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SPECIALTY DRINKS

(Available at an additional cost)

JUILE °N" 60 SIGNATURE GIN AND TONIC SMOOTHIES |
JUICE TONIC Apple/Banana/Kale/Spinach/Chia Seed/Spirulina The Botanist/Fever Tree Mediterranean Chocolate/Strawberry/ Vanilla/Passion Fruit
X-PRESS Strawberry/Avocado/Mint/Red Beet/Apple/Goji Berries SALTED STITCH (Non -Alcoholic) DASANI®*/ SMARTWATER”®
Coconut Cream/Pineapple/Hawaiian Salted Caramel SAN PELLEGRINO®/ EVIAN®
BURGERS
SOUPS SMALL PLATES THE CLASSIC &
CUMIN-SPICED RED LENTIL SOUP ¢ ROASTED RED PEPPER ARANCINI & Bar-Grilled | /2 Ib Angus Beef on Toast.od Brioche Bc.m with American Choddar,.
with Gilantro Sour Cream and Fried Pita with Arrabbiata Sauce, Parmigiano-Reggiano and Fried ltalian Parsley lceberg Lettuce, Tomatoes, and Red Onions served with Coleslaw and French Fries
NEW ENGLAND CLAM CHOWDER OLIVE OIL MARINATED TUNA & ;1552\:TAHERBF:5‘R ¢ : .
with Oyster Crackers Toasted Sea Salt Foccacia, Balsamic Reduction, Aged Pecorino Wec 1 /2 1o Angus served on Tossted Sourdough Bun with Pimento Cheese, crisp
Red Onions, Bread and Butter Pickles, lceberg Lettuce served with French Fries
MERGUEZ SAUSAGE <
SALADS Grilled and served with a Green Onion, Spinach Mash and Roasted Onions THE IMPOSSIDLE CH.EESEBURGER v
Plant-based Burger on Toasted Brioche Bun with Plant-based Cheddar, iceberg Lettuce,

CRISP ROMAINE LEAF SALAD Tomatoes, and Red Onions served with a Roasted Garlic Aol and French Fries

W"*C"“"Lm&us‘“"@w’“o'“ "'G"C”"M“"“"“‘:;"’; CHEF'S RECOMMENDATIONS )
served with & chowe ' : Breast or Salmon
) STEAK “FRITES” $ © A
HERB-ROASTED CHICKEN SALAD o Sirloin Steak with French Fries, Grilled Tomato and Herb Butter FETTUCCINE PASTA
3 . . . with Homemade Meatballs in a Rich Roma Tomato S - -
memﬁ‘&hsamdmwbﬂm“. & a lomato Sauce with Basil and
. . WHITE WINE POACHED LEMON SOLE @ Parmigiano-Reggianc Shavin
: Shallot- Vi gs
Poached Peers, spicy Pecans, Brie and e e with Broccoli Florets, Leeks, Spinach, Peas and Carrots served

RICOTTA GNOCCHI QUATTRO STAGIONI Y
Gnocchi Tossed in a Light Cream Sauce with Grilled Artichokes,
Butfalo Mozzarella, Cherry Tomatoes and Cerignola Olives

with an Orange-Cilantro Champeagne Vinegar Dressing

DESSERT FOR CHILDREN OF ALL AGES
~ ADA BREAD PUDDING CHOCOLATE RING-A-DING SUNDAE o Choices come with an offering of Mashed Potatoes or French Fries

WARM plN.A N Ice Cream Dulce de Leche and Chocolate Ice Cream with all dishes served with Vegetable of the Day

Coconut Florentine Shards and Coconut Caremel Sauce, Chocolate Chips and Whipped Cream SAUSAGE PIZZA

LEMON MERINGUE PIE NO SUGAR ADDED with Mozzarells Cheese leSNEY CHECK MEAL

chu;wdtoppedwith Meringue Brilée CHOCOLATE SILK CAKE DEEP-FR'SD CHIC served with choice of Low Fat Milk or Water

AVA cerved with Strawberry Cream and a with Barbecue Suuc. KEN TENDERS ENTREE: Baked Cod, Green Beans,

TRADITIONAL BAKLN"B . brush of Strawberry Jods Rice

loyers of Phyllo Pestry and mixed Nuts sosked in ‘ S |

Lamon Honey Syrup v Vegetorion vm.d. without sremal meat, dairy, €998 of honey DE SSE RT: Strawbe"y Yogurt Parfait
@ Giien Free ® Duiry Free

. . . '
not have been htrodoccdduingmwsugodtb‘wdchunpvoaua,mmfhdb g preparation Wadono(mm“. ks
gens may

S —————S A NS tmemﬂQ row o undercooked mests, seafood, shelthsh, eggs, m or poults 'k of toodborne illness, wspecally if you have certain medical conditions ' |



