Salads & Soups
AdA fo-any salad Chicken 6, Steak’”™ 8, Salmon™ 8, Shrimyr
3 Each

Caesar Salad, Romacne, Brokew Bread Crowfonys, Anchovies,
Caesar Dressing  8.95

Baby Field Greens, Shaved Fennel, A L Greek Fefn, Toasted
Y AWWQ/MW

Champagne Vinaigrette 9.95  GF Vv

Wedge Salad, Smoked Bacon, Tomartos Eqg, Blue Cheese, White
French Dressging  8.95 ar

Cuban Salad, Rowwz/m&& féml.&fﬂto& Hamy, Swissy Cheese,
Fickles, Mccro- Mwﬁa Paymesan & éwhcw\/ Vinacgrette  8.95

Cherries, Nuts and Berries, Mcxed Greeny, S’W Fr Bervees,
Cavameliz

Pecans, Govgonzola and Foppy S Dresging
095 v
Arugula and Quinoa, MVRW Beets, Cucwmber, Radash, Minwg
8 Vinaigrette,
Goat Gouda 2.95 GF Vv
Kale Caesar, wtf Broken Bread érow‘mvy W&Vx Howge

Caesar Dressing, PMM&}M&/% /ﬁbéwwv White Anchovies
Side Salad, MW&V&WMEL;/?W Chotee of Dressing

Lobster Bisque, Lotsrter, MWM% Sherry and a Putf Pastry
Cup - 795 Bowl — Z4£ 925
Soup Du Jour Cwyzr — 4  Bowl — &

Wraps & Flatbreads

Hummus Wrap, Greeny, m%/lmm Red Oncon and

Asian Chicken Wrap, Jr%%m:ﬂvfm Greeny, Spicy
Sprowts and Ginger Lome Acole 9.95
Chicken Wrap, grilled %%&ém Greens, Shayed Fennel,
Tomatoes and Champagne Vinaigrette — 9.95
Grilled Vegetable Wrap, Ggrilled Seasonal Vegetanbles with Field
WMWA%W 7.95 V
Cold Smoked Salmon Wrap Ar%a/ é%ﬂj%@jé Red Oncon, Capers,

Caprese Flatbread, MvFrWMozzw&ééa/ Tomatoes, Fresh Basid,
Garlee, Extra Virgom



Oleye Ol on Naan Bread. — 8.95 V Add Chicken 3 or
Shrimyzr 3 each

Rustic Flatbread, FProsccudttos Caramelized Oncon, Arugula and
) Beewgter Aged Govda
witie Olive Ol and Garlic 10.95
Seasonal Flatbread, w<# Grilled Pears, Red Onion, Wil
Meshroomy, RWE Cheese, %Pa\;{— Reduction on Naan
/’W

Consuming raw or undercooked meat, eggs and/or seafood can

Small Plates
AdA a side salad ovr side Caesar salad 2

Charred Wings, Celery Sticks and Chunky Blue Cheese  9.95
Choiee of Saunce: BBR, Key Lég@ Fepper, Sweet Soy or Buffalo-
Seared Lump Crab Cake, PW&WMWW FPea Greens
Ginger Acole  13.95 GF
Medium Hot Banana Peppers, S; witth Veal Savgage and Ricotfa
with Mavinara and Mozzarella — 11.95
Prince Edward Island Mussels, wif Spicy Marinara  12.95 GF
Beau’s Calamari Napolitana, Flowr Dusted and Sawféed with Lemon,
Garlee, Scallion,
Sweert Pepprers, Crished Red Pepper and Sherry  11.95

Jumbo Shrimp, wiA Pickled Radish and Howge Cockitadl Savce
15.95 GF

Grilled Cajun Shrimp and White Cheddar Grits, Oncon Jug and Bacon
Marmalade ~— 12.95

