AT e d

arugula watermelon feta salad | $12 | GF/VEG

ripe watermelon tossed with mint & arugula and orange-citrus vinaigrette,

crowned with feta cheese

cantaloupe & mozzarella caprese salad | $13 | cF

cantaloupe spheres and fresh bocconcini, basil & prosciutto ribbons
tossed with white-balsamic vinaigrette

mushroom strudel | $15 | vec

flakey phyllo pastry filled with sautéed mushrooms,
cambozola cream sauce & port reduction

prime rib carne asada tacos | $20

flour tortillas, salsas: tropical fresca & roja,& mojo, pickled red onion, lime, cilantro

chicken scarpariello | $18 | cF

yukon mashed potato, organic chicken thigh, sweet Italian sausage,
peppadew & pickled peppers, sage, thyme, onions

pan-seared sockeye salmon | $22 | GF

jasmine rice blend, fiddlehead ferns, yuzu vinaigrette, asparagus



