
JUt 'G 
JUIC T,O IC A pl /Banen 1, I / pin h/Chia d/Spirulina 

-PRE do/Mint/R d 8 t/Appl /Goji B ,,,i .s

E, CH E l SO P

d $pi d S u g • rved wi 1h • Crusty, Warm Baguette 

E. CA 'T10RTILLA SOUP 1.t' 

ith Be Ir. B n eind J:ri d To ,'lies 

A. 

CR SP ROMAI E EAF SALA,D 
To1&�ed wi, 1, Cher.r Tom.11toes,, Sliced Red Onions, 1Cucumber and Carrots,

o~••d '. h choice o - GriU d Chicken ,Breest or Grilled Salmon Fi let.$ 

A I, 'TU1NA. ' IC 10, SE $. ® 
wi h Maricot Ve l, l=inger:fing Pot.atoff, Ni�oise Olives, E:ggs, 

Blac P p r:, and a Dijon .Mustard Dressing 

DESSERT 

WA.R HAZELNUT CHOCOLATE MOLTEN CAKE

d ., h • • Chocolate Seue,e •nd 'Vanilla Ice Cream
ser• ""' 1 ion 

PECA PIE

Bu : _  e $GO ,ch Seuc and' Wbipped C-reem

FRES!H SJR:AWBER:RY M LLE FEUILLE

f P ff Pas.try Cr,ust,. Vanilla Pastry C·r em 
la . r o ". 

.onJ freS'h S raw .rri - s.

SP CJAL Y DRINKS 
( Av il bl at ,tn ddit10niJI cost) 

SfGNATURE GIN AND TONfC 
T he Botenisl/F ver Tree Mediterranean 

SALTED STJTCH (Non -Alcoholic) 

Coconut Cream/Pineapple/Hawaiian Salt d Ca,am(ll 

SMALL PLATES 

'SLICED SERRA.NO HAM t
with Manchego Cheese and Tomato Bread 

FRIED ·CALAMARI 
with Aioli, Lemon and Cherry Peppers 

MARINATED STEM ARTICHOKES Cl® V 
wit-h Arugulo, Cherry Tom,toes, and Bosil-Lemon Vinaigrette 

CHEF'S RECOMMENDATIONS 

TOMATO-GLAZED MEATLOAF 
with Smashed Yule.on Potatoes, Buttered Corrot-s, Green Beans and Gravy 

GRILLED FILET OF HALIBUT Cl 
with a White Wine Tomato, Olive, and Garlic Reduction served with Sa�fron Rice 

SMOOTHfES 
Cho of IS r wb rr:y/Vani I / ,. .... ion F c,i 

DASANt• I SMA - TW TE • 

SA PELLEGRJ o•; EVI 

BURGERS 

THE CLA.SS C $ 
Bar•Grilled I 12 lb Angus � f, on 'oest d B ioc 811 i • Am.eriun Cfiedi:Jer., 

lceb rg: le tuce, Tom lo s, and R d Onio-ns s rvlll!a "th Col J wan r.nc:n r: • 

LAMB .KOF A BURG • R t 
Ground Lamb an.d B f wi,th On,ons, Ga,lic, P rsl y a d Spic cm e T�!: ed f.!!llu;a� 

Bun with Sao gonoush, p. pp"Elr nc:I Onion R lis ·, Fe ch s .end Fr•nr·n r.-, i I

THE ,l:MP'OSS!f 01.e· C EE.se·au, GE,R 
PJ.,nt-based Burger on To s ed Brioch ,B·un · i lant:�b ed Ched , k • • , • L ttuc.e, 

Tomatoes, nd Red Onions s rved wi e Roas ed Gar[ic ioli and T cb Frie 

PAS A 

PEN 1E ,R G TE 

witfi Ricotta, Spj 1ch nd Masc rpo Cr om 

FET TUCCINE 
-..,th Roasted Chi<:.k,en Breast, l-leirloom• Toma a, S11,1c ,nd P corino, Ch s 

FOR CH DRE OF A AGES 

'ITALIAN STYLE JCE CREAM SUNDAE 
Dulce de Leche Jee Cream, Biscotti Crumble, 

Caramel Sauce and W"ipped Cream 

NO SUGAR ADDED LEMON 
POPPY SEED CAKE 
served with Mixed Berries 

Choices come '!With an o�h!ring of Mashed Pot:.11t:oes or French �ries
all dishes served wit:h V. g t bl.e of � Day 

MEXICAN PIZZA 
with Mozzarella Cheese 

DEEP-FRJEO CHICKEN TE'NDERS
with Barbe.cue Sauce 

01:s EY CH,ECK EAl 
served w,lh choic or low Fa • ilk o, 

ENT REE : ·Gril fed Beef f!nd loi , Gre n 

Beans,. 5hr dded Carro . .,nd Sm1she Po to 

DESSERT: Frui1t Cup 


