
    
 
 
 

June 16 – 19 

Lunch  

Soups and Salads 

Cucumber and Yellow Tomato Gazpacho or Soup du Jour      3.5/5.5 
Classic Cobb~ butter lettuce, egg, tomato, avocado, turkey, bacon, red wine vinaigrette  11. 
Green Bean and Spring Greens ~ feta, grape tomato, apple cider vinaigrette    9.5 
Trio of Chicken, Tuna, and Egg Salads         8.75 
Caesar Romero ~ classic Caesar of tossed romaine, parmesan, croutons     7. 
Salmon Caesar ~ grilled salmon over tossed romaine, parmesan, croutons    11.5  
El Pollo Chipotle Caesar ~ chicken caliente over tossed romaine, parmesan, croutons  11. 
Seasoned Tofu Caesar ~ sautéed tofu over tossed romaine, parmesan, croutons    9.5  

Weekly Specialties 

Pan Seared Grouper~ herbed orzo, steamed asparagus, tropical fruit salsa    12. 
Meatloaf ~ garlic mashed potatoes, spinach         10.5 
Soba Noodles with Enoki Mushrooms ~ peppers, green onions, bokchoy, soy sauce   11. 

Sandwiches 

Roasted Turkey ~ sprouts, avocado, yellow tomato honey mustard on wheat berry   10. 
Smoked Salmon ~ capers, onions, herb cream cheese, on a toasted bagel    10.5 
Hand-Packed Angus Burger ~ cheese, bacon, green chile, mushrooms, onions    9.5 
Veggie or Turkey Burger ~ cheese, bacon, green chile, mushrooms, onions    7.5  
Grilled Portobello Mushroom “Burger” ~ smoked cheddar, caramelized onion    7.5 

Cup and a Half 

Cup of Soup du Jour with a Half Sandwich ~ your choice       7.5 
Full sandwiches are served with choice of house made fries, sweet potato fries, coleslaw 
or house made chip mix. These items are not included with the cup and a half option 

Executive Chef ~ Leonard Trejo  
Thank you for silencing your cell phone 
 


