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winteRr

appetizers

chicken quesadilla; guacamole 5
grilled portabella mushroom provencale 5

pan seared tomato pesto scallops,
snow cap & turtle beans 6

stone crab claws 6

soup
chicken chili with black beans 4
lobster covzh chowder 5

fresh tomato-oregano soup with smoked pork loin 4

salad

cRisp orgadnic green leaves, toasted pine nuts,
champagne vinaigrette 4

grilled eggplant & tomato salad, house made mozzarella,
balsamic vinaigrette 4

shrimp & citkus salad with beet vinaigrette 6

beefsteak vine rRipened tomatoes, extra virgin olive oil,
modena vinegar 4 ;

pizza
margherita pizza with olives 6
goat cheese & grilled vegetable pizza 6

tomatillo & pepper jack cheese tortillas pizza 6

cafe wihes
dunhewood cabernet sauvignon 5
hawk crest chardonnay by stags leap wine cellars 5

santa Rita rReserve, merlot 5



winteRr 1

p as ) a **
angel hair pasta tossed with
fresh plum tomato basil sauce 6/9
fusilli pasta with shkimp & wild mushrooms,
basil-spinach sauce 6/12
rRainbow tortellini, parmesan & prosciutto ham 6/11
grRana Risotto with asparagus,
wild mushrooms & spinach 6/11

entrees
sea bass wrapped in a crispy potato with
mushrooms & lemon butter 14
grilled salmon with honey-mustard glaze 13
stir-fry shrimp & chicken on oriental noodles 12
smoked house roasted turkey club sandwich 9
broiled turkey bukger & vegetable chips 12

grilled chicken breast sliced over komaine & radicchio 9

blackened swordfish, wilted spinach salad;
herb butter sauce 13

rRoasted cod with prosciutto & fresh sage 14

pan seared scrod on a bed of winter greens,
saga cheese & lemon/soy vinaigrette 12

pan braised garlic chicken, golden potatoes, herb juice 12
turkey filet mignhon on vegetable couscous salad 12

salmon, spinach & wild mushrooms in a puff pastkry crust,
dill sauce 13

»* pasta dishes are offered as appetizer or entree pokrtions
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