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SMOKED POTATO SOUP
topped wath crispy garlic, Spanish chorize
and tragrant thyme ol

ICEBERG WEDGE
fresh icebwrg lettuce, tomatoes and
y applowoad-smoked bacon

drizzled with blue cheese dressing

SMOKED SALMON SALAD

poachod peaches, tarragon and arugula

with raspberry vinaigrette

dhnwic

MOZZARELLA STICKS

cese coated with cris
el panko breading. so
th a 265ty marinara dipping sauce
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CAESAR SALAD
errsp romain uce, garhic croGtons
F y Caesar dressing an

choice of chicken or shrimp

Armesan, crear
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ROASTED ATLANTIC COD
roasted cauliflower. sautéed spinach. toasted pine nuts.
caper vinaigretto

MEDITERRANEAN LAMB PITA
ardled lamb. olives. feta, garlic and tomatoes in a grilled
pita. served with Greek salad

BBO PULLED PORK SANDWICH
moked low and slow. served on a brioche bun with
tresh colaslaw and fries

BUTTERNUT SOUASH RISOTTO
creamy arborio rice with roasted butternut squash
fimshed with sage and brown butter
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SPAGHETTI BOLOGNESE
rich and meaty sauce with San Marzano tomatoes.
roasted garlic. Pecorine Romana cheese and fresh basi

ROYAL CHICKEN SANDWICH

cajun spice fried chicken served on a brioche bun
topped with avocado. fried onlons and grilled vine
rved with English mustard, spicy

ripened tamato
mayonnalse and french fries

STEAK FRITES®

oI topped with ceaamy béarnalse sauce and
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ROYAL CHOCOLATE CAKE
layers of dark chocol
and decadont chocol.

KEY LIME PIE
tangy key lime custard in a brow
graham cracker crust

COCONUT LAYER CAKE @
coconut sponge cake, coconut whipped
cream and raspberry sauce
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SEASONAL FRUIT MEDLEY

Aw ! fresn hand-cut frul

ICE CREAM

vanilla, strawberry or chocolate




