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Lunch Menu - $15 Includes Iced Tea or Soda
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GREEK SALAD

Mixed greens with cucumbers, red onions, kalamata olives, grape tomatoes, & crumbled feta cheese tossed in greek
vinaigrette. Served with pita bread.

CHEF SALAD

Mixed greens with sliced turkey, ham, bacon, Vermont cheddar cheese, grape tomatoes, & cucumbers, choice of

dressing.

SANTA FE SALAD

Marinated chicken breast, black bean & corn salsa, Vermont cheddar cheese, crispy wonton strips, grape tomatoes
over romaine lettuce with cilantro-lime vinaigrette

CHICKEN SALAD WRAP

Toasted almond & grape chicken salad with lettuce & tomato wrapped in a flour tortilla. Served with chips.

CAESAR WRAP

Grilled chicken breast & hearts of romaine lettuce tossed in a light caesar dressing & topped with fresh parmesan
wrapped in a flour tortilla. Served with chips.

SANTA FE WRAP

Fried chicken tenders, lettuce, tomato, black bean corn salsa & shredded cheddar cheese wrapped in a flour tortilla.
Served with chips.

RANCHER WRAP

Hand breaded chicken tenders, lettuce, tomato, & Vermont cheddar cheese, with a savory BBQ ranch sauce wrapped
in a flour tortilla. Served with chips.

BUFFALO CHICKEN WRAP

Hand breaded chicken tenders tossed in our buffalo sauce with lettuce & bleu cheese crumbles wrapped in a flour
tortilla. Served with chips.

*(No substitutions or sﬁ/ifs. Vot inclusive of tax or gratuity, *
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Dinner Menu - $30

FIRST COURSE

HOUSE SALAD

Mixed greens, slivered almonds, sliced red onion, grape tomatoes, & parmesan cheese, choice of dressing.

SECOND COURSE
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CHICKEN ALFREDO

Grilled chicken & fresh broccoli tossed in an alfredo cream sauce,
served over fettuccine & topped with toasted almonds.

8 OZ SIRLOIN

Served with Yukon gold mashed potatoes & asparagus.

MAHI MAHI

Pan seared with white wine and lemon served over Yukon Gold

mashed potatoes & seasonal vegetables, drizzled with crab butter.

BRUSCHETTA CHICKEN PASTA

White balsamic vinegar, olive oil & basil marinated beefsteak
tomatoes tossed with grilled chicken, gemelli pasta, & topped with melted mozzarella cheese.

THIRD COURSE
PERSONAL BROWNIE SUNDAE

*(No substitutions or splits. (Not inclusive of beverages, tax or gratuity, *




