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Calzones:

@ Fresh spinach with goat cheese 5.75
A 3 or

~pa ' Black Forest Ham, tomato, and cheese 6.75

Phone: 831-6666 Pizzas 6.75
Friday: December 14, 2001 Bacon, red peppers, and cheddar

_ or
SOUPS Buttercup squash, spinach, and caramelized

onions
Vegetarian Chili 4.95

or Panini of the Day 6.75

Lentil and Ham 4.95 Eggplant, zucchini, red peppers and fresh mozzarella
L Or
SALADS (MADE TO ORDER 11AM-3PM) Prosciutto, fresh fig & gorgonzola

Fennel Crusted Chicken Sa!aﬂ 8.25 On our bread, pressed and heated in our

Grilled chicken breast with a toasted fennel spice rub. PANINEOT
over mixed greens with grilled onion and fennel and
sherry vinaigrette
SANDWICHES (MADE TO ORDER)11AM-3PM
Thai Noodles with Chicken or Shrimp 8.75
Peanut-chili sauced somen noodles with sugar snaps,
cucumbers, carrots, cilantro, topped with Thai-spiced AL
chicken or shrimp

Available by request on any of our Artisan

Smoked Turkey Cobb Salad 8.75 Pulled Pork BBQ Sandwich 7.25

Smoked turkey, Great Hill Blue Cheese, diced vegetables Norths(laf{c:llﬂa-itgle P“”id ‘;Drk served on our
Over Mesclun greens with sherry vinaigrette Ol roll with spicy barbeque sauce

Spinach Salad 8.25 BWT on Focaccia 7.25

Applewood smoked bacon, tomato,

watercress with garlic mayonnaise
on our Rosemary Focaccia

with anjou pears, Great Hill Blue Cheese, toasted
walnuts, in a raspberry vinaigrette

Mesclun Mix Salad 7.75
baby greens, cucumbers, tomatoes,
balsamic vinaigrette and
topped with goat cheese crostini

Grilled Chicken Sandwich 7.25

with lettuce, provolone, and orange-ancho chili
mayonnaise, served on our
Roasted Garlic bread

Salad Sampler 8.75

| House Smoked Turkey Sandwich 7.25
Your choice of three salads from our salad case

with lettuce, cheddar cheese and honey mustard,
served on Sourdough bread

Lunch Entrees (Made to Order) 11AM-3PM

P ith B li d Goat Ch 8.50 Desserts..
enne wi roccoli and Goa eese 8. _
With sun dried tomatoes, kalamata olives and toasted Chocolate Nut Bread Pudding

pine nuts Date Bars
Pan Seared Salmon Salad 8.50 Cranberry Lime Pound Cake

with teriyaki glaze over arugula Assorted Cookies

with an orange-sesame dressing Chocolate Ch Cak
ocoiate erry Cake

Linguine with Chicken-Apple Sausage 8.75 Old Fashioned Lemon Cake

In a light tomato sauce with roasted red peppers and Autumn Harvest Cake
romano cheese
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