
Appetizers

Soup
chef’s daily inspiration
7

Hearts of Romaine
crisp romaine lettuce, drizzled with a lemon garlic aioli, 
warm double smoked bacon, herb croutons and grated parmesan
small 7  regular 9

Baby Spinach and Feta Salad
tossed with cherry tomatoes, red onion, and cucumber, 
in our chipotle pommery dressing
small 7  regular 9

Thai Crunch Salad
shredded nappa and red cabbage, julienne cucumbers & carrots,
and crispy wontons in a cilantro, lime vinaigrette, topped with a 
thai peanut dressing, and roasted peanuts
small 7  regular 9

add roasted chicken breast or grilled black tiger shrimp to any salad  5

Antipasto for Two
marinated olives and artichoke hearts, local cheeses, smoked genoa, 
hot calabrese, roasted red peppers, served with our homemade grilled sourdough
13

Seafood Cakes
atlantic salmon, crab, shrimp, white fish, pan fried and served 
with tomato lime salsa and garlic aioli
10

Spring Rolls
crispy vegetarian springrolls, soy lime and peanut dipping sauces.
10

Pasta

Chicken Fettucini
roasted red peppers, asparagus, baby spinach and roasted
chicken breast served with sun dried tomoto goat’s cheese cream
19

Shrimp Linguini
sautéed black tiger shrimp with bell peppers, red onion and diced tomato 
tossed in a homemade basil pesto, topped with parmesan cheese
18

Szechuan
udon noodles in a medium spiced szechuan sauce, stir fried Asian vegetables

17  add black tiger shrimp or sautéed beef tenderloin or roasted chicken breast  5

Teriyaki Chow Mein
stir fried ramen noodles with soy, ginger, garlic and sautéed Asian vegetables

16  add black tiger shrimp or sautéed beef tenderloin or roasted chicken breast  5
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Entrées

Filet Mignon
double smoked bacon wrapped 7 oz. AAA beef tenderolin,
shallot red wine reduction, garlic chive mashed potatoes, 
roasted vegetables
29

Coconut Curried Chicken Supreme
basmati rice, root vegetables, with a mildly spiced coconut 
curry sauce and grilled cumin papadum
23

Grilled Halibut
jasmin rice, cherry tomato cucumber salsa and seasonal vegetables
24

Veal Scallopini
baked with goat’s cheese and pancetta, served with gratin potatoes,
and seasonal vegetables, oven dried tomato garlic cream sauce
24

Chef’s Seasonally Inspired Feature
priced accordingly


