


- HOUSEMADE SOUP-

Carribean Pumpkin Soup cup 349 / bowl 4.79
Platter famous secret recipe

Due to the current pandemic, we have had to limit some options to provide the
freshest and tastiest offerings!

................... QT [ —

Choice of Toasted Sesame, Soy Mustard, Ginger Lime, Balsamic
or our Green Goddess dressing
add chicken, roasted portabella or tofu 4.99 add steak 8.29 or salmon 9.89

Steak Salad 16,69
grilled angus steak, roasted red peppers, avocado, garlic croutons,
feta cheese (based on market availability)

Tandoori Salmon Salad 18.09
grilled salmon, tomato apricot chutney, sundried tomatoes, artichokes,
garlic croutons, feta cheese

Green Goddess 1059
kale, greens, quinoa, pickled onions, sunflower seeds, cranberries,
goat cheese, hardboiled egg tossed with our dressing

Avocado Salad 6.29/9.99
avocado, sundried tomatoes, artichoke hearts,
homemade garlic croutons

The Chopped 6.29/9.99
jicama, red & green peppers, corn, tomatoes, red onion,
choice of feta or bleu cheese

Tandoori Chicken 10.89/14.09
chicken, tomato apricot chutney, sundried tomatoes, artichokes,
garlic croutons, feta cheese

House Salad 6.09/959
apples, raisins, walnuts, grape tomatoes, feta cheese

g ............ w POT PIE ...............

homemade flakey crust, tender pulled chicken, 1539
roasted vegetables, feta & cheddar cheese

o iiiiivineene.... Choiceofomeside
Key Lime Pie Dessert 6.39
tried & true recipe, graham cracker crust, walnuts, whipped cream
Platter Seasonal Pie 6.89
decades old recipe topped with whipped cream

Devil's Food Chocolate Cake 6.89
triple layer, moist cake with chocolate ganache, whipped cream
Butterscotch Pudding 4.99
served with whipped cream and housemade sugar cookies

Chocolate Pudding 4.59

it butterscotch is not your thing, try this classic creamy goodness

W Sweet Potato Fries or French Fries 399 Beans n'Rice  3.59

Ll Steamed Broccoli & Romano Cheese  3.59 Mac n Cheese 3.69
e Thai Braised Kale 3.89 Gingered Fruit  3.99
W Sauteed Spinach 3.79 Seasonal Fruit  3.79

LUNCH

10:30am - 4:00pm

gmmm (all gluten free) 1

Mushroom Quesadilla 1019
roasted mushrooms, red peppers, pepperjack cheese,
nion strings, chipotle mayo, gingered fruit, black beans, salsa i

Fried Green Tomatoes 809 \ \

.-~ cornmeal crusted green tomatoes, fire roasted tomato sauce, )
E rattatoullie (tomatos, zucchini, mushrooms) .
Chicken Tenders 9.89
housemade tenders served with choice of
bbg, ranch, honey mustard
Fried Pickles 749
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battered dill pickles & creamy ranch
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- BURGERS & SANDWICHES -

Burgers made with 1/2 Ib of 100% Angus chuck
Served with a choice of one side - ask for gluten free bun for an additional 149

Texas Burger 1349
glazed bacon, cheddar, cucumbers, onion strings, homemade BBQ sauce
The Classic 1.79
no frills burger with lettuce, cucumber, grilled onion add cheese 119
Gouda Burger 12.29
smoked gouda, carmelized onion, lettuce, cucumber

California Burger 13.59
fresh spinach, roasted red peppers, avocado, garlic aioli, feta cheese
Black Bean Veggie Burger 12.39

housemade black bean burger, spicy sriracha slaw, pickled onions,
fresh cucumber
“Beyond” Philly Cheesesteak 14,59

made with plant protein ‘beyond’ meat, sauteed mushrooms, onions &
peppers, with melted provolone, mayo and arugula

Eggplant Parmesan (@) 12.59

- breaded in rice flour, fried and filled with roasted peppers, zucchini &
. tomatoes, mozzarella melted on top. (no bread)

: Grilled Portabella 11.99

marinated portabella mushroom, roasted red peppers, goat cheese,
cucumbers, onion strings

FRIED CHICKEN SANDWICH 12.99
housemade chicken strips, pickle relish, ‘ranch slaw’, red leaf, chipotle mayo
Chicken Caprese 1349
grilled chicken breast, burrata cheese, arugula, pesto, sundried tomato mayo
Shrimp Po’ Boy 13.29
Cajun shrimp, fried green tomatoes, arugula, chipotle mayo, side of banana

peppers
Tuna Melt 11.09

open faced with cheddar, tomato, avocado, atop toasted cornbread

@ Many items on this menu are gluten free or can be modified gluten free - ask your server

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition



