue Cheese Crumbles
Tomatoes, Croutons and Ranch Dressing

Served with Chipotle Aioli

Chef's Speeial Warm and Hearty Soups are Perfect for the Cooler Weather

Served with Mini Grilled Cheese Sandwich

6

Sabads

Steak Salad
Certified Hereford Stegk, Romaine Hegrts, Tomatoes, Avoeado, Grilled Corn,
Farmers Cheese Blend, Fried Tortilla Stripes, Sautéed Bell Pegpers, Onions, and

Poblano Peppers, Tossed with Seuthwestern Raspberry Vingigrette
14

Cacsar Salad
Traditional Caesar with Parmesan and Croutons
q
Add Shrimp, Chicken or Salmen
4

Pecan Crusted Chicken, Crispy Greens, Apple Wood Smoked Bacon,

Boursin Cheese and Fresh Berries Tossed with Honey Mustard Dressing
2

Guilled Chicken Cobb Safad
Romaine Hearts, Tomatoes, Avocado, Blue Cheese Crumbles,
Red Onions, Bacen, Boiled Egg and French \/inaigrette
2




Sandwiches

Grilled Steak, Grilled Onions, Grilled Tomatees, Baeon, Avoeado,
and Stilten Blue Cheese and Shredded Romaine Drizzled
with French \/in&igrette on Texas 5tgle Garliec Toast
4
Marinated in Herbs and Served with Lettuce, Oven Koasted Tomatoes, Koasted Mushroom,
Grilled Artichoke Hearts, Grispy Baeon, Avoeado, and pobl&no—épin&@h §preéld
Garnished with Melted Mozzarella
10
Pyrenees Bun with Poblano-Spingch Spread, Home Made Vegetable Cake Made with Oven Rogsted-Cauliflower,
Garlie, Onion, Red Bell Peppers, Mushroom, and Artichoke Hearts Gamished with Melted Mozzarella,
Grilled Tomato and Avoeado Topped with Roasted Red Pepper Hummus
10
Suna on Soast
Albacore Tuna Salad on Tossted Scurdough with Lettuee,
Tomatoe, Avoesdo and Provelone Cheese
10
Oven Roasted Turkey Breast, Pesto Aioli, Provolone Cheese, Baeon, Mixed Herb Sprouts,

Avoeado and Temato on Toasted §ourdough Bread
10

Doty Bacon Chesse Bungen
Natural Beef Patties on Pyrences Bun with Speeial Sauce, Maplewood Smoked Baeon, Lettuce,
Tomatoes, Red Onion and Your Choice of; Cheddar, Pepper T ack, or Provolone
1O

On Pyrences Squaw Bread with Baeon, Lettuee, Tomato, Avoeado and
Home Made Tartar Sauee Garnished with Onion Straws
14
Souj; & 15 Sandnich
Your Choice of Seup with 2 Tung, Turkey or Original BLT sandwich

Roasted Chicken Preast Pan Seared Shrimp and Seallop

Mediterranean Polenta, Seasonal Vegetables with Lobster Sauce
Finished with 4 Sherry Reduetion 16

14 Omenon Sleak
SGulled Sabmon Aceompanied by Poblano Mae & Cheese-Cake,
Wild Rice Medley, Seasenal Vegetables Segsondl Vegetdbles and 4
and Wild berry Reduetion Creamy Mushroom Ragout
1] 5

With Grilled Vegetables and Extra Virgin Olive Oll in 2 Light Vegetable Broth
13




