
2011 Lunch Menu 

  

Choose One Salad 

 

California Hearts of Romaine 

Roasted Garlic, Parmesan Croustade, Caesar Dressing 

 

Mixed Seasonal Organic Greens 

Sweet Grape Tomatoes, Candied Almonds, Honey Dijon Vinaigrette 

 

Entrée – Choose 2 

*Entrée counts not Required 

If you Choose 3 Entrees Counts are Required 

Chef’s Choice of Starch and Vegetables 

 

*Free Range Chicken Breast 

*Roasted Scottish Salmon (Additional $2) 

Lump Crab Cake 

Pan Roasted Tilapia 

Slow Roasted Pork Tenderloin 

*Grilled Filet Mignon (Additional $6) 

 

Entrée Duets (No Pre-Count Needed) 

Chef’s Choice of Starch and Vegetables 

Chicken Medallion and Petite Shrimp 

4oz Filet and 2oz Crab Cake (Additional $6) 

 

Chef’s Choice of 3 Piece Tasting 

 

 

 

 

$40 Per Guest Exclusive of Tax and Gratuity 


