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CHICKEN ROLLATINI  			     
with roasted spinach & mozzarella gently simmered in 
mushroom marsala
served with: 

• buttermilk mashed potatoes
• assorted rustic breads with whipped butter

choice of:
• fresh garden salad with mixed greens, carrots, cherry  
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing

HERB ROASTED CHICKEN BREAST 		    
topped with a rich whole grain mustard-sherry jus
served with: 

• rosemary roasted potatoes
• buttered broccoli
• assorted rustic breads with whipped butter

choice of:
• fresh garden salad with mixed greens, carrots, cherry  
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing

GRILLED CHICKEN BURRITO    		   
stuffed with chicken, black beans and rice & smothered in 
our house-made green chili
served with: 

• calabaza sautéed with onions & tomatoes
• cilantro lime rice
• house-made seasoned spinach tortilla chips served 
with fresh pico de gallo

GUAJILLO GRILLED CHICKEN BREAST  	    
topped with a flavorful cucumber melon salsa
served with: 

• spanish rice
• warm flour tortillas
• zesty southwestern caesar salad with crisp romaine 
lettuce tossed with our housemade southwestern caesar 
dressing, parmesan cheese, roasted peppers, roasted 
corn & croutons

CHICKEN FAJITAS  				       
grilled & seasoned chicken breast 
served with: 

• sautéed bell peppers & onions
• spanish rice 
• black beans 
• salsa verde, guacamole, sour cream, diced tomatoes, 
shredded lettuce, cilantro, shredded cheddar cheese
• warm flour or corn tortillas
• house-made seasoned spinach tortilla chips with fresh 
pico de gallo

RED THAI CURRY  				     
chicken breast simmered in coconut broth with peppers & 
red onions
*red curry may contain shrimp product
served with: 

• toasted sesame rice
• asian noodle salad
• fried wontons with sweet & sour sauce
• grilled naan

CHICKEN & BROCCOLI STIR FRY  		    
freshly prepared with a ginger apricot sauce
served with: 

• toasted sesame rice
• mixed field greens with mandarin oranges, red peppers, 
and peanuts, served with ginger vinaigrette
• orange wedges 
• fortune cookies

TURKEY POT PIE       				         
with mirepoix & a rich turkey gravy
served with: 

• buttered noodles
• assorted rustic breads with whipped butter

choice of:
• fresh garden salad with mixed greens, carrots, cherry  
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing

POULTRY
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BEEF
WHISKEY GRILLED FLANK STEAK                    
topped with mustard demi-glace
served with: 

• scallion mashed potatoes
• assorted rustic breads with whipped butter

choice of:
• fresh garden salad with mixed greens, carrots, cherry  
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing

PASTRAMI RUBBED FLANK STEAK                  
with fresh cherry tomato relish 
served with: 

• buttermilk mashed potatoes
• assorted rustic breads with whipped butter

choice of:
• fresh garden salad with mixed greens, carrots, cherry  
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing
 

BEEF FAJITAS   				  
grilled & seasoned beef strips 
served with: 

• sautéed bell peppers & onions 
• spanish rice 
• black beans 
• salsa verde, guacamole, sour cream, diced tomatoes, 
shredded lettuce, cilantro, shredded cheddar cheese
• warm flour or corn tortillas
• house-made seasoned spinach tortilla chips 
with fresh pico de gallo

BEEF AND BROCCOLI STIR FRY  		
seasoned with fresh ginger
served with: 

• asian noodle salad
• steamed white rice
• orange wedges
• fortune cookies

ARGENTINE BARBEQUE BRISKET  		
topped with a traditional Argentinean green chimichurri 
sauce & garnished with marinated cherry tomatoes
served with: 

• wild rice pilaf
• assorted rustic breads with whipped butter

choice of:
• fresh garden salad with mixed greens, carrots, cherry  
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing

TRADITIONAL BEEF STEW 			 
with root vegetables
served with: 

• creamy whipped potatoes
• assorted rustic breads with whipped butter

choice of:
• fresh garden salad with mixed greens, carrots, cherry  
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing 

SLOW-COOKED SICILIAN MEATLOAF  	
prepared with traditional Italian herbs & topped with our 
Italian-style pomodorro sauce
served with: 

• sautéed green beans
• assorted rustic breads with whipped butter

choice of:
• fresh garden salad with mixed greens, carrots, cherry  
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing 
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PORK
PORK MILANESE  				         
tender pork lightly breaded with panko & served with fresh 
tomatoes and mozzarella
served with: 

• buttermilk mashed potatoes
• assorted rustic breads with whipped butter

choice of:
• fresh garden salad with mixed greens, carrots, cherry  
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing

OVEN-ROASTED BONELESS PORK CHOP 	       
paired with our house-made caramel apple gravy
served with: 

• cranberry rice pilaf 
• roasted carrots
• assorted rustic breads with whipped butter

choice of:
• fresh garden salad with mixed greens, carrots, cherry  
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing
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THINLY SHAVED SEASONED LAMB GYRO              	    
with warm pita & fresh cucumber tzatiki sauce
served with: 

• hummus
• diced tomatoes and onions
• pepperoncini peppers and shredded lettuce
• traditional lemon rice soup

choice of:
• fresh garden salad with mixed greens, carrots, cherry  
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing

