_Appetizers

Seafood Nachos

Shrimp, lump crab, chihuahua cheese and a white bean
ragout with a chipotle salso
14

Crispg Shrimp Roll

srivacha, nishiki vice, wasabi, and sweet chile glaze
17

Koscmary Duck Bruscl'\ctta
Sun dried tomatoes, astago and arugala pesto, with
balsamic reduction
12

FarsniP Fries
Lime yogurt, caper remoulade and manchego cheese

2
qu:alo Chicken Tenders

Creole seasoned and fried with your choice of blue
cheese or vanch dressing

57

SOUP of the Day
Cup 4 Bowl &

Mixed babg Gireens
red wine vinalgrette, brie cheese erisp, warm hickory

smoked bacon, mandarin oranges and
toasted abmonds

2
SPinacl'l

spieed walnuts, golden raisins, hearts of palm, red
onlon, strawberry poppy seed dressing
and a goat cheese fritter

2

Salads

House Made T oasted Ravioli

sauce poodoro, basil pesto and parmesan cheese
1z

APPctizcr Flatter
pot stickers, , crispy shrimp voll, chicken tenders an
toasted vavioll
20

Fori( Fot Stickcrs
hot and sour shiltake broth, shredded bolr%c‘/log anol
carvot

g

Peef Qucsacli”a
four cheese blend, house made salsa, black beans,
onlons anol greew chiles

14

French Onion

with a brioche gruyere rusk
CM‘P 4 Bowl &

Cobb
bacow, roasted turkey), hard boiled egg, avocado,
toweato, ved wine vinaigrette and
gorgonzola cheese
12

(Classic Caesar

house wade garlic asiago croutons
Appetizer #  Ewtrée 9
Chicken 23 ‘®Beef 24



Sandwiches

Ancho Rubbed Turkey Club

chihuahua cheese, Lettuce, tomato anol jalapeno bacon with
roasted poblano ranch dressing served on
tonsted pepita brenol
2

Beef T enderoin C}wimichanga
Soutéed onlons, black beans, pepper jack cheese, nopalitos, and
chipotle creme firaiche served with spanish vice
77

(Chase Park Plaza Sirloin Burgcr
boursin cheese, hickory smoked bacow, griddled onions and
house made steak sauce
77

Grilled Chicken Parmesan

basil pesto, Lettuce and tomato on a brioche bun
11

CaPrcssc
avocado, basil, ved onlon, mozzarella, sprouts, cucunmber,
towmato calmata olive sun dried tomato pesto and reod
wine vinatgrette on foceacin
70

Gri”ccl GrouPcr Sanclwicl‘l
with basil atoli, chiffonade Lceberg, marinated ved onlon
and jarlsberg cheese
177

F]’)i”g Chccsc Stcak

Sautéed onlons and peppers with provel cheese served
on a hoagie
77

All sandwiches are served with slaw and house made salt and vinegar potato chips

Brick Oven Flatbreads

Bacon Cl’lCCSCbUI‘gCI‘

ketehup, mustard, ved onion, pickles, tillamook cheddar
cheese and chiffonade of romaine
14

Beef Short Rib

wilol mushrooms, blue cheese, fontina and

Duck Confit

wild mushrooms, raspberry port wine reduction, boursin
cheese and toasted pistachios
14

SPinaci

spinach, ricotta, and tomato, topped with parmesan, and

cavamelized onlon OYEQAND
16 12
Entrées
Served after 5 PM
Tcmpura T enderoin TiPs
shiitake jasmine rice, bok choy, , bean sprouts and carrots Stuffed Chicken Saltimboca

with a sweet chile dipping sauce
18

Brick Oven Roasted Pork T enderloin

sauternes grape butter sauce, grilled winter corn and oven
drted tomato couscous

19
Crab Stuﬁ:ccl TilaPia

grilled asparagus and a roasted ved pepper vinalgrette
i

prosciutto, shredded brussels sprouts and potatoes boulanger
with ano a sage veal deml glaze
18

Girilled Atlantic 5worcl{:ish

sauce puttanesca, vatatouille and satfron risotto
24



