
SOMETHING SMALL

$4 Each
Edamame: served hot and salty

Hummus: served with warm pita bread

Queso: garnished with fresh pico de gallo and jalapenos and served with warm tortilla chips

Salsa Duo: served with warm tortilla chips

Guacamole: served with warm tortilla chips

Crispy Green Beans and Asparagus: served with tamarind sauce and chipotle cream

$7 Each
Iceberg Wedge Salad: topped with tomatoes,bacon and blue cheese dressing

House Salad: fresh greens, onions, dried cranberries and candied pecans 
topped with crumbled feta and balsamic vinaigrette

add chicken of beef $2
add shrimp $3

Fried Calamari: served with a side of cilantro lime sour cream and marinara 

$8 Each
Grilled Stuffed Hot Avocados: stuffed with lump crabmeat and drizzled 

with a balsamic basil reduction

Turf Nachos: your choice of beef or chicken and refried beans 

Mini Meatball Hoagies: veal meatballs served on 3 inch brioche and smothered 
in marinara and melted provolone 

Tempura Shrimp: perfectly battered and served with sweet chili remoulade

Tex-Mex Egg Rolls: stuffed with seasoned grilled chicken, Monterey Jack cheese, 
black beans and roasted corn,served with a side of jalapeno lime sauce

$9 Each
Ceviche: tilapia,shrimp,avocado and tomato marinated in fresh citrus juices

Surf Nachos: shrimp nachos with black refried beans and goat cheese 

Miso Scallops: marinated in sake miso and served with asian slaw

Beef Satay: 6 skewers of teriyaki marinated beef served with peanut sauce

$10 Each
Shrimp De Jaime: 5 jumbo shrimp stuffed with jalapeno and cream cheese 

and wrapped in bacon,served with a side of jalapeno ranch

Crab Cakes: made with lump crab meat,served with a whole grain mustard beurre blanc

 



Spread $.50

hot mustard
basil pesto
chimichurri

hummus
chipotle mayo

Veggie $1

caramelized onions
arugula

basil
sautéed mushrooms

roasted veggies
roasted red peppers

avocado
roasted eggplant

fresh spinach
sun dried tomatoes

Cheese $1

goat
fresh mozzarella

parmigiano
brie

gorgonzola
provolone

pepper jack

Meat $1.50

basil chicken
prosciutto

turkey
smoked bacon
spicy chorizo

SOMETHING BIG

$7 Each
Sirloin Burger: handmade beef patty topped with lettuce, tomato, onion and mayonnaise 

or mustard,served with your choice of homemade chips or fries
(Add cheddar or provolone cheese $1,guacamole $1.50,hickory smoked bacon $1.50)

Turkey Club: triple-decker turkey sandwich topped with green leaf lettuce,tomatoes,Swiss,
bacon and avocado on toasted bread with mayo and honey mustard served with homemade chips

Chicken Tenders: Cajun-style served with spicy fries and a side of honey mustard

$8 Each
Veggie Quesadilla: seasoned grilled veggies smothered in cheddar and Monterey Jack cheese

served with a side of pico de gallo,sour cream,and guacamole

Spinach and Mushroom Quesadilla: sautéed mushrooms and fresh spinach smothered 
in pepper jack cheese,served with a side of pico de gallo,sour cream,and guacamole

$9 Each
Baja Grilled Fish Tacos: grilled tilapia topped with red and green cabbage and jalapeno aioli

sauce,with your choice of corn or wheat tortillas,served with black beans and rice. 

Smoked Brisket Quesadilla: juicy smoked brisket smothered in pepper jack cheese and
cilantro,served with a side of pico de gallo,sour cream,and guacamole 

$10 Each
Grilled Chicken Veracruz with Spicy Avocado Relish: 

served with rice,black beans,and sweet chili sauce

Kabob: tender marinated beef or chicken skewered with grilled veggies,served with a side of rice

SOMETHING FLAT – PANINIS
All paninis are served on ciabatta and come with your choice of seasoned fries,

homemade potato chips or crispy green fries

Pear $7
grilled pear,goat cheese,arugula,honey

Veggie $7
roasted eggplant,hummus,brie,avocado,tomatoes,mushrooms,caramelized onions 

Latin $8 
spicy chorizo,chimichurri,pepper jack cheese,caramelized onions

Chicken $8
basil pesto chicken,goat cheese,sun dried tomatoes,fresh spinach

Prosciutto $8
prosciutto,basil pesto,fresh mozzarella,roasted tomatoes,fresh basil

ADD MORE TO YOUR PANINI

SOMETHING SWEET

$5 Each
Amy’s Mexican Vanilla Bean Ice Cream with Candied Pecans and Caramel Sauce

Cheesecake of the Day