LAMB

ARIZONA-STYLE GREEN CHILI PULLED PORK              
served with: 

• warm corn or flour tortillas
• refried white beans
• spanish rice 
• southwestern caesar salad with crisp romaine lettuce 
tossed with our housemade southwestern caesar dressing, 
parmesan cheese & croutons
• house-made seasoned spinach tortilla chips with 
fresh pico de gallo
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TILAPIA FRANCHESE  			     
lightly breaded white fish topped with a smoked tomato 
beurre blanc
served with: 

• roasted potatoes
• assorted rustic breads with whipped butter

choice of:
• fresh garden salad with mixed greens, carrots, cherry  
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing

PESTO CRUSTED SALMON 			    
topped with a creamy lemon beurre blanc
served with: 

• vegetable cous cous
• assorted rustic breads with whipped butter

choice of:
• fresh garden salad with mixed greens, carrots, cherry  
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing

ENCHILADAS DE PESCADO  			
topped with traditional mole sauce & pepper-jack cheese
served with: 

• cilantro lime rice
• black beans 
• house-made seasoned spinach tortilla chips with 
fresh pico de gallo
• bolo salad with crisp romaine lettuce with chorizo 
crumbles, blue cheese, sweet cherry tomatoes, black 
olives & croutons, served with sherry vinaigrette

SHRIMP FAJITAS 				  
grilled & seasoned shrimp
served with: 

• sautéed bell peppers & onions
• spanish rice 
• black beans 
• salsa verde, guacamole, sour cream, diced tomatoes, 
shredded lettuce, cilantro, shredded cheddar cheese
• warm flour or corn tortillas
• house-made seasoned spinach tortilla chips with 
fresh pico de gallo

SEAFOOD
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VEGETARIAN

BAKED POTATO DISPLAY 			    
baked potatoes served with vegan black bean chili, cheddar 
cheese, sour cream, whipped butter, sautéed mushrooms, 
scallions & steamed broccoli
served with: 

• assorted rustic breads with whipped butter
choice of:

• fresh garden salad with mixed greens, carrots, cherry  
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing 

TORTELLINI PRIMAVERA 		                     
tri-colored cheese tortellini pasta tossed in our luscious 
house-made brie cream sauce with seasonal julienne 
vegetables 
served with: 

• assorted rustic breads with whipped butter
choice of:

• fresh garden salad with mixed greens, carrots, cherry  
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing 

HANDCRAFTED LASAGNA        	     
prepared with our slow-cooked marinara sauce, mozzarella, 
ricotta & spinach 
served with: 

• marinated cucumber salad
• assorted rustic breads with whipped butter

choice of:
• fresh garden salad with mixed greens, carrots, cherry  
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing

WILD MUSHROOM BOURGUIGNON                 
a vegetarian take on the classic & flavorful French dish 
served with: 

• buttermilk mashed potatoes
• assorted rustic breads with whipped butter

choice of:
• fresh garden salad with mixed greens, carrots, cherry  
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing

VEGETARIAN COCONUT CURRY              	   
cauliflower & sweet potato simmered in a traditional sweet 
coconut curry
served with: 

• steamed white rice
• mixed field greens with mandarin oranges, red peppers, 
and peanuts, served with ginger vinaigrette
• grilled naan

TEA-SMOKED TOFU STIR FRY  	               
prepared with a rich ginger plum sauce with seasonal 
vegetables
served with: 

• toasted sesame rice
• mixed field greens with mandarin oranges, red peppers, 
and peanuts, served with ginger vinaigrette
• orange wedges 
• fortune cookies
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PASTA

ORECCHIETTE PASTA   	                        
with mild italian sausage and tossed with spinach, ricotta 
cheese & our traditional marinara sauce
served with: 

• roasted asparagus served chilled
• assorted rustic breads with whipped butter

choice of:
• fresh garden salad with mixed greens, carrots, cherry  
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing

GEMELLI PASTA  			           
tossed in a light dill cream sauce with proscuitto & peas 
served with: 

• marinated cucumber salad
• assorted rustic breads with whipped butter 

choice of 
• fresh garden salad with mixed greens, carrots, cherry 
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing

BAKED MACARONI & CHEESE 	           
with herb-grilled chicken topped with garlic breadcrumbs 
& baked to golden perfection
served with: 

• assorted rustic breads with whipped butter 
choice of:

• fresh garden salad with mixed greens, carrots, cherry 
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing

PENNE PASTA 			          
with grilled rosemary chicken, bacon & butternut squash, 
tossed with goat cheese & fresh, savory herbs
served with: 

• assorted rustic breads with whipped butter 
choice of: 

• fresh garden salad with mixed greens, carrots, cherry 
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing

WOODLAND CHICKEN PASTA 	          
with penne pasta, roasted chicken, asparagus, toasted 
mushrooms & sun-dried tomatoes in our rich brie cream 
sauce
served with: 

• assorted rustic breads with whipped butter 
choice of:

• fresh garden salad with mixed greens, carrots, cherry 
tomatoes, cucumbers & red peppers 
• caesar salad with crisp romaine, croutons & shaved 
parmesan, served with our caesar dressing
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