
 

                                      MENU  

Appetizers 

Empanadas, traditional pastries stuffed with our daily selection on top of tomatillo salsa       $5.95 

**Bean and Greens, garlic, white wine, roasted red potatoes, white bean, tomato, fresh baby spinach, baby 

greens                                                                          $7.95             

Shrimp Ceviche on a bed of arugula with chilies and sweet potatoes                                      $8.95 

Mussels in white wine and garlic sauce, diced tomatoes, cilantro, green pepper              $6.95 

Chicken Quesadilla with fresco queso cheese and parm cheese                                              $5.95 

  

Salad and soup 

Beet salad, roasted beet, arugula, chinese napa, spring mix, radish, cherry tomatoes, goat cheese, lime-

tarragon dressing                                                                                                 $4.95 

Spinach Salad with raspberry vinaigrette, romaine lettuce, cucumbers, cherry tomatoes, red onion,mangoes, 

feta cheese, dried cranberry                                                                                 $4.95   

Chicken Tortilla soup onion, green pepper, green peas, avocado, tomato, black bean              $3.95 

Rosemary white bean soup, white cannellini beans, onion, carrot, celery, croutons          $3.95 

  

Pastas 

**Penne with tomato basil sauce                    $10.95 

**Penne de dolce, baby spinach, roasted tomatoes, feta cheese, pine nuts                                  $11.95 

Fra diavolo, penne, banana pepper, sausage, sliced chicken, tomato cream sauce, parmesan cheese                                                        

$13.95 
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Entrees (with one choice of salad or soup) 

Paella, scallops, shrimps, mussels, hot sausage, Chicken, rice, tomato, red bell pepper, green bean, fennel                                                           

$20.95 

*New York steak over asparagus barley, marinated, grilled, red wine soy sauce, golden raisin, kale                                                                

$21.95 

*Grilled Pork chop with honey-mustard sauce, sweet potato puree, sautéed apples, green Beans    $18.95                               

*Grilled salmon with baked ricotta, spinach and corn kernels, basil oil                               $18.95 

Chicken with provencal sauce, roasted red skin potatoes, cherry tomatoes, black olives, sautéed baby 

spinach                                                                                                                        $16.95 

Navarin of lamb, parsnip, carrot, green bean, potato, sautéed linguini with oil and cheese         $17.95 

*Pan-seared Scallop over risotto   parmesan cheese, asparagus and shiitake mushroom             $19.95 

*Pan-seared Duck Breast with sweet and sour sauce, pomegranate, sweet potato puree, green bean                                                               

$20.95  

 

Desserts 

Old fashioned double layer chocolate cake                                       $5.95 

Pumpkin cheesecake with bourbon cream and fresh fruit                 $5.95 

Apple crisp with vanilla ice cream                                                      $4.95 

 

*Thoroughly cooking meats, poultry, seafood, shellfish, or eggs greatly reduces the risk of foodborne 

illness 

** add chicken (+$2.00); shrimp (+ $3.00); hot sausage (+ $2.00)  

 

Bar menu is available for guest 

We may change the Menu items based on market 
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