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LUNCH MENU
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Ask your server for details on this ever-changing homemade feature. 5.”
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Mixed greens picked fresh from our garden, served with a refreshing balsamic vinaigrette. 7.”

Cuesar Sulod
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Crisp romaine lettuce, croutons, parmesan cheese and a traditional homemade Caesar dressing. 7.

Clalot Selod

Garden-fresh greens, avocado, tomato and grapefruit with a tarragon dressing. 7.”
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Mouth-watering watermelon and poached pears coated in a citrus dressing. 8.”

All of the lunch items below are served with your choice of soup, caesar salad or house salad.
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Back by popular demand. Beef patty topped with cheddar cheese, smoky bacon, fried egg, sliced beets,
grilled pineapple, lettuce, tomato, onion and pickle. 13.”
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Beef or chicken topped with sautéed mushrooms, Swiss cheese, lettuce, tomato, onion and pickle. 13.”

Dsk S O(Z@;’LLQ

Lightly breaded pork tenderloin served with seasonal vegetables. 13.”
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Sautéed vegetables and cheese melted together in a flour tortilla, served with guacamole. 9.”
Add chicken or shrimp for 4.”

Grilled chicken breast, smoky bacon, cheddar cheese, lettuce and tomato wrapped in a flour tortilla. 11.%

MEAL CARDS have a value of up to $13 per adult, $12.50 per 10-16 year
old,

and $1/year per child under 10. Included are a free dessert and non-
alcoholic heverage.

Any remaining balance cannot be applied towards service gratuities
or alcoholic drinks and cannot be refunded or held as credit.

Taxes and gratuities are not included.



