
    
 
 
 

September 1 - 4 
Lunch                                    
 
Soups and Salads 
 
Lentil Stew or Soup du Jour                                               3.5/5.5 
 
Greek Salad~ romaine, olives, feta, herb vinaigrette         11. 

Herbed Tomato Salad ~ basil, dill, peppers, onions, red wine vinaigrette        10. 

Trio of Chicken, Tuna, and Egg Salads          8.75 

Caesar Romero ~ classic Caesar of tossed romaine, parmesan, croutons      7. 
 

Salmon Caesar ~ grilled wild 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 

Chicken Fettuccine ~ white wine cream sauce, side salad                    12. 

Crab Stuffed Tilapia~ smoked red pepper puree, spinach, cous cous       13. 

Pizza~ portabella, artichokes, sun dried tomatoes, basil pesto, side salad      10. 

 

Sandwiches 

Chipotle Chicken Wrap ~ peppers, lettuce, tomato, onions, spicy herb mayonnaise    11.  
Philly Steak~ peppers, onions, provolone       12.  
 

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 


