STARTERS
Mulligatawny Soup

chicken, rice, curry, celery, carrots
Organic Mixed Greens

cider vinaigrette, dried cranberries,
candied walnuts, blue cheese crumble
Caesar Salad

baby lettuce, croutons

DESSERT NOT FOR YOU?
shaved parmesan cheese SUBSTITUTE IT FOR A
GLASS OF HOUSE WINE, OR BEER

ENTREES
Grilled Fish Taco’s

grilled local yellowtail, apple and lime slaw
pico de gallo, aji amarillo salsa

Sugar Spiced Salmon
chinese beans, mustard beurre blanc, garlic mashed potatoes

Half Pound Burger
2 special patties, american cheese, bib lettuce, tomato, pickles
garlic aioli, caramelized onions, sesame seed bun

Thai Grilled Chicken Bowl

napa cabbage, wild rice, mango, green papaya, peanut sauce

Ahi Salad

ginger soy cilantro vinaigrette, crispy won-tons, avocado, cucumber,
mango

wasabi crema, grapefruit, red cabbage

DESSERTS

Creme Brulee
Chocolate Mousse
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