Mozzarella Sticks, Howuwe Made with Mavrinara 2,95

Potato and Cheese Pierogies, W%L{}zw Oncong and Sowyr Cream

Grilled Salmon, Over gwwww Kale and Shimese Mushrooms with
lood Qrange Gastrigee,
Citrung and Micro-Greens 1495 GF
Panko Crusted Lake Perch, Ww%/ Peag}”hovf Shitake Mushyroom and
Sesame
Miso- Acoli and Crispy Lot Root 11.95
Tacos del Dia, with Howse Slaw-and Habanero-Acole  9.95
Grilled Marinated Portabella Stack, wt/ Ronsted Red FPepper,

Zucchind, S W
Spinach, and Mozzarella wiHs Basil Aloll 7.95 V GF



Large Plates

Caddy’s Organic Spelt Crusted Fish and Chips, Organce S Dustfed
y's =rganic s S Lish and Chips, Organce Speld

Malt Vinegar & Tarragon Tarter, Freach Fries and House Slaw-
16.95 GF

Panko Crusted Chicken Parmesan, Sawféed Spinach, Tomato-and
Froyolone wit
FPoasgta Mayrinara 13.95
12 Oz. Angus Chopped Sirloin, Grilled with Sawdtéed Peppers,
Oniong, and
Mughroomys with Seasonal FPotatoes 1495
Stir Fry Vegetables, wd/fh Soy 6%% Over Sticky Rice 12.95
Add Chicken &6, Steak”™ 8, Salmon™ 8, Shrimp 3 ecach
Grilled Chicken Linguini, Wld Mwsproomy, Scallions, Tomartoes,
] ] Eﬁﬁ’a/ Virgen Oliyve
O, Garlic, Herbs and. Payrmesan 14.95
Truffle Cheese Ravioli, fossed with Baby Helrloom Tomartoes, Exotic
Mueshpooms, Budternwt Squash, Ariguda and Balsamcie Brown
Butter 1495
Slim and Trim, & oz. Grownd Anguwys, Cottage Cheese, Sliced Tomarto-
Fresiv Fridt 10.95 Substihdte Salmon or Chicken for 2.50

California Combo, Chicken, Tuna, e Cheese with Toast Poinds
and FrucF 10.95

A 20% Gratuity will be added to parties of eight or larger.

Sandwiches
Al sandwiches served with howge daw-or chips

AdA Frenche Fries 1.95 or Fresie Frudt 2.95

Tuna Salad, on Sowwdowgh  7.95
Ahi Tuna Muffuletta, weth Olive Salad and Meyer [emon Acolc on a
Sesame 3//% 1395
Pommery Chicken Salad, onn Multi-Gracn  9.95
Turkey or Corned Beef Reuben, on Rye 7.95

House Club, on Sowwdowgh with H. Turkey, [ettuce, Tomatos
BWW&A% 9.9

Slow Roasted Beef Barbacoa, with Red Eye BBQ, Red Onion and
esh Cllantros

Fr



on a Challajp Bun 11.95
Grilled Chicken Breast, on £99 Bun wit Caramelized Oncony,
VMZZ”/{&W Tr =
Acolc 10.9

Half Pound Angus Cheeseburger 10.95  Add Fried Eqg 2
andyor Bacon 2

Grilled Salmon ALT, on Mulfigrain with Greens, Avocados Sprowds,
e W ar P
Lemon Acolc 13.95

New York Style Pastrami, wt/ Swess on @y& witth Howge Madle Cole
Slaw- 10.9

Traditional Cuban, Pulled Pork, Ham, Suwiss Cheese, Fickles,
Cilantro- and Cumin
Mugtard on Sovvrdowgh — 10.95

Hot Lunch Buffet

Selection of Salads, Toppings, Rolly, Howge Made Sovyr and Hot
Engree 13.95

Sowpp and Salad Bar Only  9.95

Enjoy the and salad bar with any sandwich, Small Plafte
O o T avge Plare %05

V = Vegetarcan Deshe GF = Gluwfen
Free

Menwe by
Chef Beaw Schmidst
Chef de Cuisine Billy Thorman



